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Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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Twice as many brunettes use Loving Care as any other ) 

haircoloring. Find out why. Try it yourself... free! 
















































Delicious "Beef 
Porcupines” start 


with San Francisco's 
Rice-A-Roni 


Combine 1 pkg. Beef Rice-A-Roni with 
1 |b. ground beef and 1 egg, beaten. 
Shape into polpette or small meatballs 
approx. 20). Brown on all sides in skil- 
et. Combine contents of Beef season- 
ng packet with 2% cups hot water. 
our over meat. Cover and simmer 
10 minutes. Thicken gravy, if desired. 
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raz ss na © 
ow: 3 Noodle Roni 


Romanoff 

= A Czar’s delight! Tender egg 
noodles compiete with 

a regal sauce of sour 


cream, aged cheese and 
herbs. Da! 
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of cherry tomatoes, I/4 pound of mushroom 

caps, a L-pound can whole potatoes, drained, 

and 1 zucchini cut in cubes. c Alternately 

flavors, mild ol and vinegar with spirit in thread the meat and vegetables on skewers 
Its Spices. © Marinate a pound of round : = accordion style Broil or grill 10 to 12 minutes, 
steak, 1/4 inch thick and cut in strips, 1 Kraft Russian brushing frequently with marinade. Russian Shasblik. cAn 
overnight. Then assemble your vegetables: a cup and a half original. From the K raft collection of cooking art 


<tge s, 


Beef S: hashlik. Traditional Russian art. 
Russian dressing by K raft, exciting modern 
art. cA bit of real honey, a hint of fruit 
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At the time this picture was taken, I had to wear a loose blouse for a bathing suit 
top. I know that made me look pregnant, but, believe me, I 


Wren my husband left for duty in Thailand, I 

weighed 205 pounds. “Babyspeck” he called 
me. That’s German for “baby fat.” But I tell you, 
when you are 24 years old and the mother of two 
children, it can’t be that. 

Always, I loved food. As a child, there were 
thick, warm pretzels with sweet cream butter. Big 
helpings of wiener schnitzel with fried potatoes 
and onions. And German cheese tortes with oodles 
of whipped cream inside. 

IT remember my first day in school in Mannheim. 
It was the custom for each child to have her picture 
taken with a big paper cone, filled with candies. I 
wanted bread, meat and cake. And I got them. 

When graduation from high school came, I was 
so round, the only dates I had were with girls for 
the movies. Then I got a job and began to realize 
how important it was to be slim. So I tried hard to 
reduce. But not too sensibly. Onc. , all I ate for al- 








most two weeks was bread and coffee T made my- 
self so sick, I had to take time off & ret myself well 
again. Isn’t that shameful? 

It’s a wonder my husband eve; ] at me. He 
is a Sergeant in the regular army ar met when 
he was stationed in Germany. I spoke pretty good 
English, learned from school. So we got on from the 
I nning. Maybe that was one of the big attrac- 
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rloweve 


vhen I started cooking, German 
he stayed skinny, but I got fatte: 


style, for him 





| lost 86 pounds, 
my husband came home on 


By Christine Stanley — as told to Ruth L. McCarthy 





Eo 


wasn’t. 


Even when I was expecting my son, and the doc- 
tor threatened to put me in the hospital to lose 
weight, I could not make myself do it. Luckily, my 
baby was born all right and not hurt from all my fat. 

After that, my husband was teasing me all the 
time and pinching the flab around my ribs, yet I 
couldn’t get rid of it. That’s when I started taking 
American reducing products, I even tried liquids. 
But I drank 20 cans in two days and got heavier. 

It was about then, my husband left for Thailand. 
I hadn’t been weighed in a long time, so, while vis- 
iting a friend one day, I got on her scales. I couldn’t 
believe my eyes. She kept asking me: “How 
much?” When I finally told her 205 pounds, she 
gasped. “Christine, you’re only 24 years old. What 
will you weigh when you’re 30?” 

My answer was to go to a drugstore and buy a 
box of vanilla caramel Ayds. I had been reading the 
stories of people who had lost weight with the help 
of them, and I thought maybe they could help me. 

Well, I took Ayds exactly as directed. One or two 
before meals with a hot drink. And every day, I 
would re-read the little pamphlet in the box, so as 
not to get discouraged. And they really helped me 
eat less. You see, the chewing of Ayds was very 
good for me. The first week I lost eight pounds on 
the Ayds Plan. Without harmful] drugs, too. And 
every week after, I lost three or four more pounds. 
Sometimes I switched to the plain chocolate fudge 


Even I can’t stop looking at me, now that I 


fitted swim suit! Wait until my husband sees this picture. He will love it. 


















am so much slimmer. 119 pounds i 


type Ayds, other times to the chocolate mint fudge} 

Finally, my clothes got so big, I couldn’t ta 
them in any more. So I would wash them and pach 
them in a big army moving box. The closet g 
emptier and the box got fuller. 

Such fun I had buying clothes. I spent eve 
much of my food money to dress up when I reache 
119 pounds. I tell you, my husband came hom 
that Christmas, opened the door and turned pal 
“I’m definitely in the wrong house,” he said. 

I’m so thankful to Ayds candies, I can’t te 
enough people. Why, the night before my husbani 
went back, we went dancing. When the orchestr 
finished, he said: “(Now I’m going to do something . 
wasn’t able to do in all five years of our marriage.’ 
Then he picked me up and carried me off the dance 
floor. The whole room applauded. For me. But | 
kept thinking it should have been for Ayds. 






BEFORE AND AFTER 










MEASUREMENTS 
Before After 
Height Aa Bey ArZ 
Weight ..205 Ibs. 119 lbs. 
Waist . RO eee ye 
Bust. dee 46” aa 3314” 
Hips WA mod 
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du know that a young child can develop his learning 
faster today... just by having fun...than children could 
ew years ago even with hours of boring drills? 
an amazing new development, hailed by parents and 
rs all over the United States, now makes it possible to 
dur child the start in life he deserves...while he plays! 
, is important news for every family with young chil- 
for scientists and educators agree that the years be- 
three and eight will set the whole direction of your 
life. The choice you make right now can make the 
ince between his being an ‘A’ student...or a dropout. 
re is no excuse any longer for leaving this choice to 
e. Now you can be sure you are giving your child the 
school and life he deserves. with the delightful help 
Walt Disney Characters First Learning Games. 










-GrC Ff fot © Gbee VaaGIIES s 
Learning Games were developed by Golden Press in 
Itation with educational experts. To add to their ap- 
arrangements were made with the Disney Studios to 
e beloved Walt Disney characters. The result is six sets 
iulating, colorful games, each sturdily boxed, complete 
verything a child needs to make learning fun. Each set 
n easy-to-follow Parents’ Guide to lead you every step 
way. There are 126 fascinating activities in all, cover- 
< major learning areas: Numbers; Colors; Shapes and 
Animals; Things that Go; and Friends. 

se games teach as they entertain...teach skill in num- 
relationships between colors...open up the wonder- 
rid of animals...explain oCcupations...increase vo- 
ary...speed social growth...develop your child’s readi- 
or reading, mathematics, and other school subjects. 

h the wonderful Walt Disney characters as helpers, 
s+hild acquires essential habits, attitudes, and skills. He 
5 to observe, analyze, compare. Just by playing, he 
; all he needs to know to take advantage of formal 
Ng in school 


It Disney Productions 


featuring Walt Disney favorites 


Now young children can learn as they play... 
play as they learn i 





Every child is a natural 
learner. But too often learn- 
ing is presented to him in 
the wrong way. He devel- 
ops attitudes that will hold 
him back all his life. Learning 
becomes a hard, wearisome 
task, to be avoided whenever possible. 

That need never happen to your child! With the beloved 
Walt Disney characters as helpers...with a special Parents’ 
Guide to tell you exactly how every one of the 126 activities 
can be used most effectively...you will see your child’s mind 
grow and blossom faster than you had ever thought possi- 
ble. He will play these games with parents... brother and 
sister... friends...learning every minute of the time! 


Scientists say that a child has completed more than three- 
fourths of his learning growth by the age of eight—two- 
thirds before he reaches his sixth birthday. 

Yes—wherever little children look, they see something 
new. Every time they play together, they learn something 
important about relationships with others. When they first 
choose between one toy and another, they are beginning a 
lifelong process of making decisions. Even before nursery 
school, they are putting things together, taking them apart. 
They are discovering exciting differences among colors... 
shapes... sizes. 

Now is the time to take advantage of this precious, all-too- 
brief period when your child’s mind is most open, most alert, 
most impressionable. With the First Learning Games you 
can give him a /earning edge that he will never lose. It will 
show up in his grades...in his zest and interest in his stud- 
ies...in the way reading, writing and arithmetic almost seem 
to teach themselves. |t will be with him still in high school 
and college—in any career he may choose in later years. 


You cannot possibly imagine in advance how quickly and 
permanently these games lift small children’s learning readi- 
ness. You have to see it for yourself. 

And we invite you to do exactly that—without spending or 
risking a penny. 

All six big learning-readiness sets—126 exciting activities 
in all, sturdily boxed, with the boards, markers, spinners, 
wall posters, and Walt Disney characters. Every colorful 
game is tailored exactly to the interests and capacities of 
beginning learners. 

Don't just turn these games over to your child and forget 
them. Set a few minutes aside to play them with him your- 
self. You will find them fun for him, yet challenging even for 
you. You will see him tap the hidden powers of his own mind 
—simply by playing...enjoying himself...doing what comes 
naturally! 

Just imagine how happy you will feel later on when your 
child is bringing home those ’A’’s—because you had the 
foresight to introduce him NOW to these marvelous games! 


GOLDEN (2) PRESS 


A Division of Western Publishing Co., Inc., 
239 Great Neck Road, Great Neck, New York 11021 
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You can be your child’s most important teacher with the Walt 
Disney Characters First Learning Games. Created with the 
help of Mary Ellen Sulek, of the prize-winning pre-school 
television program ‘Fun At One,” the 126 delightful activities 
will introduce your child to the joys of learning. The games 
can be played at any time of the day; for just a few minutes, 
or for longer periods; by one child, or by several. 

A useful Teaching Guide comes with each of the six sub- 
jects. The Guides answer such questions as: 


How quickly should you move from one game to another? 
e How much time should you give to each game? 
° How do you help your child use his new knowledge? 


We are confident that once you see how much your child en- 
joys these games—how quickly they unlock abilities you may 
never have dreamed he had—you would not dream of de- 
priving him of the Walt Disney First Learning Games. But if 
you are disappointed in any way, we gladly make this spe- 
cial gift offer. 


Return only five of the six sets at the end of the 14-day 
free-examination period and keep any set of your choice. 


Every day your child spends without these magical learning 
aids is gone forever. Learning becomes just a little less easy 
all the time. So we urge you to mail the coupon today. 






Golden Press 
239 Great Neck Road Dept. F. G. 50 
Great Neck, New York 11021 


Please send me all six Walt Disney Characters First | 
Learning Games for free 14 day examination. | under- | 
stand | may return any five of the six sets,owing nothing, | 
and keep the sixth as a gift. If | do not return the sets | 
will be billed later at the special low, low price of just | 
| 
| 


$4.95 plus postage and handling; and then $6 per month 
for 2 months, for a total of $16.95 plus postage and 
handling, or less than 14¢ an activity. 
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PUSH THIS BUTTON 
AND TAKE 10 YEARS 
OFF YOUR HAIR COLOR 


New Magic Moment by Toni. 


This is it. Push-button hair color. The first and only push 
button, foam-in hair color. New Magic Moment, by Toni. Thi 
first color that’s everything in one simple step. There’s nothing 
to mix. Nothing to add. Everything Is right at your finger tips 

Just push the button. And Magic Moment foams. Foam tha 
doesnt drip! Foam that foams away gray. Brings back you 
color in 15 minutes. Not a different color. Not somebody oa 
color. Your color... but 10 years younger. With all the dept 
and brightness it had before it began to fade. And it lasts. 
Won't wash out! 

Magic Moment brings it all back again. Just like that. 
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If your hands aren't ; 
as soft as your face, you're using 
the wrong hand cream, 


There’s no reason why your hands shouldn’t look as 
g00d as your face, If you take care of them the same way, 
they will. But you have to moisturize them. (Think of all 


the face creams and moisturizing creams you've used 


to keep you 1P!Exion soft and smooth.) 

We put the same kind of face cream 
moisturizers | Hand Cream. 
The kit el silky. 
The ki e 
the dryt 





Our face cream moisturizers also help the hands 


retain their own natural moisture. And that’s what keeps 
your skin from getting red and rough. 


If your hands aren’t as soft as your face, try Pacquin. 
And your hands will have a beautiful complexion. 


Pacquin. 


The handcream with 
face cream moisturizers. 


1969 Chas. Pfizer & Co., Inc., New York, N.Y. 








ugh all Journal editors 
Jtinually working to stay 
;ormed and adapting what 
arn to our readers’ inter- 
N have one staff member 
»rally goes to the ends of 
+h to learn what’s happen- 
tthe world. Public Affairs 
Margaret Hickey has trav- 
ere than a million miles to 
ie Journal up to date on 








cerns of women. Whenever 
ret comes to town—always 
brief a stay dashing in and 
vetween conferences and 
ng tours—we’re all eager to 
‘bout her latest travels and 
ssions. The last time we 
led her, she had just re- 
| from the International 
ess of the Red Cross in Is- 
|, Turkey, where she was 
1 Vice Chairman of the 
nitarian Law Commission. 
iret told us that her work at 
ongress kept her very busy, 
ie found time, as always, to 
9 young women from many 
of the world. (Above: Mar- 
with representatives from 
1 and Upper Volta.) “I'wo 
; impressed me most,” Mar- 
said, “the youth of the peo- 
ym the developing countries 
1eir own feelings of national 
ty. Yet these people are per- 
willing to put above their 
val differences the need for 
iternational community. 
feel intensely the need for 
ational communication and 
ot, and they seem to have a 
sense of compassion for the 
ing that goes on in the world 
. We talked at length about 
2ed for the Red Cross as a 
for peace when other means 
tical, diplomatic and mili- 
seem to be failing. They just 
take the answer that you 
do anything about it, and 
qave a tremendous interest 
v you can really help. It was 
raging to talk with so many 
se young determined people 
icularly women—and I came 
with the feeling of hope.” 


ureen O’Sullivan may be 























known to everyone as an actress 
and even as the mother of Mia 
Farrow, but we’re happy to intro- 
duce her this month in a new role 
—short story writer. “The Um- 
brella” (page 60) is Miss O’Sulli- 
van’s first published work of 
fiction in this country, and recent- 
ly she discussed her new calling 
with us: “I’ve written spasmod- 
ically all my life. I pick it up and 
put it down like a piece of knit- 
ting. I haven’t had a lot of time 
for writing because there have al- 
ways been acting and my chil- 
dren. Now all six of my children 
are grown and living away from 
home, and I find myself in a whole 
new area that a lot of women are 
in after their children are gone. 
We need new interests and things 
to fall back on. I’m fortunate that 
I have acting, and now writing. If 
I could, I’d give all my time to 
writing, but I have to be practical 
and make a living, so I still act. 
I know that some people write out 
of torture, but I’m most content 
when I’m writing and my work 
comes from that contentment.” 
After reading “The Umbrella,” 
we'd like to urge many more hours 
of contentment on Miss O’Sulli- 
van, and we hope to see many 
more such charming stories. 


Singer Andy Williams agreed 
to write a remembrance of Robert 
F. Kennedy for the Journal to be 
published on the anniversary of 
Kennedy’s death. When that time 
came, Andy wasn’t satisfied with 
what he had written and asked for 
time to rewrite. He felt he had 
been so emotionally involved 
when he first started to recall his 
relationship with Kennedy that it 
didn’t really sound like him. Andy 
explained that he didn’t want his 
story to be all tragedy because 
Bobby always found a touch of 
humor or lightness in almost any 
situation. 

In “Why I Named My Son 
Robert Kennedy’”’ (page 50), 
we think you'll discover some of 
the traits of Robert Kennedy that 
endeared him not only to his 
friends but also to his many ad- 
mirers. And you'll probably laugh 
as we did at Andy’s picture of 
himself trying to keep up with the 
athletic Kennedy family on land 
and sea. Even though he missed 
his deadline, we’re glad that Andy 
asked for that extra time. 


ne 


11 











If you can tie a knot, © 
you can make these — 
luxurious, deep-pile — 
wool rugs Lh 


eee rh an Cem ela @ill my iee-lianiee ha 
Send for 24-page full-color catalog 

of 49 exclusive designs 

and complete iriformation: 


Making one of 
these beautiful rugs is not 





ie are Pen only easy—it’s fun, too—the remarkable SS 


Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 


signs, including modern...4 shapes: oval, 
rectangular, circular, semi-circular... 162 
selections in all...53 colors (if you prefer, 
choose your own color combinations). 
Create a perfect heirloom-qua 2 your 
first try...a showpiece for your home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 

Get everything you need by mail at 

direct-from-importer savings: 


Ug ya importe om England. No | 
cutting or winding...comes cut-to-size. 
Guarantees extra-deep, even pile. 


c pa . ~ on 
sturdy English canvas. Just match yarn to 
colors On canvas: you can’t make errors. 
Work on an ordinary table or even on your 
lap. No bulky frame needed. 


=) cré atchet hook ties wool to 
canvas easily, quickly, tightly. Vacuum or 


clean with safety...wool cannot pull out. 
So easy, you can do it watching TV. 
Two can enjoy it at the same time...so 
simple even young children can help. 

ont raymen Make a complete 
rug for as little as $13.50. 


= - For your 
catalog and complete information, use the 
handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY 
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106 Hopkins Place, Baltimore, Md. 21201 


PURE VIRGIN WOOL 


SHILLCRAFT Readicut 
products carry the Wool- 
mark, your assurance of 
a quality-tested product 
made of Pure Virgin Wool. 









SHILLCRAFT, Dept. L-19 
106 Hopkins Place, Baltimore, Md. 21201 


Please send me, free and with no obligation at all, your new, full- 
color book of Shillcraft Readicut Rugs and complete information 
plus 100%-wool samples in 53 colors. 
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YES, IT’S TRUE—if you join the Columbia Record Club rig Uh 
you may have your choice of ANY 12 of these records for onl a 


What’s more, we’ll even give you an attractive transistor rat | 
all you have to do is agree to buy as few as ten records (at ** 
ular Club price) during the coming two years. pode 


That’s right!—you’ll have two full years in which to buy 4 
records. After doing so, you’ll have acquired a sizable libra bre 
records of your choice—but you'll have paid for just half 

. that’s practically a 50% saving off regular Club prices! 


AS A MEMBER you will receive, every four weeks, a copy of thif 
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h musical interest and almost 300 other records . . . hit 
m every field of music, from scores of record labels. 
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order any of the records offered. If you want only the reg- 
on for your musical interest, you need do nothing — it will 
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| dated form provided—or accept by simply doing nothing. 
SENT ON CREDIT. Upon enrollment, the Club will open a 
ount in your name .. . you pay for your records only after 


. Or you may use 


eet RUS 


Ears 
Movie Themes 


180059 


(THE SECOND] 
BROOKLYN 
"BRIDGE 


You'll Never Walk 
Alone - > more 
(euodan] 


183608 


BIG BROTHER & THE 
HOLDING COMPANY 
featuring JANIS JOPLIN 


CHEAP THRILLS 


TWO-RECORDS 


4 COUNT AS ONE 


SELECTION 





JIM NABORS 


4 GALVESTON 
y PLUS 
7} Vou Gave Me 
ff —-B Mountain 










177519 





too! 


KOZHTC GLUES 


AGAIN MAMA! 


SANTIS SOPUN 


181222 








183202 


you have received them. They will be mailed and billed to you at the 
regular Club price of $4.98 (Classical and occasional special albums 
somewhat higher), plus a mailing and handling charge. 

FANTASTIC BONUS PLAN. As soon as you complete your enrollment 
agreement, you will automatically become eligible for the Club’s 
bonus plan, which entitles you to one record of your choice free (plus 
25¢ for mailing and handling) for every one you buy thereafter! 
SEND NO MONEY —JUST THE POSTPAID CARD. Write in the num- 
bers of the twelve records you want for which you will be billed only 
$3.98, plus mailing and handling. Be sure to indicate the type of 
music in which you are mainly interested. Act today! 
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If you need an excuse for a trip to New 
York, use Katherine Hepburn in Coco as 
Coco Chanel, the perpetual Parisian who 
for years has had designs on women for 
fragrance and fashion. This Broadway mus- 
ical’s book and lyrics are by Alan Jay 
Lerner. His friends, who know all about 
My Fair Lady, insist that this time he’s 
written his best lines. The music’s by Andre 
Previn. Where does he find the time? If you 
plan the trip, get there before mid-April: 
that’s when Kate’s contract closes, and she 
means to step out. Stepping in will prob- 
ably be Rosalind Russell, who has the pro- 
ducer’s ear (and everything else) : He’s her 
husband, Freddy Brisson. 


January’s small-screen scene may zing 
with Female of the Species. NBC hoped for 
Liz Taylor, but she’s said no. There’s a 
first time for everything. Last year’s hit 
was Male of the Species. ’m sorry to say 
that the way things are going, next year we 
will see the third in this series... . Rowan 
and Martin leave the Laugh-In mold (that’s 
NBC’s word, not mine) on Jan. 14 for a 


comedy (that’s NBC’s word, not mine) 
Special .... Same night, one of their silly 
sidekicks, Arte Johnson, stars in his own 


comedy variety show, Arnold’s Closet Re- 
view. What’s an Arnold? . . . . In between, 
the network shows The Wonderful World 
of Girls. It’s indescribable (that’s my word, 
not NBC’s) . Yesterday, Today and 
Tomorrow is the Danny Thomas Special 
on CBS Jan. 28 starring Carol Channing 
(eyes), Tim Conway (mouth), Bob Hope 
(nose), Dionne Warwick (throat) and Ju- 
liet Prowse (legs). That should be enough 
for any body. 


The Movie Screen Scene: New and un- 
usual: The Angel Levine, filmed from a 
short story by Bernard Malamud, Pulitzer 
Prize-winning author of The Fixer. This cast 
is remarkable: Harry Belafonte is a young 
hustler/angel, Zero Mostel’s an old Jewish 
tailor fallen on hard times, and Ida Kamin- 
ska is Zero’s ailing wife . . . . New and 


touted: They Shoot Horses, Don’t They? 
Whoa to anyone who doesn’t know its stars: 
Michael Sarrazin, Susannah York, Gig 
Young, Red Buttons and Jane Fonda. This 
month Miss Fonda flits to New York for 
Diary of a Mad usewife, written for the 
movies by Eleanor Perry, who helped make 
David and Lisa and Last Summer "ee 
Also to New Yo his month: Faye Duna- 
way, filming Pu »f Downfall Child. 
What’s intriguing is ts director is Jerry 
Schatzbe rg. He was ) igaged to Duna- 
way, but she went thatawa oa) AGL eW 
months ago Marlo Thomas, Danny’s darling 
daughter, talked on this page about her role 


NHAT'S HAPPENING @y Gore Sel 





in Jenny. Now January’s Jenny time, so go 
see what Marlo made... . Hamlet arrives, 
decisively, this month with Nicol William- 
son, the 32-year-old Englishman who speaks 
Shakespeare, but never declaims. Though 
Nicol’s is not the classic Hamlet, catch it 
when it comes your way .... One of the 
most moving pictures of this season is A 
Dream of Kings with extraordinary per- 
formances by Anthony Quinn, Irene Papas 
and Inger Stevens. Except for one clumsy 
sex scene which has no business being in 
the film, A Dream of Kings is a royal treat 
about a poor Greek family trying to exist in 
the shadows of Chicago. 


Dise and that. Sounds of music fill our 
homes in record volume. Abbey Road, the 
Beatles’ new disc (Columbia) has just 
rocked past three million copies. And for a 
lusher sound, get Henry Mancini’s Debut!, 
so-called because it’s his first record (and 
RCA cassette) with the Philadelphia Sym- 
phony Orchestra. He’s composed, arranged 
and conducted it all. Hear, hear! . . . Pop- 
ping from Capitol: Two multi-disc albums 
with favorites from Frank Sinatra and Judy 
Garland Walter Carlos, whose 
Switched-On Bach was a sensation, re- ,.~ 
turns with The Well-Tempered Synthe- 
sizer (Columbia), featuring Scarlatti i 
and Bach. A sure hit because more and 
more listeners are going for baroque. 

Alfred Hitchcock. The chub- & 


Alfred Hitchcock: 
Now Topaz 
will embellish 
the finger 

of Suspicion. 


by cherub. Scared the spines 
of Americans with Murder in 
1930. Then froze us with Sus- 
picion—and Rebecca and No- 
torious and Psycho and your 
own very favorite. Hitchcock. An 
eye for women, an ear for a yarn. 
Now his Topaz streaks to the 
screen, so the Journal’s Joyce 
Illig streaked to Universal City 
to chin with the well-rounded mas- 
ter of screams. 

“You don’t make films for men, 
you make them for women,” Hitch- 
cock said, eyes bright. “Don’t for- 
get that when a man takes a girl to 
the movies he says, ‘What do you 
want to see dear?’ Women on screen 
ire there to appeal to women in the 
1udience. It’s the woman in the au- 
lience who’s going to say I like her 

I don’t like her. 

One thing: I don’t have nudity 
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in Topaz, just a suggestion. I’m not going to 
follow the trend. I never have. I am more or 
less addicted to women who do not expose 
their sex at the first sight. ?ve never gone 
for these obvious blondes with cleavage 
where you say, ‘oh, isn’t she sexy.’ The 
American woman is not sexy. She plays at 
it. She puts on sex, yet if a man approached 
her, she’d run screaming for mother. Of 
course the young ones today are much more 
free. But I don’t think they’re particularly 
more attractive. American women are ob- 
vious. And you still have that awful regi- 
mentation—fashion. They all want to do the 
same. I’ve never understood the lack of in- 


dividuality with their clothing and hair. | 


And the sheep-like behavior of the hemline 
. what is Paris going to do this year. 
“Topaz is much condensed from the Leon 

Uris book. It’s about spies in DeGaulle’s 





government and the Cuban missile crisis. 
Samuel Taylor did the dialogue, but I did 
the outline in ail its detail. ’'m like a con- 
ductor conducting without a score. I have 
all unknowns in Topaz though it cost about 
seven million dollars to make. For the lead 
I got Frederick Stafford, who had played 


in French pictures. Women will go for him. 


In this yarn I couldn’t have big name 
American actors doing an accent. The 
public wouldn’t believe it because this 
is Supposed to be based on a certain 
amount of truth.” 


but I’m an interested supervisor. 


people to dinner in the kitchen 
—even Prince Rainier and Prin- 
cess Grace of Monaco. Sit- 
ting down at a formal table 


est enemy of the gourmet is 
conversation. 

“Funniest autograph that’s 
ever happened to me,” Alfred 
Hitchcock said, responding to 
Joyce Illig’s asking, ‘““was when 
we were shooting Topaz and I 
was in the square in Copenhagen 
standing there with a cameraman, 
and suddenly there’s a scream- 
ing ambulance from the far corner— 
comes right round and stops in 
this middle road. Door opens and 
a man beside the driver rushes out 
and up to me with a piece of paper 
and a pencil and says, ‘May I have 
your autograph?’ And I gave him 
the autograph and he rushed back 
slammed the door, the siren started 
and the ambulance went on its way, 
I didn’t even have a chance to ask 
if it was for the patient.” END 





One glance at Hitchcock reveals | 
his joy of food. “I don’t cook myself | 


My wife cooks. We often have | 


is a bore because the great- | 
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This year you need Sardo more than last. 


oe It’s true. Your skin just naturally gets dryer as time goes by. 
— That’s why it’s never too soon to start treating your body beautifully. 
_ That's why you need Sardo to keep your skin soft 
and silky and fresh. No other bath oil, no detergent-type bead 
has Sardo’s unique dry skin formula to soften rough skin 
and smooth away. flaky dryness. 
It’s pure bath oil, full of skin-loving emollients that protect you 
against wind and sun and time. Water can’t dilute Sardo... 
that’s how rich it is. (3 out of 4 women saw and felt and loved 
the difference after just one Sardo bath.) 
Why not treat your skin to all the benefits 
only Sardo can give? 



















al oe Dear Sardo: 
7 Vd love to treat my skin to a Sardo Bath. 














fe 7 Please send three bath-size samples of Sardo 
Sia Bath Oil. Enclosed is 25¢ to cover handling. 
no eo 1 choose [1] Sardo Floral (lightly tropical) 
p er re 
— _] Sardo Regular (north woodsy) 
i” ne Sardo, P.O. Box 331, New York, N.Y. 10046 
a 
ake a Name uaees 
oe - oe 
Address __—_(WANTRE 
City State se ee ee ips Be 
PORTANT: Zip Code must be included. Offer limited to one per family. This offer expires April 30th, 1970. | i 
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tampon. 


It’s more 
absorbent 
than the 
leading 
tampon. 
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It’s a fact and tests have 
proved it. Though small in 
size, Pursettes Plus is more 
absorbent than most tamp- 
ons, even the leading one. 
Actually, it can absorb more 
than 10 times its own weight 
in fluid. Comforting thought? 
It’s the only tampon with a 
prelubricated tip, no bulky ap- 
plicator. Comfortable to use. 
Convenient to carry, too. Fora 
free trial supply* of Pursettes 
Plus in a fashionable carry- 
ing compact, just send 25¢ 
to cover postage and handling 
to Campana, Dept. LHJ-170, 
Batavia, Illinois 60510. It’s 
worth the comfort alone. 


Pursettes. 


Plus 


The only super-absorbent tampon 
with a prelubricated tip 


Offer expires Decemb 
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DICK’S WIFE 
TOOK A LOVER 


BY DOROTHY CAMERON DISNEY 








So-called sex attraction is a much mis- 
understood, overrated aspect of Ameri- 
can culture. An act thought to result 
from an overwhelming “sex urge” often 
turns out to be primarily a means of 
making oneself feel important, or im- 
pressing or hurting someone else. This 
case is a good illustration. Dick lacked 
self-confidence, so he tried to build it 
up by consorting with prostitutes. His 
wife Anna resented this, and to get 
even, started an “affair” with another 
man. That’s all there was to it, in the 
beginning at least. To understand what 
is going on, it is necessary to bear in 
mind that, whether inside or outside of 
marriage, the biological sex impulse is 
in many instances a secondary element 
in a “sex relationship.” The injured 
wife usually imagines that the “other 
woman” must have a tremendous sex- 
ual power—while often there is virtual- 
ly none. There is, however, a husband 
trying to punish his wife. The counselor 
in this case was Marshall Pura. 
PAUL POPENOE, Sc. D. 
Founder and president, the American 
Institute of Family Relations 


Anna Talks First 


“When I learned of Dick’s infidel- 
ity,” said brown-eyed, doll-sized Anna, 
31, a recent college graduate and the 
mother of a high-school-age daughter, 
“T was disillusioned and sunk in grief— 
yet I was wild to get even. Eventually 
I did. I deliberately started an affair 
with another man. 

“T was too angry to react sensibly, 
I guess. I had devoted most of my adult 
life to Dick—I married him at seven- 
teen—and I could not comprehend why 
he had turned on me in as cruel and 
untrustworthy a fashion as my no-good 
father. If I could pay my husband back 
I thought my own suffering might be 
eased. 

“T will never forget the night I heard 
the whole ugly story from Dick’s own 
lips. It was almost three years ago. Our 
daughter and I had just returned to 
Los Angeles from a trip to Chicago, 
where I had helped my mother nurse 
my father through the effects of a one- 
month The moment Chrissie 
and I walked in the house, I saw Dick 
was roaring drunk. At his elbow was a 


binge. 


practically empty fifth of bourbon. 
“He jumped to his feet, glared at us, 
and shouted that he hadn’t missed us 
and wished we had stayed in Chicago. 
I rushed Chrissie, who was only ten at 
that time, off to bed before I went back 


to Dick. By then the bourbon was gone. 


RIAGE BE SAVED? 


“T took his empty bottle to the kitch- 
en rubbish basket, only to find the con- 
tainer jammed to the brim with other 
empties accumulated during my three 
weeks in Chicago. Just then Dick stag- 
gered in. He roared that he had cele- 
brated my absence with three tequila- 
drinking weekends in Tijuana, Mexico, 
accompanied by a man who worked 
with him. Dick said they had made the 
rounds of the brothels, and that he had 
slept with three different prostitutes. 
All three, he announced in a sneering, 
hateful voice, were better bed com- 
panions than myself. 

“T thought at first he was trying to 
put me down with a stupid gag. It 
seemed too fantastic that he could be- 
tray our marriage In such a sordid way. 
Dick had not been tempted beyond his 
strength by a sudden, overwhelming 
male sexual hunger of some kind, of 
that I was positive. My husband’s in- 
terest in sex, as we were both aware, 
was mostly bluster. with little perfor- 
mance. 

“For a moment I was _ speechless. 
Then, without a word, I went to our 
bedroom and locked the door. Many 
times that night he knocked and begged 
my forgiveness. I didn’t answer. Bitter 
experience had taught me that my pity 
for him and my maternal impulses 
were no basis for a mature, satisfactory 
marriage. 

“At dawn I roused Dick from the 
sofa. I told him in plain words that I 
intended to take a lover to teach him 
the hurt of what he had done to me, the 
damage he had done to our marriage 
and my trust in him. His face turned 
white and his body sagged, but he made 
no protest. Maybe he thought he de- 
served the punishment. 

“That same afternoon, before report- 
ing to my evening college classes, I vis- 
ited my pastor and resigned my church 
membership. The pastor tried to dis- 
suade me—I was probably the most 
devout and hardest worker in his con- 
gregation—but I walked out of his study 
prepared to launch an adulterous affair 
without twinges of conscience, without 
playing the part of a religious woman 
while I hypocritically broke the Sev- 
enth Commandment. 


Then I realized that I didn’t know — 


where and how to start a love affair. 
To tell the truth, even after years asa 
wife and mother, I was more or less 
ignorant about sex. I was bashful and 
afraid. All through my childhood I was 
bombarded and brainwashed by my 
mother’s never-ending talk about the 
evils and brutality of sex. Most of her 
complaints revolved around the way 
my drunken father forced himself on 
her and repeatedly made her pregnant 
against her will. There were eight chil- 
dren in our family, and none was a 
wanted, welcome child. According to 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational coun 
and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true 
reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and other minor details have 


altered to conceal the identity of the couples who sought counseling. 












Mother, she disliked myii— 
sight, but he raped her on ¢} 
date and I was conceived. She| 
obligated to marry him and ¢ 
name. As a little girl I used to 
ribly sad because my birth had 
my mother—I loved her deg 
often I would plead with her 
my father. But Mother always} 
was too timid—or else she was y 
again and too sickly to earn 
“T did my level best to maki 
easier for Mother. I tended the 
children, cooked the meals, and 
diapers until I was punchy 
tigue. I made money workili 
neighbors and turned over my \ 
Mother. And I studied like ¢ 
school, with the idea an ed 
would lead to a good job later a 
I could support her decently. — 
“T met Dick in junior high 

I was at the top of our class and 
close to the bottom. At fifteen D 
conspicuously short, but he was 
with audacity and charm. T 
time I ever saw him he was | 
along the hall with a bandag | 
forehead and a policeman’s b 
his leg. In those days he was ha | 
in trouble with the juvenile autk 
usually for car theft, but he | 
hero to all the kids. When he as 
for a date I was astonished sine) 
a reputation as a grind. I suggef 
go to church, and Dick agreed 
I was thrilled beyond meas 
badly deceived. i 
“T resisted his bold attemp S| 
duction—I remained a virgin ur 
marriage two years later—but 
vious need of scholastic aid wa 
sistible to me. I knew he took 
girls to dances and perhaps to | 
those days I didn’t question him 
his doings—but I became his 1 
out-of-school tutor and quickly b 
him from the bottom of the ¢ 
near the middle. Thanks to my 
he broke away from the bad g 
boys who were ruining him, stay 
of juvenile court and graduated 
high school with a regular “ 
| 
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Then we were married. 

“From the very beginning I) 
Dick was poor husband ma i 
spoiled and undisciplined. Mag - 
was too much in love with him . 
or maybe I foolishly imagined he|¥ 
change for my sake. The only ck 
he made after our marriage we 
the worse. Again and again he del 
and lied to me. 

“He pretended to be a Chris 
I would marry him, but the las 
he appeared in church with me w 
our wedding day. He smoked and 
on the sly, though he had vowed i 
a total abstainer. We had been mé 
just two years when Chrissie was 
and he gambled away every cent 
saved for my confinement. He 
about the gambling, too. 

“At that point, terrified I might 
as many children as my mother, I 
ously considered divorce. But 
begged me on his knees to stay 
him. After he promised we would 
no more children and convince 
with solid proof that his word was 
I did stay. But later I was often 
I did. 

“Several years ago, for undis¢e 
reasons, he was fired from his job ; 
expert on appliance sales (contin 











The healer is guaranteed to help heal the worst dry skin in 8 days or 





i your money back. 
| Millions of people have now tried this product with complete satisfaction. 


Because Jergens Extra Dry Skin formula is not an ordinary lotion. It is an 
extra rich, extra strength dry skin treatment. If you suffer from dry skin on 
hands, elbows, knees, or even heels, try this product. 

The proof is in the healing. 
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Bring The Bloom of Beauty 


To Your Complexion 


Every day your complexion can 
grow a little lovelier, lavishly cared 
for with a remarkable tropical 
moist oil which has the skin-cher- 
ishing ability to help capture and 
maintain the precious bloom of 
true complexion beauty. 

The fine, fair promise df skin 
beauty is initially determined deep 
down under the surface, where the 
tiny oil and moisture reservoirs 
establish a delicate balance by re- 
leasing just the right amount of 
perfect, natural nourishment to 
keep the complexion soft, supple 
and gloriously alive. 

Cosmetic researchers have con- 
stantly borne in mind this basic 
understanding of the human skin 
in their efforts to find ways and 
means to improve and cherish its 
most precious qualities. With the 
discovery of the tropical beauty 
fluid has come the realization that 
at last it is possible to assist na- 
ture in maintaining the flow of the 
skin’s natural oil and moisture and 
help in every way to bring long- 
term youth and beauty to the com- 
plexions of women living in all the 
differing climates of the globe. 

When the beautifying moist oil 
is lavished on your skin nightly be- 
fore your sleep, and worn every 
day beneath your make-up, your 
complexion will benefit immediate- 
ly from its isotonic action, which is 
calculated to take conserving fluids 
directly down to where they are 
most needed. 

Being remarkably compatible 
with the natural fluids of the 
this moist oil readily merges with 
existing reserves and helps boost 
the dwindling cellular 
levels so that the com- 
plexion is encouraged 
to regain its equili- 
brium. 

The beauty fluid also 
helps to maintain th 
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vital measures of moisture respon- 
sible for the dew-fresh appearance 
of a lovely complexion. It en- 


courages the natural hygroscopic © 


attraction of moisture from the 
surrounding atmosphere and spon- 
sors the moisture-retaining ability 
of the tissues so that youthful 
freshness and radiance become 
wonderfully constant on the skin. 

In America this unique moist 
oil is available from druggists as 
oil of Olay, a remarkable blend of 
precious elements that brings your 
skin its softest, smoothest bloom 
of beauty. 


Beauty Skin-Care Consultants 
Recommend 


To take advantage of the beautifying 
properties of this moist oil and to give 
your complexion smoothness, clearness 
and youthful loveliness, always smooth 
on a film of oil of Olay over the face 
and neck before applying make-up. Be- 
sides cherishing and beautifying, the 
Olay oil will insure that your make-up 
has a perfect matt beauty. 


* * * 


Areas where age-signs first begin to 
show need extra rich care at night. Mas- 
sage oil of Olay over your throat and 
neck and tap it lightly into the delicate 
tissues around your eyes to smooth and 
beautify the skin. 


To keep your lips soft and pretty, give 
them a generous quota of the beautify- 
ing moist oil when you do your face. 
1 his lig ht 


tas a foundation for the 5; 


film of oil of Olay will also 
0th and 
apblication O}; you? lipstick, 
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CAN THIS MARRIAGE continued 


and repairs for a large discount store. 
Before he located another job—for less 
money—he blew his substantial sever- 
ance and pension money on a fancy 
automobile and a trip back East; this 
piece of folly left us so broke, I quit 
college for a semester and went to work 
to stave off bankruptcy. 

“The only kind of trouble Dick 
spared me in our first decade of mar- 
riage was sex and woman trouble. No 
doubt that explains why I felt so mean 
and vengeful at the discovery that he 
was running after prostitutes. 

“It took me several months to find a 
lover. Then my evening-school math 
professor, Charles, who is ten years 
older than myself and extremely at- 
tractive and sophisticated, separated 
from his wife. One evening after class 
I hung back and asked his advice on 
the kind of tire to buy for my old, ratty 
car. He walked outside with me and 
looked over the car; the rest was easy. 
For the next two years Charles and I 
shared a wonderful experience, meet- 
ing several times a month in off-campus 
motels. A few times we managed to 
spend the night together—and once we 
had a glamorous weekend in San Fran- 
cisco. 

“Perhaps this sounds terrible, but 
having an affair actually improved my 
relationship with Dick, especially our 
sexual relationship. For one _ thing, 
Charles was an experienced, tender 
lover, and I carried my newly acquired 
knowledge home. Soon, as I became 
more loving with Dick, he became more 
loving and considerate with me. I rap- 
idly lost my mean, vengeful desire to 
taunt and punish my husband. It was 
as though my whole outlook had 
changed for the better. Through loving 
and being loved by Charles I became 
more tolerant and more generous. 

“For the first time in my entire life 
I felt I was beloved and cherished, ap- 
preciated, understood. Two men want- 
ed me, and though my affair with 
Charles had to be kept secret, it gave 
me a marvelous sense of confidence and 
security, along with a steady glow of 
illicit excitement. 


lk was very clear, of course, that 
Charles and I had no future together. 
Three months ago one of my class- 
mates saw us coming out of a motel, 
drew the obvious conclusion, and tat- 
tled to Charles’ wife. They are legally 
separated, but she will not agree to a 
divorce because they have young chil- 
dren. Worse still, her father is on the 
college’s board of trustees. 

“Charles’ wife does not know my 
identity, but she has told him that un- 
less he breaks off the relationship she 


will see that he is dropped from the — 


faculty. His career will be wrecked. For 
six weeks Charles has been urging me 
to elope with him. I’ve repeatedly re- 
fused. I don’t love Charles and he 
doesn’t love me. Sex was always the 
only bond between us. 

“Two weeks ago Charles and I were 
arguing on the telephone when Dick 
walked in. I hung up immediately, but 
not soon enough. Dick dragged the 
truth from me. Ever since that evening 
my life with him has been intolerable. 
Again and again I have sworn that my 
affair is en le1 for good, which is abso- 
lutely true. But Dick doesn’t believe 
me. He fol! >ws me everywhere, watches 
me as thouch I was a thief, and yells at 


ay 
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me. Our daughter is suffering Ry 
strain and tension. Our lives|fq” 


ih 
come a horror.” u 
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Dick’s Turn to Talljf’ 
“When I learned what A a 
done to me I nearly went off he 
er,’ said 32-year-old Dick, a h b t 
pink-cheeked towhead, bro 
dered and sturdily built, but me 
feet, two inches tall. “I never a 
ute believed my wife would be . 
a cheap little floozie and go to|f Bs 
some other guy. Some colleg : . 


my guess. One of those know- 
tronizing eggheads whose b 
marks she quoted at me co : 
“ = * na 
In one way, this lousy si aby 
my own fault. For at least fo : at 
years, ever since our daugh M 


tye f 
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om 
entered school, I worked my ; . 

: eS we 
a boring, eight-hour-a-day a 
moonlighted on the side so . ‘ 
afford to educate both my wifelff 
kid. With my moonlighting 


was able to pay for Anna’s tui 
high-priced books, her coll 
penses. I had no educational at 
myself, but I wanted to help he 4] 
the schooling she thought she 
“Now it seems like I finance 
a college degree so she coul 
sleep with, and ditch me for if 
educated, smarter guy. She si 
has given up this Joe College, F 
refuses to name him. How canif 
her? At this very minute, for all ; 
she is walking into a motel wil § 
Once I trusted Anna implicit} E 
I watch her like a house detectif 
ten in on her phone calls every 
I get, and try to beat her to t 
man in the morning to inspect h 
“Last week the two of us grak 
envelope addressed to her ani 
dentally ripped it open. It was 
I looked mighty dumb! I realize 
watching is foolish, but I can’t 
“At least three years ago 
warned me that she meant to tif. 
with another man to pay me ba 
a mean trick I’d pulled on her, 
I regretted. I didn’t take her 
seriously. In fact, I laughed a 
“Tn a way this whole mess got s | 
because of Anna’s parents. Her 
a drinker, but if you knew 
mother you would likely symp | 
with the old man. My mother-in 
in poor health, and morning, noc 
night her conversational outpu 
sists of nag-nag-nag or whine-y 
whine. She has always treated 
like a kitchen slave, and my wif 
will take nothing from me, inva 
smiles and swallows her mother’s 
“Whenever the old man falls a 
wagon my mother-in-law scream 


help, and instantly Anna goes I 
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Three years ago, just as her 
vacation from college began 
looked forward to Anna’s extra 
panionship, there came a su 
from her mother in Chicago. I be 
her to turn down her mether for 
but as usual she brushed me off 
jetted off to Chicago with Christi 
“Next evening I felt blue and 
some, so I drove across town to 
that featured topless dancers. I in 
ed to hoist a few and maybe prom 
little feminine companionship, 
sat alone the whole evening. Nor 
the girls even said hello. That wai 
enough. But later in the week th 
lice raided that bar because it 
notorious hang-out for prostitutes 
“Well, when I read that in the n 
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ure felt like a nothing of a 
d sat for hours pining for 
in a bar full of prostitutes 
jin’t got a tumble. Later that 
he store where I worked, I 
kidding, half-complaining to 
n friend about my lack of 
th the female sex. He sug- 
Hat a trip to Tijuana might 
jjopinion of myself. That trip 
thers he and I made to Mexi- 
ll my present trouble. Ironic, 
e so-called fun trips were of 
faction and pleasure to me. 
me reason, ever since I got 
I’ve felt more or less like a 
lly. I can’t say why. I used 
ut okay with girls when I was 
aybe I had too much respect 
, put her too high on a pedes- 
ember the night before our 
_we had a heavy petting ses- 
he back seat of my car and I 
er to let me carry on the act 
ural conclusion. Anna refused, 
sspected her for it. The next 
he altar, I was glad my bride 
rgin. 





















ind I worked out the sex mat- 
or less to her satisfaction, if 
tly to mine, until our daughter 
1. Christine’s birth threw Anna 
>nzy that she and I would have 
1 children. She threatened to 
e unless she could feel abso- 
ire there would be no further 
cles. 

1e from a large family that had 
nough money to go around. In 
rcrowded world I figured one 
is sufficient for Anna and my- 
I went to my doctor and had 
form a vasectomy on me. 

ve never regretted the opera- 
t made me sterile, but some- 
ve resented the circumstances 
hich I agreed to it. It some- 
=ms like Anna blackmailed me. 
pushed me around a lot and 
d still for it. When she threat- 
take a lover, however, I would 
tainly have interfered—but un- 
ely I didn’t believe her. She 
n't that type of woman, or so 
it. But then one day I noticed 
had quit her church, and that 
d me. In her own peculiar way, 
as always been high-minded 


and completely honest. I knew she 
couldn’t possibly sit in her church and 
worship on Sunday, then turn around 
and commit adultery on Monday. Al- 
though I had no evidence whatsoever, 
I was scared stiff that she was ready to 
carry through her threat and step out 
on me. 

“T tried to prevent it the best I knew 
how. I had once heard her say she 
would like a fur coat. To get her that 
coat and maybe turn her around in 
what she might be thinking, I went into 
a part-time business with a friend, the 
salesman with whom I went to Tijuana. 
We started a small, independent appli- 
ance sales and repairs sideline. But we 
made one mistake. We did some of our 
repair work on company time and used 
a small amount of company material. 
Our supervisor found out and fired us 
on the spot. But we did receive sever- 
ance and pension money. 

“IT bought Anna her coat. I also 
bought the best car I ever owned. She 
and Christine and I drove back East 
and visited both our families in style. 
We had a dandy time, and Anna can’t 
say different. 

“It was about then I began to notice 
that Anna had become far more sweet 
and loving to me than she’d ever been. 
I basked in the warmth of the change. 
I figured Anna had suddenly recog- 
nized my love for her and for the first 
time in our marriage loved me in re- 
turn. I now realize that her loving atti- 
tude toward me must have been turned 
on by a guilty conscience. I now know 
she was sleeping with someone else. 
That thought haunts me day and night. 

“T should never have allowed Anna 
to push me around. I’ve never been a 
coward. Since I’m a little shorter than 
average, I learned early to be a scrap- 
per. I was the only boy in the family, 
and I fought my six sisters tooth and 
nail. Otherwise they would have turned 
me into a curly-headed, sniveling little 
crybaby. 

“IT fought my parents for the right to 
choose my own course in life, and now 
it seems like I made some bum choices. 
My folks were uneducated and poor, 
but they were determined that I be- 
come a professional man. But I had 
no ambitions in that direction and I 
refused to study, although Anna used 
to want me to. With her (contined) 









BY BERYL PFIZER 


tld just find last year’s list of New Year’s resolutions, it would save 


1 lot of time this year. 


the Federal and State income tax bureaus could find it in their 
ts to wait until after I’ve recovered from paying my Christmas bills 


nd me my 1969 tax forms. 


remember what it was I wanted for Christmas. 


you hear someone say “If there’s one thing I can’t stand,” you can 
e there are about a million things he can’t stand. 


re either going to have to start carrying pocketbooks or go back to 
Ing baggy suits so they can put their stuff in the pockets. 


mes saltines and butter taste better than anything you could make 
ding three hours in the kitchen cooking. 
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Margaret was found in a back lane 
of Calcutta, lying in her doorway, 
unconscious from hunger. Inside, her 
mother had just died in childbirth. 

You can see from the expression 
on Margaret’s face that she doesn’t 
understand why her mother can’t get 
up, or why her father doesn’t come 
home, or why the dull throb in her 
stomach won't go away. 

What you can’t see is that Mar- 
garet is dying of malnutrition. She 
has periods of fainting, her eyes are 
strangely glazed. Next will come a 
bloated stomach, falling hair, parched 
skin. And finally, death from mal- 
nutrition, a killer that claims 10,000 
lives every day. 

Meanwhile, in America we eat 
4.66 pounds of food a day per per- 
son, then throw away enough gar- 
bage to feed a family of six in India. 
In fact, the average dog in America 
has a higher protein diet than Mar- 
garet! 

If you were to suddenly join the 
ranks of 1% billion people who are 
forever hungry, your next meal 
would be a bowl of rice, day after 






I wish to sponsor [] boy [ girl in 
(Country) =e ee 
(J Choose a child who needs me most. 
I will pay $12 a month. I enclose my 
first payment of $ . Send me 
child’s name, story, address and pic- 
ture. I cannot sponsor a child but 
want to give $_____. LH 3610 
(J Please send me more information. 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 







HUNGER 
IS ALL 
SHE HAS 
EVER 
KNOWN 


ew 


tomorrow a piece of fish the size of 
a silver dollar, later in the week more 
rice—maybe. 

Hard-pressed by the natural dis- 
asters and phenomenal birth rate, 
the Indian government is valiantly 
trying to curb what Mahatma Gan- 
dhi called “The Eternal Compulsory 
Fast.” 

But Margaret’s story can have a 
happy ending. For only $12.00 a 
month you can sponsor her, or thou- 
sands of other desperate youngsters. 

You will receive the child’s pic- 
ture, personal history, and the op- 
portunity to exchange letters, Christ- 
mas cards—and priceless friendship. 

Since 1938, American sponsors 
have found this to be an intimate, 
person-to-person way of sharing their 
blessings with youngsters around the 
world. 

So won't you help? Today? 

Sponsors urgently needed this month 
for children in: Taiwan, India, Brazil, 
Thailand and Philippines. (Or let us 
select a child for you from our emer- 
gency list.) 








Name me 
Address. 
City]. mee SS ee 


State Zip === #2 
Registered (VFA-080) with the U. S. Goy- } 
ernment’s Advisory Committee on Voluntary 
Foreign Aid. Gifts are tax deductible. 

Canadians: Write 1407 Yonge, Toronto 7. 




















The softest touch 
in diapers... 


in more ways than one 


There’s nothing so soft as the touch of these fluffy cotton 
diapers on tender baby skin. in other ways they’re the “softest 
touch” ever for mom, too—with their easier pinning, better 
fitting stretchability and time saving, permanent panel fold. 


Softer cotton gauze — Grows fluffier with every washing. 
Always more comfortable and kind to baby’s tender skin. 


Better fit — They stretch to “shape up” more smoothly, pin 
more easily. Self adjusting to fit babies of all sizes without binding. 
Diaper rash protection — The air conditioning open 


weave does it... keeps baby cooler... helps eliminate 
burning and chafing. 





More absorbency — Sewn- eS 

in center panel eliminates z, Curity 

folding — concentrates « 
. 4 

extra layers of moistur * od 

retaining fabric where mos 

needed. 

ENDALL | , 

K ™ At leadir ind diaper services. 

“A great col vinter woman.” 
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CAN THIS MARRIAGE continued 


assistance I managed to get my high 
school diploma, but I enjoyed fighting 
more than learning. 

“From the very beginning, though, 
I could never find it in my heart to fight 
Anna. I was always too afraid I would 
lose her—and [ still am, in spite of 
everything that has occurred. I want 
Anna as my wife, with or without her 
lover.” 


The Counselor’s Turn 


“Anna and Dick had established as 
destructive a marital pattern as I have 
ever encountered,” the counselor said. 
“They were behaving more like deadly 
enemies waging guerrilla warfare than 
like a normal man and wife attempting 
to get along harmoniously. Although 
Anna and Dick professed to love and 
need each other, both were using every 
weapon at hand to wound and victim- 
ize the other. 

“Anna was as dirty a fighter as Dick, 
and, like him, she had learned much of 
her fighting technique back in child- 
hood. In those days she had fought a 
long, drawn-out losing battle to win the 
love of a whining, totally self-centered 
mother who viewed sex in terms of a 
brutal, drunken husband, inevitable 
pregnancy, etc. As an impressionable 
little girl, Anna acquired a similar dis- 
taste for sex, a distaste she carried into 
her marriage. In the ensuing battle to 
force her normally ardent bridegroom 
to keep his physical distance, Anna 
demanded that he follow the strictures 
of her rigid, fundamentalist church. In 
short, she fought him with sanctimoni- 
ous piety. She won the sexual battle. 
Her young husband’s desire for her 
quickly cooled. 

“Tt is hardly surprising that Dick be- 
came an instant backslider and avowed 
apostate, although his churchly bride 
was both disappointed and surprised. 
Dick soon presented Anna with oth- 
er disagreeable surprises—he. smoked, 
gambled and drank on the sly. He lied 
to her habitually, just as he had lied 
to the brood of older sisters who had 
simultaneously teased and spoiled him. 
First, he lied—and then, to heighten the 
malicious fun of his misbehavior, he 
saw to it that Anna invariably caught 
him at it. 

“It was difficult for me to believe that 
Dick was as resigned emotionally to 
his vasectomy—which he underwent at 
his wife’s behest—as he claimed to be. 
He remarked in passing that his phy- 
sician had been loath to perform the 
operation on a man in his early twen- 
ties, the father of just one child. It is 
possible, of course, that Dick took a 
perverse, masochistic kind of joy in 
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yielding himself in that | 
Anna’s wishes. 

“As for the extramarital vel 
Anna promoted in order to ni 
for his Tijuana excursions 
exact vengeance to punish } 
for ‘running after prostitut 
humiliating her by confessi 
had done? 

“At first I was hesitant to ¢ 
case. The prognosis seemed y 
However, both Anna and D 
two qualities few of us posse 
ties that made it possible fo 
salvage their marriage and e 
cal personality changes far nif 
ly than I anticipated. Both 
to recognize their personal 
ings and both were willing to 
strenuous efforts to improve 
havior. 

“For example, Dick was 
thirteen-year-old daughter 
and wound his wife. Whe 
Dick exactly what he was 
his daughter, he promised 
best to stop teasing Christin¢ 
was as good as his word. | 

“T informed Dick that A 
broken off with her lover. Sin | 
disinterested outsider, he be | 
His deep suspicions of his 
ually disappeared. Today, hi 
me, he has forgotten the p4 
when he says he truly loves A - 
lieve him. } 


Wits my assistance Anna f 
that there was a side of her | 
miserable marriage she ha 
heard—her father’s side. She 
knowledged that eight childrey 
few too many to be the produc 
ternal rape, that her mother 
doubtedly exaggerated. The ny 
her mother sent out a pitiable 
help, Anna did something that 
Dick greatly. She sent back a D4 
ter of regrets. 

“During the course of our co} 
Anna passed her examinations 
tained a good job as a certifies 
accountant. Instead of boasting} 
about her achievement, she 
him for his financial aid in hel | 
earn the job, and he was very g| 
Instead of blowing her ear 
some unnecessary luxury—A 
extravagant as Dick—the couple 
a house, the first real home 
marriage. Not long ago Christilg,, 
brated her fourteenth birthda Ky 
teen-age party, her first. Dick is 
officer in a local civic club; Ann) 
tive in the PTA. Their marriag 
no means perfect, but in a rece it 
telephone call Dick told me that) 
Anna are working hard to achie 
fection!” 
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»/lumes. We will also send you a free ‘Surprise Package of Mystery Gifts.” (You can be a spoilsport and say ‘‘No, | don’t 


} 
Wy RY READER’S DIGEST makes this amazing offer: 
' Y We are having the Sweepstakes and giving away 
Hee books to call your attention to the wonderful 
alue in Condensed Books. We’d like to acquaint you 
ith the Reader’s Digest Book Club. We believe it’s 
‘ie best Book Club in the country (an opinion shared 
_y our almost three million readers). 
| Simply return the attached Lucky Number Card 
oday. We will check your numbers against a list al- 
eady drawn and let you know if you have won a prize 
or prizes). We will also send your free “Mystery Gift 
ackage” plus a free 504-page volume of “Best Sellers 
‘om Reader’s Digest Condensed Books” and enter a 
‘ial membership in your name which you may cancel 
t any time. If you do not cancel you will receive fu- 
ire volumes, one every three months, for the low 
1embers’ price of $3.63, plus shipping. The free book 
nd free gifts are yours no matter what you decide. 
Of course, you can say “No” by checking the spe- 
ial box on your card. You will still be eligible to win 
ll prizes, but you’ll most likely regret it later, for you 
yon’t receive your free gifts and you'll be depriving 


)ont a free book and free gifts” and still be eligible to win all prizes—but maybe you'll be sorry afterwards.) 


yourself of your free 504-page volume, containing 
four condensed best sellers. 

We hope that once you’ve seen your free “sample” 
you'll want to go on and receive future Book Club 
volumes, but the choice is completely yours. Con- 
densed Books bring you America’s great best sellers 
at only a fraction of their original prices. Every three 
months, 5 or 6 of the best current novels, biographies, 
and other important books are skillfully condensed 
into a single volume (none of these condensations ever 
appears in Reader’s Digest). The books in each vol- 
ume would cost you $20 to $30 if bought in publish- 
ers’ editions. But you get them all in condensed form 
for only $3.63, plus shipping. 

So won't you reply right away! A $5,000.00 check 
may be waiting for you right now. But one word of 
caution. If you don’t send your numbers back, you 
haven’t a chance to win. It’s as simple as that. So 
please do return your Reply Card today. Maybe 
you're already a big winner and we’d hate to think 
you missed out on your prize because you forgot to 
mail back your Lucky Number Card. 


y YOU MAY 
HAVE WO 












Drawn And Prize Money 
Deposited in the Chase 
Manhattan Bank, N.A. 
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Reader’s Digest Is Giving Away This Book—And There’s 
A Copy For You! You can get these four condensed 
best sellers: ‘‘The Death Committee’’ by Noah Gordon: 
what happens when a hospital committee decides 
which deaths could have been prevented. Pear! S. 
Buck’s “The Three Daughters of Madame Liang’: fas 
cinating story of American-reared daughters’ return 
to China. ‘Once Upon An Island” by David Conover: 
when city-raised Dave and Jeanne Conover bought ar 
uninhabited island off British Columbia, nobody © 
pected them to last a year. “‘The Wine And The Mus 

William E. Barrett’s story of a priest caught be an 
love of God and the love of a very special womz 





Winning Numbers Already 


























THE RIGHT AND WRONG WAY 
TO TEACH SEX 


By Dr. Bruno Bettelheim 





“What do you think about sex 
education?” a mother recently asked 
~me. “My children have been exposed 
to it in school, and I can’t make up 
my mind whether I like it or not.” I 
wondered if she’d asked her own 
children how they felt about it, and 
she said she had. “But I didn’t get 
much of an answer. They said it was 
‘OK,’ but didn’t want to say any 
more. And this, I find, is pretty 
much what other mothers tell me, 
too.” 

As it turned out, some of the 
mothers present at our discussion 
liked the idea of their children re- 
ceiving sex education in school; oth- 
ers felt that school wasn’t the right 
place for it, that sex education 
should come from the parents. But 
when I asked those who felt it should 
come from the home how they went 
about it, and how successful they felt 
they’d been, it seemed that they 
hadn’t done a much better job than 
some of our teachers. 

“After all,” I reminded them, “the 
only reason sex education got to be 
part of the school curriculum in the 
first place is because, like so much 
else that used to be taught in the 
home, sex education is no longer 
part of the child’s home experience. 
Schools began to teach about sex be- 
cause parents requested it. Not that 
parents in the past used to sit down 
with their children to talk about sex 
in detail—on the contrary. But in the 
days when most children grew up on 
a farm, where the taking of the bull 
to the cow was an event of central 
economic importance to the family, 
and freely discussed, things were a 
lot simpler. A child learned a lot by 
simple observation that he now has 
to be taught out of books.” 

It reminded me of my own daugh- 
ter’s experience at summer camp. 
One night she had given direct help 
while a cow was giving birth to its 
calf. She was so taken up with the 
urgencies of the moment that neither 
then, nor in describing it later, was 
there any of the giggling or whisper- 
ing to others that so often, unfortu- 
nately, accompanies sex education in 
the classroom. 

“But we can’t very well go back to 
farm life,” said a mother. “Nor can 
we always arrange for our children 
to watch a cow giving birth to a calf. 
Even when the children’s pets have 
kittens or puppies, it doesn’t always 
help much.” 

This is true. The incident I de- 
scribed simply happened to come at 
exactly the right time in my daugh- 
ter’s life. Because with sex, as with 
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all other experiences, it’s 
much the facts that count, b 
things we associate with the: 
A diagram on the blackboare 
for all kinds of associatio: 
helping a cow give birth ke 
youngster so concentrated or 
going on that there’s no che 
the associations to take oy 
distort the central meaning 
event. That’s why, in sex edi 
so much depends on whether 
formation given and received 
of a pre-scheduled course, o 
out of an actual experieng 
aroused the child’s curiosity. 
is very different from learnij 
two plus two equals four, 
this can be learned quite apa 
what our own experience of t 
ment may have been. 

“Are you saying, then, that 
the shortcomings in our cou 
sex education is that sex 
something the kids are sched 
learn about at two o’clod 
Thursday, whether or not it’s | 
vance to the child’s experience 
moment?” 

“Very much so,” I said. Ag 
the psychological impact of ; 
formation varies so much fron 
to child, the way out is to neg] 
psychological factor and cone 
only on the physiology of sex 
that were the whole story. As :} 
ter of fact, much of it is wh 
youngster alluded to as “the |i 
essary facts of life.” I ascril 
slip of the tongue to the fact th i 
mother had told her more th 
wanted to know about the phy id 
of sex, but gave her no help y of 
her confused feelings aoa it i 

Like most teen-agers, 
wasn’t even able to state on : 
ings, which makes it even har 
adults to give help. It takes 2 
lot of tact and sensitivity to } 
feeling for what goes on in ch ) 
minds. And what does conce 
differs from child to child, i} 
any one child it will differ fro 
to year. That’s why it would 
to give sex education indivi 
and why it’s best done by the f 
But if the family doesn’t do i 
body else must, and that’s wh 
school comes in. 

“But aren’t all children 
about their own body and th 
ies of the opposite sex? Shi 
they know about that; and is 
the kind of sex education that) 
erly belongs in the classroom 
other mother asked. 

“Yes,” I said. “But what aé 
happens in most sex ed 
courses? Even if we’re really e 
ened and liberal, we show chi 
how the male and female bodie 
and move on quickly from thi 
diagrams showing how the 
moves up into the uterus, wha 


menstruation, or how the fetus 
hile these interest the kids up 
unt, they show the human body 
Hy that hardly anyone ever sees 
} nly no child does, unless he 
_ @)hysiology or medicine.” 

































hildren want to know about 
%s going on inside the body is 
feels like. That’s why taking 
iy e birth of a calf was so impor- 


d hear the cow bleat, see the 
h and smell it, observe with 
vent as the shaky, newborn crea- 


fixation from fatigue, see her 
Hnewborn, etc. That’s why it’s so 
ier, for example, for a girl to 


is, too, is for real; second, his 
are so small, and the scene so 
ly cute, that it rouses more 


s basically wrong with sex edu- 
; that most courses proceed as 
ying sex were like teaching addi- 
ubtraction, where one step fol- 
ically on another, and where 
‘more happens than an intel- 
aking-in of information. But, 
arning the facts about addition 
jaction will normally create no 
s that interfere with under- 
5, the opposite is true of young 
earning about sex. 

/you saying sex is something 
asked one mother. “Personally, 
all the anxiety comes from the 
ilts try to keep it hidden.” 

I was forced to remind these 
of their experience with men- 
, even if they’d been told about 
hand. Quite a few of those pres- 
Bnitted that they’d been sure 
ng was terribly wrong with 
»dies. It also turned out that 
those who had gotten correct 
tions about the physiological 
2s involved, it didn’t necessarily 
with all the anxiety. They 
‘Paat factual information, while 
® doesn’t necessarily do away 
xieties, though it lessens them. 
|, how is a parent to know the 
me to give sex information?” 
Weveral of the mothers. 

obvious answer is, when the 
) ready for it. And this we can 
ly by paying attention to what 
i : 

‘he says and does. But, in gen- 
's been my experience that boys, 
se some time, are mainly inter- 
i ‘the feelings aroused in boys, 

















to the female’s part in sex. For 
ve, girls just entering puberty 
vally want details yet about what 
* erection of a boy’s penis, or 

e boy feels when it happens. 
n the other hand, want to know 
y why the penis becomes erect 
want to get help with their 
of embarrassment when it hap- 
d why they feel anxious about 
about nocturnal emissions. To 
these feelings with boys, then, 
nportant as to explain to them 
1ysiological processes involved. 
ible information about sex can 
jo a long way to protect young 
from “acting out.” I’m thinking 

youngster who began to go 
as a sophomore in high school. 
t point he wanted to know why 
‘ents objected to his having full 


Fs are only interested in feelings 


sex relations. Instead of answering 
the question, the boy’s father asked his 
son if he’d thought what it might mean 
to the girl. 

It turned out that the boy hadf’t 
given it much thought. Among other 
things, he hadn’t realized that sex 
might be something entirely different 
for a girl than it is for a boy. So the fa- 
ther asked him how he’d feel if some- 
thing alien were suddenly to penetrate 
his body. The boy admitted this idea 
hadn’t occurred to him. Then the fa- 
ther went on to ask if the boy had ever 
thought what it would be like to sud- 
denly feel something grow inside one’s 
body for nine months. This was an 
entirely new thought to the boy. He 
began to realize that sex is indeed 
radically different for boys than for 
girls; that there’s a reason why girls 
have to be much more protective of 
their bodies in sex than do boys, and 
that, therefore, the boy who cares about 
his girl friend will be protective of her 
in his own actions. 

Later, as a college freshman, the boy 
told his father of the talk he’d been ex- 
posed to in his dormitory: of boys who 
bragged about how often they’d slept 
with girls. The boy recognized that not 
much feeling could be attached to such 
off-hand relations. But the fact re- 
mained that the boys who told the 
stories seemed to get a great deal of 
satisfaction from their exploits. From 
there the discussion moved on to how 
all boys are anxious about their own 
maleness, particularly in sex, and that 
the easiest way out nowadays is to 
count. If we feel shaky about the qual- 
ity of a performance, there’s always 
the quantity, though it may be empty 
or even destructive. The result is the 
simple-minded feeling that to have 
more of something is always better. 

This the boy could accept—that, in 
human relations, quantity has no 
meaning compared to quality. And this 
he had, in fact, used to counteract the 
sexual bragging of his dormmates. He 
had told his roommates, and even some 
of his girl friends, why the sexual ex- 
perience is different for boys and girls, 
using what his father had told him 
some years earlier. The boys were 
astonished at his knowledge of things 
they had never thought about. And the 
girls were visibly impressed by this un- 
expected male sensitivity to the emo- 
tional meaning sex had for girls. 


I think the guideposts are all here 
about the right way to give sex infor- 
mation to our children, and what it 
should consist of. First and foremost, 
it should never neglect the all-impor- 
tant emotional factors that make the 
purely physiological event so impor- 
tant. Because these emotional factors 
determine whether the physiological 
experience will take on the tenderness 
and attachment we want sex to have 
for our children. For if it’s just a physi- 
ological thing, then there’s really little 
reason why they shouldn’t engage in it 
freely, except for trying to prevent 
pregnancy or venereal disease. And 
that, unfortunately, is what most of sex 
education seems to concentrate on. If, 
on the other hand, the meaning of sex 
is essentially a combination of a physi- 
ological process with the most mean- 
ingful emotional experience there is, 
then to have the one without the other 
makes emotional cripples of us and 
cheats us of the most satisfying human 
experience available to man. END 


Douching vs.Norforms 


(Once you make the comparison, there’s no comparison. ) 


9:04 


You decide to douche to stop 
embarrassing feminine odor. 


9:05 


You collect all that douching 
equipment from its hiding 
place. (Remember, later you'll 
have to hide it all over again.) 


9:06 


You begin mixing and measur- 
ing. (Oops—you just spilled 
some.) 


9:10 


You begin douching. 


9:15 


You're still douching. 


9:20 


You're still douching. 


9:25 


You're still douching... 





For women only! Free new 12-page booklet, “Answers to Ques- 
tions Women Ask Most Often.’’ Send this coupon to: The 
Norwich Pharmacal Company, Dept. LH-Ol, Norwich, New 


York 13815. 


Norforms 


Antiseptic - Deodorant 


9:04 


You decide to use Norforms 
instead. 


9:05 


You insert one tiny Norforms. 
(Wasn’t that much easier than 
douching?) And Norforms are 
the germicidal suppositories 
that stop odor in a way no 
douche can. 


9:06 


Doctor-tested Norforms begin 
spreading a powerful germici- 
dal film that stops odor where 
it starts—internally. Yet they 
are so gentle, you can use 
them whenever necessary. 
Just follow the easy directions. 


9:10 


You know you'll feel clean, 
fresh, odor-free for hours with 
Norforms. 


Stops odor in a way 
no douche can— 
easier, too! 
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An American Iragedy 


Each year American women 
spend 15 billion dollars decorating 
their homes. 

They walk on weary feet through 
countless furniture departments, 
clutching color charts and fabric 
swatches. 

They spend endless hours— 
sleepless nights—planning how to make 
their dreams of a warm and gracious 
home come true. 

And what they end up with most 
often...is a tragedy. 


A room with no feeling 

It isn’t just a lamp that’s too tall. 
Or asofa that’s too short. Or a color that 
doesn’t seem right. But a whole look 
that doesn’t seem right. Because it 
doesn’t express the personality and the 
feelmg of the woman who put it all 
together. 

If it’s ever happened to you, you 
know how sad and disappointed you can 
feel. How you wish for someone to help. 


Someone who cares 

Not a friend—with her own ideas 
of what a room should be. Not a 
furniture salesman—who cares a lot 
about selling, but little about you and 
your problems. 

Not this. But someone you can 
really talk to. A skilled home planner. 
Someone who cares about your home.. 
almost as much as you do. 

Youw’ll find this someone at your 
Ethan Allen Gallery of American 
Traditional interiors. And his services 
cost you nothing. 


Ideas for a home that says ‘“‘you” 
At an Ethan Allen Gallery, you 
walk through a world of exciting home- 
decorating ideas. 
You can browse, and no one will 


bother you. Or you can have the 
complete attention of a professional 
home planner. 

He’ll walk with you through 
beautifully coordinated rooms...ask 
about your family, your needs, your way 
of living. That way he can help you plan 
rooms that are uniquely “‘you.” 

He’ll draw precise scale plans and 
suggest designs, colors and lighting to 
complement your personality...even 
visit your home to take a first hand look 
at your needs. 


Everything goes together—even TV 

He’ll help you combine your kind 
of American Traditional lamps, wall 
pieces, rugs, furniture—even television. 
And it will all look like it was custom 
designed to go together beautifully. 
Because it was. 

Ethan Allen has spent over 30 years 
culling the finest designs in American 
Traditional, collecting those that go 
together with an unmistakable 
graciousness and lasting beauty. 

We can show you hundreds of styles 
to fit hundreds of different ways of 
living. And one that is just right for 
your way. 

The Ethan Allen collection of 
American Traditional designs. 

The Ethan Allen home-planning 
service. 

It’s nice to know they’re there 
when you’re just a little afraid you may 
end up with a room that isn’t 
really “you.” 

Visit us soon. We’ve reserved for 
you a copy of our all new, 358-page 
“Treasury of American Traditional 
Interiors’ —a $5.00 value—free at your 
nearest Ethan Allen Gallery. Come in— 
or for Gallery nearest you, write Ethan 
Allen, Dept. 170, Box 288, Murray Hill 
Station, N.Y. 10016. 


Ethan Allen Galleries 


We care about your home. . 


. almost as much as you do. 
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As far as we could see, there had been no really creative thinking about bathrooms since they brought 
outdoor plumbing inside—that is, until David Hicks came along. Hicks is the English designer who 
has an international reputation for shaking up old ideas about interior design, and he seemed just the | 


person to take the challenge: How to make the bath something more than a functional afterthought. 
As Hicks himself said, ‘“Most bathrooms aren’t rooms at all. They are awful small, unattractive and 





uncomfortable places to be.’’ He put his genius to work, 
beginning with some very expansive ideas about area— 
12’4” by 15’ 9”—and going on with a free-wheeling hand 
to create a true master bath, a “‘his and her’’ room de- 
signed for optimum luxury and convenience. (Hicks 

















prefers, if necessary, to sacrifice a bit of the bedroom to 

get the necessary space.) There are two wash basins, | 

two medicine cabinets, two storage areas and two toilets, | 

both enclosed for privacy, an overall arrangement meant | 

to allevi: affic jams and any conflicts over | 

whethe: roll t othpaste tube. For | 
| equipme: Amer (continued ) 
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Dream a little longer. This is No-Iron Ultracale. 
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DAVID HICKS WAS HERE Top: Bone-colored fixtures Below: Room has two separate 
blend with ceramic tile floor and wash basins and dressing areas like 

| 

| 


























fabric-covered walls. There is no tile the one shown here. Mirror reflects towel 
onwalls. storage behind shower tower. 


Standard, a forward-thinking company that’s obviously 
concerned about the archaic state of bathroom equip- 
ment. Hicks chose one of their most modern features, a free- 
standing contoured tub with a non-skid bottom, whirlpool 
bath, plus two shower heads and a rinse spray. The décor, in 
keeping with the tone of the design, is equally innovative and 
luxurious. Most of the walls, for example, are ‘“‘tapestried”’ in 
Hicks’s own fabric, a series of three slightly different prints, 
each based on a variation of the hexagon, a theme that recurs 


11 la 


in the floor tile. Mixing prints, one of Hicks’s favorite things, is 


} 


ky business, he says. His technique was to stick 





| to the 1] on theme, using two neutral-colored prints 

| WI ne-colored fixtures, and a third print in 
re ;a final touch he added two gleaming 
ca iTeC hairs and a small gallery, a collec- 
tion ea displayed on clear glass shelves on 
either lt bath that’s a real room. 
Shopping inforn 








IS YOUR FIRST DAY YOUR 
WORST DAY? 





Maybe you’ve never thought about it. But 
with a lot of girls and women, the first days 
of the period are always the worst. With 
others, it’s the second day. Doesn’t matter. 
Whenever you flow the heaviest, you need 
the greatest protection. 


LET’S BE HONEST. 


Lots of tampons simply don’t do the job 
they ought to. Particularly, when you’re 
on the go and can’t change as often as 
you’d like. That’s when mishaps most often 
happen. 


PLAYTEX HAS CHANGED ALL THAT. 


By designing a better-protecting tampon 
It’s totally different, both inside and out. 
So different, we felt it deserved a new name. 


WE CALL IT THE FIRST-DAY TAMPON. 


Because that best describes its improve- 
ment over ordinary tampons. It’s so absorb- 
ent, it even protects on your first day, your 
worst day. That’s because it’s self-adjust- 
ing—it fans out and* adjusts to your own 
personal inner figure as no other tampon 
can. Protects every inside inch of you. 





THINK OF A FLOWER. 


A tulip, that’s closed. Now, imagine it open, 
in full bloom. That’s the way the Playtex 





first-day tampon acts to protect you. It 
blooms. Flowers out. Fluffs out. Forms a 
cup to absorb moisture in a new way. And 
the more it absorbs, the more it blooms. 


HOW IS IT DIFFERENT FROM 
ORDINARY TAMPONS? 


They’re straight up and down, and retain 
this shape even when exposed to moisture. 
So there’s nothing to stop a heavier flow. 
SEE THIS 
UNIQUE 
BLOOMING 


ACTION 
YOURSELF. 


By dipping a 
Playtex tampon 
and an ordinary 
tampon in water. 
The ordinary 
tampon thins 
and flattens out, 
doesn’t change 
its shape appre- 
ciably. But mois- 
ture makes the Playtex tampon fan out, 
expand, take on a different shape. 





E 
g 


Gesu 


Besctianes? 


Gplaytex 
| @p tampons 


PLAYTEX FIRST-DAY TAMPON. IT DOES EVERYTHING 


A TAMPON OUGHT TO. HONEST. 


PLAY IEX INVENTS 
THE FIRST-DAY TAMPON 


TESTS PROVED WE HAD MADE 
A BETTER TAMPON. 


For more than a year, we conducted labora- 
tory comparison tests, and in every case the 
Playtex tampon proved to be more absor- 
bent. Actually 45% more absorbent on the 
average than the leading tampon. So now 
you don’t have to worry about mishaps 
anymore. 


With all this extra absorbency, you can’t 
help but feel secure. 


WE ALSO DESIGNED A BETTER 
APPLICATOR. 





To make insertion easier. Those stiff card- 
boardy applicators sometimes pinch. Not so 
with ours. It’s all soft, gentle, clear plastic, 
so its smooth, satin finish acts like a self- 
lubricator. Makes it easier to use your first 
day or last. 


IF YOU’RE A WINTER WOMAN... 
skiing, skating, weekending everywhere— 
the Playtex tampon adjusts perfectly to 
your busy, active life. Why don’t you try it? 
Next time. 


* Playtex is the trademark of International Playtex Corp., Dover, Del. 
© 1969 International Playtex Corp. 


isa et 


peer” 


Have A Ball.. 


Aelieved of Menstrual Distress 


Be an active, modern woman. Be with 

it. In on what’s happening. Always on 

the go... meeting a tight schedule of 

work and play. You don’t want to stop 

or even slow down. And you don't have 

to. Not even because of menstrual dis- 

tress. How? With MIDOL. 

Because. MIDOL® contains: 

* An exclusive anti-spasmodic that 
helps STOP CRAMPS... 

= Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
...CALM JUMPY NERVES... 

= Plus a mood brightener that gets you 
through the trying pre-menstrual 
period feeling calm and comfortable. 

Be on the go. Any day. With MIDOL. 

FREE! "WHAT WOM 
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AMY VANDERBILT 


Identification 


Q: [I don’t have a driver’s license or 
a passport. Social Security cards are 
not to be used for identification. 
What other credentials are sufficient 
identification to cash checks and 
buy alcoholic beverages? 


A: Many states issue cards for this 
very purpose. Some people carry 
photostats of their birth certificates. 
When proof of age isn’t necessary, a 
credit card from a big company, 
major bank or the telephone com- 
pany is often sufficient. Many places 
will accept your voter registration 
card as proof of identity and age. 


Reciprocation 


Q: When you have accepted and 
gone to a party and then asked your 
host and hostess to a party you are 
giving, and they regret, are you ob- 
ligated to ask them again? I always 
keep trying until they can accept. 


A: By issuing an invitation, you 
have technically fulfilled your ob- 
ligation even if the invitation is re- 
fused. However, I suggest you invite 
the same people again if you really 
want to entertain them. If they re- 
fuse a second time, your obligation 
is completely fulfilled. You should 
then wait for another invitation from 
them. 


Instant Intimacy 


Q: I was raised in Germany and 
taught never to use a title before my 
name when identifying myself on 
the telephone, simply to say “This is 
Mary Schmidt.” All the tradesmen 
now call me by my first name. Help! 
Should I use the title Mrs.? 


A: By all means identify yourself as 
Mrs. Schmidt. To do anything else 
is to invite “instant intimacy,” and 
in this country we have more than 
enough of that! 





Married Doctors 


Q: When a man and wife are both 
practicing physicians, what is the 
correct way to introduce them at a 
formal party? Should the woman’s 
title be forgotten (Dr. and Mrs. 
Smith) or should both titles be given 
(Dr. Michael and Dr. Rhoda 
Smith) ? 


A: It is usual for a married woman 
doctor to call herself socially “Mrs. 
Smith,” even when she practices un- 
der her married name. I have known 
exceptions to this where both use the 
same last name and one is referred 
to as Dr. Michael Smith, the other as 
Dr. Rhoda Smith. They are referred 
to jointly as the Drs. Smith. It is 
awkward. 

Such a combination is impossible 
if the wife practices under her 
maiden name. She then is socially 
Mrs. Smith. They are addressed as 
Dr. and Mrs. Smith, never as Dr. 
Michael Smith and Dr. Rhoda 
Johnson, which sounds awkward, 
especially on an envelope. 


Dining Out 

Q: A friend told me that when you 
are a guest at a restaurant you 
should not order anything more ex- 
pensive that the host does. I have 
never heard this before, and, any- 
way, doesn’t the host order after his 
guests? 


A: Yes. A considerate host makes 
suggestions to his guests from the 
menu. This should cue the guest that 
anything goes or that a little care in 
selection might be appreciated. 
“Will you have the caviar?” means 
one thing, and “The specialty looks 
good, doesn’t it?” perhaps something 
else. A wise host takes his friends to 
a restaurant he can well afford. 


Announcing an Engagement 


Q: How should an engagement be 
announced when the bride’s only 
living relatives are a married sister, 
a half-brother and a half-sister? 


A: The engagement should be an: 
nounced by the bride’s married sis- 
ter and husband. The form is: Mr. 
and Mrs. Myron Cyrus Kingsley 
announce the engagement of their 
sister, Penelope Reynolds (this in- 
dicates that the bride is the sister of 
Mrs. Kingsley). 


Taking Up the Napkin 
Q: Should you remove the napkin 
from the table as soon as you are 
seated, or is it proper to wait until 
the food is served? 


A: Wait until the hostess has picked 
up her napkin before touching yours. 







































Fingertip Towels 


Q: For evening guests, s 
hang fingertip towels on t 
bar or place them on the cor 
A: Unless you have a free te 
just for guest towels, I sugg 
lay the fingertip towels on t] 
mode. When you entertain | 
group, you should put towels 
commode and on a towel b 
terry or attractive paper 
Most guests seem to think 
dered linen towels are j 
“show” and won’t use them. 


Reader’s Help 


In the August, 1969, is 
Ladies’ Home Journal, a 
asked how to cope with the j 
of office collections. I sugges 
she estimate the amount sh 
afford to spend during the y 
tactfully refuse to give agai 
the amount ran out. 

I have had many letters ab 
question. Here is one that 
very good sense: 

“My office has a fund that 
to purchase gifts for employ! 
payday. 25 cents is collecte 
every employee who wishes 
tribute to the fund. One emp! 
responsible for collecting the 
and keeping the records. Ey 
is informed each time a gift. 
chased. Collections continu 
there is $60 in the fund; then 
tions stop until the fund re 
low of $20. | 

“This plan solves the prot 
office collections economicall 
demanding aj 
large donation 
from an em- 
ployee when he 
cannot afford it.” 


Miss Vander-* 
bilt welcomes — 
questions from | 
readers, to b 
answered in this 
column as space 
permits. 








The following booklets by 
Vanderbilt are available to 
NAL readers: ‘‘Letter Wri 
“Teen Manners,” “Engageme 
Wedding Etiquette,” “Table; 
ners,” and “Office Etiquette.’ 
50¢ in coin for each booklet o| 
to Miss Amy Vanderbilt, Boa 
Weston, Conn. 06880. 
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Your child selects a miniature masterpiece, 
matches it by number to its proper place in 
gallery, then refers to the story of the artist. 


Ty’ HE JOY of knowing the world’s most famous 
4% paintings is a life time gift to a child. Now give the 
new “Art Gallery” game that matches great works of 
art with the artists who created them. 

Watch your youngsters select a breathtaking, full 
natural color portrait by the great Rembrandt. See 
how he matches it, by number, to its correct location in 
the miniature gallery. Now observe how he learns the 
story of the Dutch genius and his priceless work. 

Your child chooses paintings of Goya, Van Dyck, 
Frans Hals and “hangs” them in his very own gallery 
of great art. 

This revolutionary “new art” technique in education 
was created in England by distinguished lithographers, 
by appointment to Her Majesty the Queen. The repro- 
ductions are in exciting, full natural colors made from 
plates of the originals hanging in the world’s most 
distinguished museums. 

You receive 25 different art works along with a 
miniature “art gallery” which contains the life stories 
of the artists. When completed, the gallery becomes 
a permanent treasure for your child — his introduction 
to a lifetime of pleasure in the appreciation of fine art. 

And the price is just one dollar. Or 
you may order three for just $2.75 
ppd. and save $1. And each gallery 
is completely guaranteed to please or 
your money will be cheerfully refunded. 


Your child reads and learns life story 
of the most famous artist geniuses. 





GREENLAND STUDIOS 
1993 Greenland Building, Miami, Fla. 33054 


Please rush me ‘“‘New Art Gallery” for only $1. plus 

a3 postage. I understand, if I’m not completely 

refund. I may return within 10 days for a prompt 
in 


osed check or m.o. for $— 
8355 “New Art Gallery” @ $1. (Add 25¢ post.) 


Name _ 





et ot —._ State: Zip =- 
Order 3 for only $2.75 ppd. Extra 
Make Fine Gifts! 











COLDS | 
(GGRIPPE 
FLU 


By Samuel Karelitz, M.D. 


The cold is the most frequent in- 
fection we face from infancy to 
old age. More days are lost from 
school and work because of colds 
than because of any other single 
reason. Colds and related ail- 
ments are especially worrisome 
and confusing when they strike 
children. Dr. Samuel Karelitz has 
been a practicing pediatrician for 
42 years, and his book, When 
Your Child Is Ill, has been an in- 
valuable handbook for parents 
since it first appeared more than 
a decade ago. In this revised edi- 
tion, Dr. Karelitz answers the 
questions mothers most often ask 
about colds, grippe and influenza. 


Colds and Grippe 


Q: Is the common cold the same 
all over the world? 

A: The viruses that cause colds 
may be of the same or different 
groups, and the bacteria causing 
the.secondary infection may also 
différ. Therefore the entire illness 
may vary in one part of the world 
or another. Also, colds usually do 
not make you feel as ill in warm, 
dry climates or in warm weather 
in temperate climates. 


Q: Do you catch colds more easi- 
ly when exposed to bad weather? 
A: Yes. For example, many more 
people have colds in the winter 
when the weather is wet and cold. 
Dry weather, hot or cold, is not 
as conducive to colds. Children, 
especially, catch more colds when 
exposed to windy weather. This is 
particularly true of infants when 
exposed to wind accompanied by 
severe cold. 


Q: Why does wind make you 
catch cold more easily? 

A: Probably because wind makes 
all sorts of germs fly around in the 
air. 


Q: ShallI not take my infant out- 
side when it is windy? 

A: If you cannot keep him shel- 
tered, it may be wiser to keep him 
indoors. 


Q: At what temperature may my 
child go out? 

A: Infants should not be taken 
out when the temperature is be- 
low freezing, and children one to 
three years old should not go out 
when it is much below freezing. 


Q: Can you have a cold in other 
parts of the body—for instance, a 


Copyright © 1957, 1969 by Samuel Karelitz. From the book ‘‘When Your Child Is {lI,”’ 


published by Random House, Inc. Reprinted by permission of the publisher. 





























cold in the bladder or kid 
A: Infection in the bladder, 
kidneys or in other parts of| 
body may not be caused byj 
viruses of the common oa 
fection of the bladder is ce 
cystitis, and that of the kid: 
nephritis. 


Q: Isacold some form of alle 
A: Usually no, but people wit 
lergic rhinitis (inflammatior 
the nose) may have all the 
of a cold. Also, allergic chile 
whose allergy affects the nose 
throat seem to get colds more ¢ 
ly and more frequently. 





| 


Q: What is the Devil’s grippe 
A: It is an infection that we 


virus, one of the Coxsackiall 
ruses. It differs from ordin 
grippe in that it produces a se 
tion of burning or tingling or 7 
in one or another part of the be 
It very commonly causes pai 
the chest, which is known as Di 
rodynia. Tt i is this pain that on 
nally gave it its name. The f 
was said to feel like the “De 
grip” on your chest; otherwis 
may resemble ordinary grippe 


Q: When my child went to sch 
this morning, his throat was 
amined by the nurse and he} 
fine, but now he has come he 
with a cold. Did he get it 
school? 

A: Maybe, but probably he 
coming down with it before 
went to school and it did not sh 
up until several hours later. 


Q: Do you mean that you can} 
tell whether a child is beginn 
to get a cold? 
A: Not usually. If his throat 
red, his nose is running or his e} 
are tearing, it has already start 


Q: Do you often have pains ini 
chest with a common cold? 
A: No. Usually that means a c 
ferent type of infection. | 
Q: Are antihistamines good | | 
treating and preventing colds ai 
grippe? 
A: They make you feel more co 
fortable by reducing the amou 
of secretion when you have 
cold, but they neither cure fr 
prevent infection by the ce 
viruses. Sometimes the feeli) 
of well-being is misleading, 
have seen children sufferi 
from pneumonia who were I 
ing treated with antihistamin 
(continued on page 11 
by Samuel Karel 
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trademarks BOOK-OF-THE-MONTH CLUB and BOOK-DIVIDEND are registered by Book-of-the-Month Club, Inc., in the U.S. Patent Office and in Canada 


A LIBRARY-BUILDING PLAN EVERY READING 


‘HE EXPERIMENTAL MEMBERSHIP suggested 
here will not only prove, by your own actual 
rience, how effectually membership in the 
<-of-the-Month Club can keep you from 
ing, through oversight or overbusyness, books 
fully intend to read; it will also demonstrate 
her important advantage: Book-Dividends. 
dugh this unique profit-sharing system members 
regularly receive valuable library volumes—at 
wall fraction of their retail prices—simply by 
ing books they would buy anyway. 

F you continue after this experimental mem- 


BOOK-OF-THE-MONTH CLUB, INC. « 280 Park Avenue, New York, N.Y. 10017 


OF BREDE by 
RUMER GODDEN 
(Retail price $6.95) 


WHICH OF THESE BOOKS HAVE YOU PROMISED YOURSELF TO READ? 


CHOOSE ANY 3 FOR ONLY $1 
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HEAVEN by 

MARY RENAULT 
(Retail price $7.95) 











DEAN 
# ACHESON 
) PRESEN 
@ AT THE 

© CREATION 


MY YEARS IN THE 
STATE DEPARTMENT 





101. PRESENT AT 
THE CREATION 

My Years in the 

State Department 
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A Life Story Illustrated 

by CARLOS BAKER (Retail price $5.95) 
Photographs 


(Retail price $10) 
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You simply agree to buy three additional Club Selections or Alternates within a year at special members’ prices 
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Illustrated Encyclopedia 
of Technology 
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CHILD. Illustrated 
(Retail price $10 
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Photographs 
(Retail price $7.50) 


KERR COOKBOOK 
by THE GALLOPING 
GOURMET. Photos 
(Retail price $7.50) 


COOKING 4) IRMAS. 
ROMBAUER and 
MARION R. BECKER 
Illustrated 

(Retail price $6.95) 









249. Retail 
price £6.95 


133. Retail 
price $6.95 





FAMILY SHOULD KNOW ABOUT = 


bership, you will earn, for every Club Selection or 
Alternate you buy, a Book-Dividend Credit. Each 
Credit, upon payment of a nominal sum, often only 
$1.00 or $1.50—somewhat more for unusually ex- 
pensive volumes—entitles you to a Book-Dividend 
which you may choose from more than 100 fine 
library volumes available over the year. This is 
probably the most economical means ever devised 
for building up a well-rounded personal library. 
Since its inauguration, nearly $488,000,000 worth 
of books (retail value) has been received by 


Club members through this unique plan. 
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ON YOUR 


rT LIVE 


Yowre not alone. Even a money-manage- 
ment expert finds it increasingly hard to 
make ends meet. This month Sylvia Porter 
devotes her whole column to analyzing her 
budget problems—and yours. 


| Q.: “I know how fast prices are ris- 
ing for everything. I ought to, with 
two teen-agers, a boy who is a 
freshman in college and a girl 
graduating from high school next _ 
year. But I still can’t figure ¢ 
out why my husband 
and I are finding it 

| harder than ever to 

make ends meet, when : 

he is earning more than | 
| twice what he made when ( 
| we were married 20 years /~ 
| ago. My husband says that \ 
| while I’m the best money } 

manager in our town, he / 
feels poorer than he ever did. & 
| What’s wrong with us, Miss * 

Porter? Or, better still, what’s 

wrong with this country?” 
| A.: I am sure this cry is being I 
| echoed in millions of homes in 

every area and in every income 
bracket—from the low-middle 
| to the middle-upper. I also sus- * 
| pect that most of youaren’tfully , 
| prepared for the complexities of 

an honest answer. Thus ’m devoting my col- 
| umn this month to explaining the real rea- 
| sons why you find it so hard to make ends 
| meet on the biggest income of your life. 

REAL Reason No. 1: At every level of 
government, taxes are soaring along with 
the cost of living, and therefore you mislead 
yourself into thinking you are richer than 
you actually are when you say your income 
is your gross income. Your income is not 
your gross; it’s your net after taxes—and 
after allowing for a continuing and recently 
accelerated inflation. 

Let me make it unmistakably clear. Your 
family must earn $49,050 now to buy what 
$15,000 of gross income bought a couple 
with two teen-agers in 1938. You must earn 
227 percent more today just to be standing 
even with your counterpart of 30 years ago. 
Your family must earn $9,487 to buy what 
$7,500 bought a couple in your position as 
recently as 10 years ago. You must earn 
26.49 percent the Tax Foundation 





more, 


has calculated, just to stand even with 
where you were only a decade ago. 

This is the extent to which your dollar 
has been eroded by the relentless rise in the 
cost of livin id in both Federal income 
taxes and Social urity taxes during this 
period of wars 1d small, hot and 
cold. And, I 10t adding the 
“bite” in yo ken by rocketing 


state and loca local taxes 


Illustrations by Blake Hampion 
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By SYLVIA PORTER 


particularly!), property taxes, sales taxes, 
commuter taxes, etc. If this’ “gobble’”’ were 
included, you would have to be running 
even faster to stand still. 

If yours is a typical factory worker’s 
family with three dependents, any pay hike 
you’ve received in the past 12 months has 
been more than wiped out by the slump in 
the buying power of your dollar plus the in- 
crease in your Federal income and Social 
Security taxes (again, no other taxes in- 
cluded). Your “real spendable earnings” 

—your earnings after adjustment for 

price increases, Federal income and 
Social Security taxes—are actually 
lower than at this time last year. 
And if you had put $100 of cash in 
your jewel box only 10 years ago to have 
handy “just in case,” and if you took it 
out now, this sum would buy you only 
$77 worth of food, shelter and clothing. If 
you had put the $100 away back in 1939 
and you took it out now, it would buy 
you only $39 worth of the essentials of life. 

Let’s look at this still another way. Say 
that your husband earns $12,000 a year, 
you have two teen-agers and a house in the 
suburbs. Say that your husband is earning 
a fat $4,500 more than the $7,400 he earned 
when he took his present job in 1958. But 
do you have $4,500 more to spend on your- 
selves and your house than 10 years ago? 
Of course not! As the Tax Foundation fig- 
ures it, the rise in your Federal, state and 
local taxes and your Social Security taxes 
has erased $2,055 of your income hikes. 
The rise in your cost of living has wiped 
out another $489 of your after-tax in- 
creases. Your net increase ts not $4,500; it’s 
only $1,956. 

ReAL Reason No. 2: You are using far 
more services than ever before, and all , 
services cost far more than ever be- f{ 
fore. You have, in short, chosen Lo live 

in a “service society,’ and you must “™ 
pay the price demanded by that society. 

Let me illustrate this with a list of my 
own activities on two long work-play 
days in the country this past fall: I took 
an early-morning golf lesson; called the 
typewriter repairman to fix my electric 
portable; paid the piano-tuner for his 
regular quarterly visit; phoned our broker 


to confirm a decision on our stock account; © 


arranged to have my teeth cleaned and to get 
my annual physical checkup; had lunch in a 
nearby restaurant; had my hair and nails 
done, and dropped off the laundry and dry 
cleaning on the way; had a lengthy talk with 
my housekeeper about the need to have the 
plumber, electrician and exterminator check 


the house; and took my car to the local * 


garage for its New York State inspection. 

What characteristic linked each of my 
activities? Each was or each involved a 
service—a service Clearly reflecting our af- 







fluent society, a service costing more than 
ever before. 

My family’s use of services to this un- 
precedented degree is a fundamental reason 
our cost of living is climbing so fast—and 
it’s a fundamental reason for your pocket- 
book pinch, too. 

If you will just stop to think right now 
about your own activities, you will realize 
that never have you used so broad a variety 
of services to such an extent in your own 
daily life. The rise in your demand for 
services has far outpaced the rise in your 
demand for goods. Your spending for ser- 
vices has zoomed more than 300 percent 
just in the past 20 years; you’re devoting 
41 percent of your spending dollars to ser- 
vices against 36 percent only a decade or so 
ago. - 

If you also will stop to think for a minute, 
you'll realize that never have virtually all 
services cost so much. In recent years, the 
upsurge in the cost of services has dwarfed 
the rise in all consumer prices. Putting it 
even more succinctly, the average cost of a 
clothes washing machine has risen about 
2.5 percent in the past several months, but 
the cost of sending your soiled clothes to a 
laundry has jumped almost three times as 
much—7.3 percent—while the cost of having 
a daily household worker do your laundry 
has zoomed 9.4 percent. The rise in the cost 
of a new car came to only 1.4 percent in 
1968, but the cost of having this car repaired 
climbed 6.3 percent—and the cost 
of taking a city bus or subway in- 
creased 7.6 percent. A few more 
< illustrations will make it even 
\ more obvious: The average bill 
f for a visit to a doctor’s office 

rose 5.5 percent, but the cost of 
filling the prescription he 
wrote for you declined .9 
percent. The cost of going 

out to a movie increased 6.8 per- 
cent, but the cost of buying a 
TV set on which to see a movie 
at home rosea mere .6 percent. 

What’s more, there is no 

doubt that the trend of serv- 
ice costs in general will stay 

UP, UP, UP. There is no 
, doubt the upward pace in 

costs of services will continue to 

be much faster than the upward 
pace in costs of goods. The only 
question is the degree of the surge. 

And, while you may resent the up- 

ward pressures, you are not in a 

position to resist them, for when 
you need most services, you need 
them at once. All I need think of 
when I would like to make a peep of protest 
is that I can’t cure an illness, fix an electric 
typewriter, tune a piano, or repair a car, etc. 

Even econo- (continued on page 101) 














Stouffer’s could make Spinach 
_ Soufflé with powdered milk instea 
_ of fresh. 
Or save a few cents buying 
_ chopped spinach instead of 
_ whole leaf. 
Or leave out the egg yolks. 
Stouffer's doesn’t do any of that... 

















. 





# g 





* 2 & 


Because then it wouldn't be 242% 
-Stouffer’sBROzeneS pi 





Stouffer Foods Division of Litton Industries. 
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Choose #0100—Regal ‘Marie Antoinette’ shown in place setting... 
or any of the patterns shown below 


cE iS TO INTRODUCE to the beauty, the 
splendor of exquisite Golden Ware in 4 ex- 
citing new patterns that we make this practically 
give-away offer. Your first 23-Karat Gold electro- 
plated 5-piece place setting unbelievably priced 
below our cost! Frankly, it is our hope that like 
many other discriminating customers, you will 
fall in love with Gold flatware and start build- 
ng a complete set at continuing low direct-to- 
customer prices. We're gambling a fortune on 


you 


that hope! Open stock is always available, plus 
many special sale offers. You also receive free 
“regal living” brochures crammed full of fasci- 
nating golden gifts not available anywhere in 
stores iI ur area! Easy credit terms, as low as 
¢10 down 


HEIRLOOM QUALITY—UNIQUE 5-YEAR GUARANTEE 


Your beautiful goldenware is first sculptured in 
lifetime heavy-duty stainless steel, then heavily 
electroplated in gleaming 23-Karat Gold. Fine- 
jewelry finish is fully guaranteed for 5 years. It 
has been specially treated to never tarnish, never 
need polishing. The original brilliant shine re- 
turns with just a damp cloth! 


OFFER MAY NOT BE REPEATED IN THIS PUBLICATION 


Understandably, only a limited number of be- 
low-cost place settings have been set aside for 
this special sample offer (please—only one offer 
per family!). To avoid disappointment, mail 
coupon below today! 


GOLDEN WARE bpept. 2z-236 2426 Grand Ave., Baldwin, N. Y. 11510 
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GOLDEN WARE, Dept. ZZ-236 
2426 Grand Ave., Baidwin, N. Y. 11510 
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Kindiy rush my 5-piece sample 23-Kt. electro- | 

plated Gold place set @ only $4.95. (Only | 

one offer per family.) My check or money order | 
is enclosed. If I am not delighted, my money 

will be promptly Medea! | 

next to the pattern of your choice | 

State___ 2 Ziz | 
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“HOROS C OPES” 
FOR THE NEW YEAR 


By Sybil Leek 


ARIES March 21-April 19. If you are considering going in 
<-»/ business for yourself this year, think twice before makir 
aaa changes that demand the use of your own money. 
you have to borrow money, regard it as a hint to stay where y 
are for the next two years. Romantically, 1970 is an exciting ye 
with Venus at the midheaven making you more attractive than ey 
to the opposite sex. In many areas of life there will be a tenden 
for Mars to whisk you away into unusual situations from which y 
have to extricate yourself, sometimes with a feeling of total d 
illusionment. But Aries is a resilient sign and able to tend to em 
tional bruises without crying on anyone’s shoulder. 
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4\, TAURUS April 20-May 20. The expansive planet of Jupi 
£££» will bring some strange events into your life this y 
Unfortunately, while some people thrive on changes, Taureans ai 
more conservative and may resent the fact that they are forced u 
you, even though they can only improve your life, your standard 
living and your general outlook. Try not to fight them, but flog 
along on the tide of opportunity that they bring. The latter part ( 
the year is a romantic time for Taureans of both sexes. If you ai 
married, you can rely on those closest to you desiring to help y 
with your new responsibilities. Your finances will be less restrict 
than in the past, but try to consolidate them until the end of t 
year, when you will be tempted to take a long-dreamed-of vacatio 
Sy.) GEMINI May 21-June 21. This will not be the best of yea 
» for viewing life through rosy-tinted spectacles. Urant 
will have an unsettling effect upon your domestic life. Howeve 
the last nine months of the past year have strengthened you enow 
to meet any crisis without becoming a nervous or emotional wre 

This year you have a chance to face issues squarely and moi 
realistically than usual. Principles you only suspected you had wi 
begin to dominate many areas of your life. For many years ye 
have vacillated when it comes to making decisions about your pe 
sonal affairs, but in 1970 you will develop a much more positiy 
approach to decision making. By fall you will have had the oj 
portunity to clear up loose ends and begin to enjoy life from a ne 
perspective. 










































CANCER June 22-July 22. If you have been thinking ¢ 
1970 in terms of retirement or a letting up of responsibil 
ties, you will realize before the first month ends that this is just) 
dream. Economic pressure will spur you to extend your earnin 
power, but those of you involved in such ‘creative pursuits as wri 
ing and painting will find this no hardship. The combined influeng 
of Jupiter and Uranus may result in a change of residence that wi 
be advantageous after the first shock of change has worn off. 197 
gives moon children an opportunity to develop strength of characte 
which has been absent from your sign for many years. Even thoug 
this is a year of trials, it need not be one of tribulations. 


~~ 





9 LEO July 23-August 22. This is a year when you are likel 

.«./ to find your personal dreams becoming realities. So man 
times in the past you have procrastinated, always wanting to finis 
something you’ve begun, but never quite getting around to it, be 
cause of a sense of duty to others. This year you will see tangibl 
evidence that your enthusiasm and talent are appreciated. Whil 
you yourself will not have changed a great deal, others will be ab) 
to see Leo’s abilities more clearly. You can expect many estal 
lished family relationships to change. Those you have confiden¢ 
in already will be strengthened, while those you secretly kno} 
to be frail will either be revitalized or deteriorate completely, bi 
few elon DS if any, will remain static. 
LT AAS LS | 


_) A) VIRGO August 23-September 22. While Virgo is a sign that 
¥ 9 has never found it easy to make friends, a new pattern of 


Jane and Jupiter with Venus will suddenly help you to feel more 


mse with people, while enabling others to recognize your more 
hing traits. 1970 is a year to proceed with confidence and a 
sive attitude in all things. Finances will improve this year, but 
crease will be erratic and will come from unexpected sources. 
areful to avoid over-spending and wait for your windfalls to 
ize. The best results can come this year to those of you willing 
e advantage of the dramatic opportunities offered by the in- 
e of Pluto. If you can accept changes without resentment or 
Pluto can be the catalyst for some amazing adventures. 
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LIBRA September 23-October 23. When in doubt, particu- 
larly in matters of love, Librans tend to seek the advice 
ners, even though you do not always follow it. This year it will 
s»cessary for you te make decisions without your usual prelimi- 
investigations. While often afraid of spontaneous decision- 
ng, you will find that it is not as difficult as you thought. Learn 
derstand yourself better and to accept responsibility, rather 
= be content to follow someone else’s lead. The more organized 
can become, the happier you are likely to be. 
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SCORPIO October 24-November 21. Where there have 
previously been obstacles in your life, this year you will 
a to overcome these barriers to your ambitions and personal 
syiness. The first few months of 1970 may make you feel that 
is a see-saw, but gradually Jupiter will help you surmount more 
‘more of the difficulties Saturn has presented in the past. When 
i happens, you will feel a general freedom from discipline and 
“iction. If you truly understand yourself and your motives, you 
Honly profit from this situation, but if you are uncertain of your 
s, you are likely to make mistakes. Jupiter and Venus offer 
2 protection, but it is necessary that you understand yourself 
| know what path you are genuinely interested in following. 
t 


ee 


SAGITTARIUS November 22-December 21. This year will 
J” _) be more dramatic than the last, especially on the domestic 
fie and in your relationships with friends. At the year’s end, Nep- 
will bring an awakening interest in spiritual development that 
7 result in such a drastic change as religious conversion. The 
sortunity to change your working conditions will also arise. If 
are willing to take a new position that may at first seem posi- 
y dull and not glamorous, you are likely to be happier in the 
* run. Neptune creates illusions, so that work that seems dul] 
rst may suddenly reveal unexpected and interesting challenges. 
1 can expect better relationships and communication with the 
cng, especially if you are involved in education. 
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mi | CAPRICORN December 22-January 19. Your ruling planet 
)—~? Saturn continues to look at you with stern eyes, as it 
icks your path in many areas of life. If you can accept these re- 
ictions as brakes and steadfastly make up your mind to override 
‘tacles by a positive approach to life, then Saturn will become 
iendly teacher rather than a taskmaster. You will find greater 
icess in long-range planning than in quick speculative risks, 
ich are always dangerous for your sign. Venus and Jupiter will 
ke you ambitious, but Saturn still prevents immediate results. 
iter, however, will help to guard you against periods of depres- 
in such as you have known in the past. 


<a | AQUARIUS January 20-February 18. This will be an excit- 
® ing year for Aquarians. You can enjoy being unconven- 
nal without the fear of repercussions, but, despite your freedom, 
1 will continue to see life in terms of your duty to others. New 
itacts with people who can play an important role in helping you 
il be possible, and for once you should not allow false pride to 
2p you from accepting their sincere offers of help. Be realistic 
ough to understand that you do not lose face if you accept help 
mm others, and remember that there is every chance that you will 
urn the favor later on. You can never resist crusades; this fits into 
ur desire to be useful and of service to mankind. But be sure 
at you are not motivated by escapist desires. 


> | PISCES February 19-March 20. You are never afraid of 
tackling new projects, even when Neptune introduces an 
ament of uncertainty. This year, however, Jupiter will be particu- 
rly encouraging in new ventures, while Neptune cooperates by 
ducing the hazards while sustaining the excitement. Saturn will 
sist on your becoming more disciplined in all areas of life, but 
pecially in your work. Expect to travel under adventurous circum- 
ances this year; you have the ability to enjoy unexpected expe- 
nces that might prove trying to less resilient signs. Although 
yu accept the responsibilities of family ties this year you may find 
a relief to be free of too many family commitments. 








Take your coffee break © 
with Kellogg's | 
Danish Go-Rounds 

and Kellogg’s will 

give you a 50¢ break 

on the coffee. 
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Try delicious Kellogg’ 5° Dan sh Go-FRowu: Pastries with your 
coffee. And Kelliogg’s will help pay for i*2 coffee. Just send 
us any two “Coffee Cash Stamps” cut from special packages 
of Kellogg's Danish Go-Rounds, and a cash- meme tape in- 
dicating a coffee purchase. 
We'll send you 50¢ cash by 
maij. Look for the details on 
specially-marked packages of 
Kellogg's Danish Go-Rounds. 


Offer void where prohibijed, license, 
regulated, or taxed. 
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Fill out coupon and enc lose check or money order. Florida residents please add 4% sales tax. Allow 4 
weeks for handling and mailing. (We are unable to handle Canadian, foreign or C.O.D. orders.) To 
avoid delays please indicate your zip code 











For the muvenience j ; 
convenience of its _ Price Payment Plan 

reade he Journal has insti- Check rugs desired: Cash Monthly 
uted a Monthh ? . seal 7 yr: > = E a = 7 - n = 
a San ae Os ee —Floral Wreath, Kit 61,122 size 27 x 54 inches $36.00 $39.50 

/ per me j e é er y 1 ta7 an > ‘ > ~ . - 
need only send $5.00 with hey TTL ore. Wreath, Kit 61,123 size 36 x 70 inches 6E00 67.00 

a on +O vith her - ae = ; _ ne = ae 
ord She will receive her. an Kuba Kit 61,124 size 36 x 60 inches 53.50 58.50 
rug kit and a hly payment -Kuba Kit 61,125 size 45 x 75 inches 81.00 88.50 
hedule i NTHLY Sales tax if applicable ___— 
. NCE Total enclosed 
Ness, z on Ladies’ Home Journai, Dept. 1546 
(18 ; 4500 N.W. 135th Street, Miami, Florida 33054 
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This delicate 
“Floral Wreath” 

is an exact copy ol 
a fine old rug 

in the Smithsonion 
Institute, 
Washington, D.C. 
It is perfect for a 
Traditional setting. 
The jeweled toned 
17th century 
Caucasian “Kuba” 
can be used in any 
room at all, 
traditional or 
contemporary. Both 
designs are silk- 
screened in color 
on heavy large- 
weave rug Canvas. 
so it will be easy 

to fill in the colors. 
The 100 percent 
heavy wool yarn is 
pre-cut (a real 
time saver) , and 
will make a deep 
lush pile that wears 
practically forever. 
A latchet hook 
with easy-to-follow 
instructions 
completes the kit. 
Both rugs are 
available in two 
sizes. See coupon at 
left. By Dorothy 


Lambert Brightbill. 
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The singer and the Senator had a rare friendship. Sometimes the singer was there to share laughter. Sometimes 


he was moved to tears. Then an assassin fired—and Andy Williams found himself singing “The Battle Hymn of the 
Republic” at Bobby Kennedy’s funeral while a nation wept. But the poignant story did not end there... . 





Robert/Kennedy was my friend. 

We met in November of 1965. In June, 1968, I sang at his 
funeral. 

Even today, a year and a half after his death, it is difficult 
for me to talk of Bobby in the past tense. His courage and 
vision live on in the youth of today. 

I see his principles alive in Ethel Kennedy. She is an ex- 
ample to all of the Kennedys, to their friends and to people 
all over the world. 

I saw Ethel several times between Bobby’s death and the 
birth of their daughter Rory on December 12, 1968, and I 
talked with her many times on the phone. She never told me 
this in so many words, but I knew this baby was the most im- 
portant thing in her life—and I’m sure that it helped her 
tremendously through the terrible and lonely days that 
followed Bobby’s death. Rory was a part of Ethel’s great 
strength. 

I called her after Rory was born. “Is that little girl as beau- 
tiful as she looks in the newspapers?” I asked. 

Ethel sounded as happy as I have ever heard her. “This is 
the prettiest baby I’ve ever had,” she said. “She is beautiful.” 
And she is. 

Several months before Rory was born, I was on the Atlan- 
tic Coast doing some concerts, so I stopped at Hyannis Port 
to visit Ethel. The first night there I was running on the 
beach and broke my big toe on a rock. The next day I limped 
down to the tennis court where Ethel, mountain-climber Jim 
Whittaker and Ted Kennedy were waiting to play. Ethel said, 
“Don’t look for any sympathy from us. You’re not going 


g 
to let a thing like a little old broken toe stop you—we need a 
fourth.”’ 

I looked at the three of them, and I could see I had no 
excuse. Teddy had his shirt off. He was wearing his back 
brace. Jim Whittaker had just had a vein removed from his 
left leg, whic Ss wrapped in a bloody bandage. Ethel was 
duc have R two months. So J cut a hole in my tennis 
hoe in l we plaved 

What a foursome! We looked like the finalists in the hospi- 


We n—but not by much— 


t eloa tol either. After all, how 


itil pple and pregnant lady? 
Bu nk studios, where I was 


s] I ont know why he was at 


NBC, but he came over and said. ‘Ethel says hello. She’s a 
big fan of yours. Everybody in our family watches your show.” 

We talked a few minutes, and I liked him right away. He 
was a vibrant person and exuded energy. I didn’t realize 
when he left the studio that we would be meeting again at 
a birthday party that evening. 

The next day I was playing golf when I got a call from 
my wife, Claudine. Ethel had telephoned from Palm Springs 
inviting us to join them for a couple of days. So I picked up 
after nine holes and we drove to Palm Springs. 

Our friendship with Bob and Ethel really began there. 

When we arrived they were already playing football with 
some friends. I don’t know how long they’d been playing, 
but a half hour after getting there I was exhausted. Next 
came four sets of tennis, then a race in the swimming pool. 
By this time it was starting to get dark. Just enough time 
for a little more touch football. I kept thinking. What am I 
doing here? I could be back home playing golf. Then we went 
dancing at a discotheque. 

About 1 a.m. we drove back to the hotel, parked at the 
curb and sang songs until five in the morning. Bobby loved 
to sing. He had a high, nasal voice and sang out of tune. 
Whenever he sang, it broke me up. Ethel isn’t Merman either, 
but she leads the singing and knows all the words. We sang 
mostly show tunes. 

One of the last times I saw Bobby was at a campaign rally 
at the Ambassador Hotel in Los Angeles, only a few feet from 
where he would be shot two days later. I introduced him, and 
he gave a great speech. 

Then he called me back onstage and said, “Let’s sing some- 
thing.” T said “All right, what do you want to sing?” He said, 
“The Whiffenpoof Song.’” We started, “We are poor little 
lambs who have gone astray, baa, baa, baa... .” Then he for- 
got the words—and I never knew them! I was just reading 
his lips. 

Then he said, “Well, what song do you know?” And I 
started “Moon River.” He joined in, and you never heard such 
a duet in your life. I called out to the crowd, “Are you going 
to vote for a man who sings that badly?” 

And they all screamed, “YES!” 

It was a very exciting night. 

After that first weekend in Palm Springs, we saw a lot of 
each other. Bobby stayed with us sometimes when he was in 
California and we visited them at (continued on page 96) 
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Don’t just do dishes... 
Soften your hands! 
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When the children of Windham, N.Y., heard that 
the Journal had invited Olympic ski champion 
Jean-Claude Killy to ski the slopes of the Windham 
Mountain Club they were wild with joy. Even the 
public school officials were impressed and arranged 
to excuse their pupils for free lessons with Killy. 
When the handsome French skier arrived, it was 
love at first sight. The little girls (and some 

not so little) swooned and the little boys gaped. 
They watched his every move, listened to his 
pointers, and tried to imitate his slightly unorthodox 
style. Then off they went, schussing down the 
hill—Killy in the lead and all the kids fanned out 


Photograph by Otto Stupakoff 


Copyright © 1969 International Literary Management 


behind him, looking like future Olympic s/ 
Later, talking with the Journal, Killy stresse 


“Don’t push 
kids into skiing. It should come naturally t 


important points for parents 


them. Let them get the feel of being on 
preferably short skis. Then, when they ar 
give them professional lessons. The wondertui 
The 
much more courageous than adults.” In pictut 
Val-d’Isére, Killy’s home village in the Frencl 
Alps, everyone skis. Killy himself was barel} 


about kids is that they are not afraid 


when he skied off the roof onto the drifts piled hi 


against his house. And he’s been skiing ever sin 


Inc. All rights reserved 
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A JOURNAL PANEL LOOKS INTO THE FUTURE 
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DITOR’S NOTE: As the Ladies’ Home 
Journal starts its 87th year of publication, 
it recognizes that women, like the world 
itself, are changing dynamically. Here are 
the ideas and expectations of a panel of 
distinguished women. We would welcome 
as well the predictions and observations of 
our readers on women’s roles in the world 
of the immediate future. 


The American woman of the °70’s will 
have more sexual freedom but a deeper 
hunger for person-to-person intimacy. 

The spiritual, creative and intellectual 
meaning of life may assume more impor- 
tance for her than rigid household stan- 
dards of the past. 

She will be better-educated—up to 14 
years of educational preparation—and she 
will want new ways to utilize her knowl- 
edge and skills. 

These conclusions 
reached when five panelists and two Jour- 
nal editors sat down at a “Symposium on 
the “Seventies” in Ponte Vedra Beach, Flor- 
ida. As they answered questions tossed out 
by the Journal's editor-in-chief, John Mack 
Carter, 
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were some of the 


they seemed to describe women not 
themselves. moving to meet changing 
times. 
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The panel (clockwise, from 
left): Advertising executive 
Jacqueline Brandwynne; 
homemaker Lynda Johnson 
Robb; Dr. Betty Cosby, Dean 
of Women at the University 
of Florida; Lenore Hershey 
and Mary Powers, Journal 
editors; actress Dina Merrill; 
author Caroline Bird. 


of gathering around the table. Perhaps it 
can’t be done on a regular basis anymore, 
because of everybody’s different time sched- 
ules and all that.. But it seems to me that 
a ritual like a Sunday brunch should be- 
come a cherished thing, to get the family 
together, to establish a warmth and an in- 
terrelationship.” 

MORE FRAGMENTED MEAL-TAKING was pre- 
dicted by Caroline Bird, author of Born 
Female and proponent of self-fulfillment 
for women. “Nobody can take a ready-made 
life-style and put it on like a coat,” she said. 
“T think that, though women love family 
dinners and know they ‘ought’ to have 
them, more and more will be giving up 
‘ought’ things to strike out on their own. 
We are developing a society where people 
will be able to choose their own life-styles 
and their own role models, making their 
contributions where they choose.” 

THE WOMAN UNIVERSITY STUDENT still is 
uneasy about “the commitment to a career- 
centered life.” according to Dr. Betty Cos- 
by, Dean of Women at the University of 
Florida, who predicted that this attitude 
may change in the decade ahead. Her sum- 
mation of what faces young people in the 
‘70’s, male and female: “Learning how to 
make hard choices.” She also felt that the 
drug culture was one of the toughest prob- 
lems facing the nation in the years ahead. 

WOULD ADVERTISING APPEALS IN THE 770’s 
BE EMOTIONAL OR LOGICAL? Jacqueline 
Brandwynne, Swiss-born advertising execu- 
tive who has her own company specializing 

women’s and youth markets, felt that 
ptionalism would still play a major role 
iching feminine and young customers. 
|. “The women from Wichita 
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ills to yoming have been talked down 
o by advertisers. We have underestimated 
heir intelligence, and we’re going to have 
to elevate the message.” 




















Dina MerRILL, blonde, chic heiress, ac- 
tress and wife of Academy Award-winning | 
actor Cliff Robertson, is also the mother of 
three teen-aged children and a year-old 
daughter. Dina believes men no longer 
judge women by whether they can cook 
or not, but “it’s a great thing to be able to 
make a cheese soufflé.” She also commented 
on the higher incidence of aggressive wom- 
en in contemporary life—“the tarantula 
women,” she calls them. 

PERSONAL RESPONSIBILITY was a recurring 
theme throughout the talks. “What can one 
woman do to improve the quality of life in 
the next ten years?” was the question asked, 
and all the panelists felt that the power of 
a woman should never be underestimated. 
“Small things can change the world.” stated 
Lynda Robb. citing her mother’s beautifica- 
tion program as “something anyone in any 
community could adapt.” Caroline Bird 
mentioned environmental factors and the 
almost limitless impact one woman can 
have, if she uses her influence in her own 
home and outside. 

There was. of course. much talk about 
sex and “the pill.” Dr. Cosby said, “The 
students I’ve.talked to and heard about at 
other campuses are ethical about sex and 
sexuality. That word is ‘ethical.’ mind you, 
not ‘moral.’ They can be best reached in 
terms of the ethics of interpersonal] relation- 
ships. One of the few things I’ve found that 
university students disapprove of heartily— 
and I think it’s a trend that will continue 
—is promiscuity, both male and female.” 

THE OUTSTANDING WOMEN OF THE °60’s? 
The panel named Lady Bird Johnson, Mrs. 
Joseph P. Kennedy. Mrs. Jacqueline Ken- 
nedy Onassis, Senator Margaret Chase 
Smith, the late Eleanor Roosevelt. Margaret 
Mead and Katharine Hepburn. 

Could they predict those of the °70’s? 
They decided not to try. END 





Tell someone you like 
about Lark's Gas-lrap’ filter. 


She may say 


ow 


“Didnt we meet in Grenoble?” 








Get the conversation off the ground. 

Tell her that almost 90% SE cueee smoke | 
Now say that Lark has the patented Gas-Irap filter 
It reduces “tar? nicotine, and certain harsh gases 

Then mention that the Nationwide Consum« 
Institute reported that Lark's Gas-lrap Filter reduc: 
certain harsh gases by more than twice as much as | 
of the thirteen ordinary popular filter brands tested. 

So, tell someone you’d like to like about Lark’s 
easy-taste and Gas-Irap filter. 

It'll be down hill from then on. 
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even ¢lean water : ; e 
lets spots form. Co ee But Cascade 
Sania ; eee dishwasher raed 
dishes amazingly spotless. 


ascade look. 
Only Cascade has | 
Chlorosheen. And Cascade— 
the best dishwasher detergent 
you can buy—makes water 
flow off dishes in clear sheets. 
Result? Drops that spot don’t 
form. Dishes dry wonderfully 
free from embarrassing spots 
or streaks. Try Cascade 
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it's unbeatable. 
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DIET 1970: 


How to Lose Pounds and 
Find Yourself 


Psychiatrists agree 

that inside every fat 
woman is another 

crying to escape—to reach 
out for the kind of 

life she wants. 

Here’s how one 

young woman did it—and 
how you can, too. 
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Are these the same young woman? You bet 
they are! Clare Howland, 18, lost 50 pounds in under four months 
on a safe, sound reducing plan. By Evan Frances 


New Jersey department-store salesgirl Clare Howland (shown 
above) exemplifies what an overweight woman can do for 
her body and psyche by losing weight the right way. Not so 
long ago, Clare’s life was an obese nightmare. Now it has 
become a dream come true. In four months, Clare, who is 
one ot nine children of James and Ruth Howland of Little 
Falls, N.J., went from 150 pounds (on a 5-foot-1 frame) to 


100, from a size 18 dress to a size 3. 
Photograph, right, by Jerry Abromawitz 


Finding a good “before” photo of Clare for this story was 
very difficult, because, as her former teacher, Sister Denise 
of St. Bonaventure High School in Paterson, N. J., put it: 
“Clare was always great at ducking pictures—even for the 
class yearbook.” Sure enough, when leafing through the pages 
of shining girl-graduate faces, circa June, 1968, apart from 
the safe, from-the-neck-up picture she ad to submit to, Clare 
Howland was not to be seen. (continued on page 87 ) 
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.. WITH 72 DELICIOUS SNACKS TO CHOOSE FROM 


THE WORLD'S EASIEST WEIGHT-LOSS REGIMEN: 


Nibblers 
Diet 








Cookies and ice cream? Yes! And still lose 14% pounds a 
week? Yes! It’s all part of a canny Scottish doctor’s plan 
to keep you eating—and slimming—with five 200-calorie 
meals a day. By Walter Sanford Ross 


How would you like a diet that allows you to eat all day long— 
right up to bedtime? A diet made up of utterly delectable little 
snacks? A diet that eliminates not one of your favorite foods, not 
even cookies and ice cream? 

There have been snack diets before—some of them complicated, 
hard to follow, and restrictive. But never has there been any diet 
as liberal and easy as the one the Ladies’ Home Journal brings you 
now. This is the snacker’s dream, the diet that never lets you stop 
eating long enough to get hungry. If you follow the simple instruc- 
tions, the pounds will slowly but inevitably drop away. 

This freest-of-all snack diets originates in the ancient city of 
Edinburgh, Scotland. The man who devised and tested it, Dr. L. J. 
P. Duncan, does not fit anyone’s stereotype of the dour Scot. His 
attitude toward dieting is that it can be fun—as well as scientific. 

To Scotland’s largest hospital, the Royal Infirmary in Edinburgh, 
doctors from all over Britain send their most difficult obesity pa- 
tients. Through Dr. Duncan’s diet department pass more than 
1,000 seriously overweight patients a year, and out of this experi- 
ence he has learned a great deal. 

“If you really want people to lose weight, you make it as easy 
for them as you can,” Dr. Duncan says. ““What’s the good of telling 
a woman she can eat all the Jerusalem artichokes she wants if she 
doesn’t even know what the vegetable looks like? The first thing 
we do is to work up a diet of foods that people really eat. We figure 
the calories, that’s not the patient’s job. It’s enough that the pa- 
tient has to go on a diet. 

“The second thing is that many people find it helpful to break 
their usual eating pattern. People who are used to two or three 
big meals a day find that they feel as though they’re getting more 


Savory Rice with Meat 


Crackers and Cheese 



























Chocolate-Covered Cookies 


, 
» 





Open-Face Crab Sandwich 


food when they have five substantial snacks a day. They’veg 
just had a snack or are about to have another. And, of co r | 
can have tea, coffee, or bouillon as often as they like. | | 
“The third point is that we do their homework for the 
continued. ‘‘We give them 72 snacks to choose from. Eac h is 
200 calories. And the selection is so great the diet can ney 
come monotonous.” 5 | 

Five 200-calorie meals total 1,000 calories. Why this ar! 
number? Dr. Duncan says, “We explain to our patients tl | 
way they are going to lose fat is to bur-r-r-n it up.” He g 
“They’ve got too big a balance in the bank. They have to t 
more than they put in. Most women burn about 1,600 ca 
day. If they go on a deficit of 600 calories a day, that’s min: u 
calories a week. A pound of fat is about 2,700 calories. If yc | 
it out mathematically, you can see that minus 4,200 calo 
about a pound and a half of fat—a reasonable weight k 
the week.” y 

The snacks in the Royal Infirmary diet can be anythin g- 
lutely anything—that totals no more than about 200 calories 
foods that you think of as fattening, such as sweets, cola ¢ 
cereal, doughnuts, cake. There are no restrictions on your ¢ 
Asked whether there is a danger that some dieters mi 4 
exclusively on sweets, Dr. Duncan laughed. “People in A 
worry so much about vitamins and a balanced diet. Actually 
people, presented with a choice of foods, will, over a peri 
time, eat a fairly balanced diet out of choice. It’s too monot 
to live on sweets alone for more than a few days. Over 
haul, the dieter will be properly nourished. And she will no 
extra vitamins.” 

Most Americans also feel guilty about snacking. They 
out to the refrigerator with furtive backward glances to p 
the turkey or to get a bite of cheese. Mothers inveigh ag 
eating between meals. Actually, rigid adherence to three s 
meals a day is not as beneficial as most people think it is 











Herring or Shrimp Salad 





Sew 





d << 
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am and Cheese Bran Muffins and Jam 






mmer if they eat small amounts more frequently. 
tance, Dr. P. Fabry of the Institute of Human Nutrition 
studied a group of 89 men between the ages of 30 and 
om did the same kind of work. He found that those 


Chicago and others have made similar findings. 
} of body chemistry show that a large, heavy meal has a 
‘effect than a small snack. The body reacts to the big 
youring extra insulin into the blood. And insulin encour- 
depositing of fat in the blood vessels. Scientists suspect 
2 metabolic patterns were laid down in prehistoric man, 
a feast-or-famine food supply. As a result, the body of 
nan is like a computer that is still programmed to hoard 
nourishment as in the days of cavemen. 
Is in the wild still live through periods of fasting and 
Studies of rats show that when they are given food only 
ay, they gorge themselves. Their bodies react by storing 
en the same animals are allowed to eat whenever they 
ir body chemistry changes. Rats who eat a little at a time 
ier and healthier than those who eat one huge meal a day— 
ugh the day’s nibbles may total more in calories than the 
ast. 
ame patterns hold true with people. Dr. Duncan first tried 
il Infirmary diet on 39 overweight women who had been 
or six months without losing weight—even though they 
a taking appetite-suppressant pills. They were all cases 
doctor’s call “refractory obesities”—persons who had little 
at they would ever lose. 

of them had a kind of perverse pride in their fat,” Dr. 
says. “They would come in saying, ‘My doctor says you 

this weight off. I’m different from other people.’ ” 

of the first experimental group dropped out, and some 
ible sticking to the diet. But two-thirds of them were able 
on the diet for 12 weeks and to show marked weight loss. 
st successful snack-eaters lost 10 to 22 pounds in 12 weeks. 
toyal Infirmary diet, as worked out by Dr. Duncan and 
M. Wilson, the hospital’s dietitian, includes many foods 
‘more popular in Scotland than in the U.S.—such as cod 
lan haddie, and tripe. The 72 snack meals accompanying 
icle have been worked out by the Ladies’ Home Journal 
lepartment with some “translations” from Scottish to 
in, but they are scientifically valid equivalents. Snacks 
ipes are detailed beginning on page 82 . 
















From the coming best seller 


Forever 
Thin 


BY THEODORE ISAAC RUBIN, M. D. 





Three years ago, in his best-selling “Thin Book by a For- 
merly Fat Psychiatrist,’ Dr. Rubin told how to go on a diet 
and stay on it. Now, in his forthcoming “Forever Thin,” he 
presents a whole new diet concept by dealing with the 
emotional nature and causes of fatness. Says Dr. Rubin: 
“The vast majority of fat people lose weight again and 
again because they gain it back again and again. This is 
because they have little understanding of the emotional 
or psychological aspects of the condition or its control.” In 
“Forever Thin,’ Dr. Rubin gives you that understanding 
—the same understanding that enabled him to take off 49 
pounds—and keep them oft. 


For our purpose, let us divide fatness into two parts: 
(1) Obesity. (2) Overweight. 

Obesity is the term we will use to designate the psycho- 
logical condition that causes overeating, which in turn 
results in the physical condition known as overweight. 
When I speak of obesity, I am speaking about the psy- 
chology of the fat individual. Each person has his own 
particular characteristics and problems, but I think you 
will find that most fat people have a great deal more in 
common than their overweight. Their obesity or emotional 
outlooks, their fatness psychologies, are very similar—and 
in many ways often identical. To lose weight, and espe- 
cially to sustain the weight loss, it is imperative to under- 
stand this “fatness psychology.” 

I will use two more terms: Obese Thins will refer to 
people who have an obesity psychology but who are cur- 
rently at their normal weight. Thin Thins or True Thins 
(I use these terms interchangeably) are people who are 
normally thin and who do not have an obesity psychology. 

For our purpose, temporary weight gain does not imply 
obesity. True thins can sometimes gain too much weight 
for a short period of time. By our definition, obesity is the 
psychological condition that leads to overeating and over- 
weight (10 pounds or more) for a period of at least 10 years. 

THE OBESITY PROFILE: It is important to recognize the 
differences between Obese Thins and True Thins. Obese 
people are preoccupied with food, diets and weight. This 
involvement can be subtle or blatant, mild or severe, but 
it is always present in one form or another. It can be part 
of one’s thoughts, daydreams, sleep dreams, conversations, 
or reading interests. Obese people, however ruthless they 
may seem in their attack on food, are in fact always con- 
scious of themselves vis-a-vis food and eating. This is not 
so with True Thins. They may enjoy food when they eat, 
but it occupies very little importance in the True Thin’s 
scheme of things. (continued on page 93 ) 


Copyright © 1969 by Theodore Isaac Rubin, M.D. From ‘Forever Thin,’ to be published by Bernard Geis Associates 
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KELLA 


Inke wmbrellas, love can be lost— 

and found. A charming story, complete 
on these pages, by actress 

Maureen O’ Sullivan. 


I shouldn’t have lost that umbrella. Youw’re not sup- 
posed to lose things ‘that I 





eople give you because 
they are a reflection of what you mean to them. 

A reflection really of what they themselves are. The 
umbrella was slender and of a soft tan color—like his 
hair. The carved wood handle was curved like his 


mouth when he smiled. It was a very elegant umbrella 


—tall like him. And when you think about it, if he had 


been an umbrella, that is, of course, the way he would 


have looked. 


THEY 4 
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His coloring. 

His air of distinetion ... 

It was an expensive umbrella, you could tell. And, 
looking at it, you could almost hear his voice...and 
feel the touch of him as you stroked the pale wood 
handle. And when you opened it, the rain splattered 
its almost-transparent surface like the gaiety of his 
laughter. 

So it was a great loss. Because when I lost the um- 
brella, by some strange coincidence, I lost him. As a 
matter of fact, I lost him first. 

The umbrella and I went out. 

It was raining. 

No taxi. 










But there were errands to be done. 

I walked. 

The wind blew—savage gusts as though t 
my umbrella away from me. I hung on with 
strength to the beautiful wooden handle. Its 
reminded me of him... | 

Of his body that I had known . . . of the cool 
his flesh. 

At last a taxi. Gratefully I sank back into th 
closing my poor wet umbrella, and faced what ¢ 
to be an average day. 

An errand or two. 








‘ome bills to pay. 
visit to the office. 
Then I started home, the rain had stopped, and the 
“streets glistened in the reflected sun. I thought I 
id walk home and enjoy thé twilight of an autumn 
yuing. I had almost reached my apartment when I 
ed that something was missing— 

‘y umbrella! 

There was it? 

had lost it. 

lomewhere . . . where was my umbrella? 

's a matter of fact, where was he? For the first 
'. in a long time the phone did not ring. Nor did it 
all evening. Perhaps he was ill. I phoned. No 
wer. All during the night I telephoned him, until 
/ewhere around dawn. I must have fallen asleep. 
)ext day I waited, rushing to the phone on the first 
to find it only the market, or the dressmaker. Or 
jend to whom I hardly listened. 

ening. I repeated this humiliating performance, 
ing every half hour. My heart pounding on every 
+. No answer. 

m the third day, hating myself for my lack of 
le, I telephoned frantically. Smoking innumerable 
wrettes, caring for nothing but the call that did not 
1e. What would I say if he called? Oh, I'd be very 
aal. “Sorry I’ve been out so much,” I’d say. “Did 
uss your calls?” No, the hell with it! I’d say, 
here have you been? 
ough this?” 


Why have you put me 


tration by Garie Blackwell 





But it didn’t really matter, because he didn’t tele- 
phone, and his phone did not answer. 

On the fourth day I went out. 

It was raining. 

I stuek my hands deep in my pockets and didn’t 
eare that I got soaked to the skin. I’d had five cups of 
coffee and nothing to eat. I walked the side streets 
idly, watching children playing in the rain puddles. 
Older men huddled for shelter in the doorways. Men 
pushing little carts now covered with tarpaulin as 
they delivered...what? Fruit? Vegetables? 

I turned away to the main street, and in the now 
fading light I saw him. 

And her. 

He was hatless even in the rain, and from where I 
was standing she seemed to be beautiful. He was 
opening a car door for her, and she turned to him as 
he kissed her lightly on the forehead. They both 
laughed, and I heard the door slam before they drove 
away. Soon the car was lost in the mist and the rain. 

Slowly I walked home. My apartment was dark. 
Cold. I drew the curtains and turned on the tele- 
vision. For sound. For comfort. It was not logical to 
call him again. I never would. 

But of course I did... 

Later ... and later ... to the hollow ring of a tele- 
phone that does not answer. 

Next day it was raining again. This awful rain to 
remind me that I had no umbrella. 

And no hin. 

Well, nothing to do but to buy myself one. Rain- 
coats make me hot. I went back to the store where I 
had helped to choose the umbrella that I had lost. 
Perhaps I would buy another one just like it. I looked 
at the umbrella stand .. . how strange to see several 
looking just the same as the one that I had treasured 
... the soft tan color, the gentle curve of the carved 
wood handle. 

Then I saw the umbrella that [ wished to buy. 
Tt was russet brown. 

The handie was of a rough wood. 

Strong. Serviceable. 


= ay ey Pe lah Sa 
> be 4 


A good-looking umbrella in its way .. . 
brella that reminded me not at all of him. 

I paid for it. 

The salesgirl said, “It’s a nice one. It should wear 
well.” Feeling somehow light of heart, I almost ran 
from the store. Hardly seeing where I was going, I 


an um- 


went through the revolving doors and collided with 
someone on the street. 

My purse fell on the pavement. 

All my things were scattered. 

My lipstick ...my money... 

My possessions lying there on the wet pavement, 
seattered for people to tread on. I bent down trying 
to collect them, holding tight to my new umbrella. 

I found my lipstick, my mascara, my checkbook. 

The quarters, the dimes, the nickels ran haphaz- 
ardly by the rain-boots that were entering the store. 

“May I help you?” said a voice. 

A deep voice. 

A friendly voice. 

I looked up and saw a man in a russet-brown suit. 

With reddish hair. A pipe in the pocket of his 
rough tweed jacket. 

His eyes twinkled as he watched my helplessness. 

Kind eyes, I thought . . . gentle. 

“May ' help you?” he asked again, for I had for- 
gotten to answer. “I would like to, you know,” he 
said. 

“Yes,” I said, still unable to move. “Yes, you may. 
Thank you.” And we scooped up my little possessions 
while... 

the unbrella, 

the russet-brown umbrella with the rough and sery- 
iceable handle... 


sheltered us both. END 








My Grandpa's 
Lump of 5 
Wasted Years 


Georgina thought digging for gold was 
| a perfect way to spend the summer. She 
was too young to know she might find 
something else — something even more 
precious. By William Vincent Burgess 








hen I was a pig-tailed tomboy 
I spent each summer with my grand- 
parents Haskin. They lived in the next 
state, in Idaho, in a big brown house 


that [ remember most for its curtains. } t 
All the front windows were awash with : 
lace, and this lace was patterned with 
ears of corn and squirrels and wide- ; 


winged eagles and all kinds of flowers. 
I used to trace my fingers along these 
shapes, and sometimes I made up stories 
about them. And once I dreamed it was 
snowing, and the snow was white lace 
curtains embroidered by Grandmother 
Haskin. 

But if these front curtains made me 
think of winter, the kitchen curtains, 
sour-green gingham tied back with red 
and yellow ribbons, reminded me of 
spring and apple blossoms; and the cur- 
‘tains in Grandpa’s study were long, 
shaggy, bear-brown memories of fall. 
They were my most favorite curtains, 
and they were in my most favorite place. 

Looking back, I suppose that a part 
of what made it my most favorite place 
was that I wasn’t ever supposed to be in 
that room on my own. It was Grandpa’s 


en ee 








Ved h eS 
Venera? 
— 


room, no one else used it, though the é, 
door was never locked. I used to sneak 4 
in, whenever I could, just to look at the 
place on the mantelpiece where the five 
| wasted years had been. 

\ I was six when I first found out about 
the five years, and I can still recall the 
excitement of the discovery. Of course, 
' 

| 











I'd seen it the year before, and the year 
before that, I suppose, but I hadn’t 
known about it. It was just a slab of 
what looked like ordinary gray rock, 
except that some of it was gold and 
twinkled when you moved your head. 

On this day, however, I was Grand- 
pa’s guest in his study, and I felt I had 
to talk to him. So I asked him what it 
was. He looked at it for a while and 
| then he looked back at me. Then he 
got up and lifted it from the mantel- 

piece and put it on the ‘table 





“That, Miss Georgina.” he said, ‘“‘is 





hive wasted years of my life. Five wasted 
years, that’s what that is.” 
[ looked at it. I had never seen five 
years before. “Is it real?” I asked. 
“Five wasted years,” he repeated. 
Then he said, (continued on pag. 9g ) 
istration by Ken Danby 
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YVES ST. LAURENT YVES ST. LAURE} 


The year of St. Laurent, the man whose ideas epitomize the essence of 1970—long, lean lay- 
ered fashions that look as well in parts as they do as a whole. St. Laurent also likes: Hems at 
mid-thigh or mid-calf or a number of places in between; jackets moving up and down the 
torso, halting above the waist or long and low on the leg; colors, strong and sometimes seri- 
ous like black or navy blue accented by a light creamy shirt or tunic; accessories, like an extra- 
long muffler wrapped around the neck or around a small, snug head. St. Laurent, done up ina 
supple silk and worsted, crepe or knit via Vogue Patterns, is our way of coming to terms 
with the New Year. Backviews on page 101 By Nora O'Leary, Patterns Editor 












The short, short 
jacket over a long 
wrap-around 
midi skirt, both d 
in a silk and 
worsted. Undernec 
a rayon and 
acetate crepe blous 
Vogue YSL #99. 


City suitin 
heavy-weight wool, 
crepe in three 

slim parts. Without 
jacket, show 

off brass-butioned & 
long-line jersey 
tunic. Vogue 
YSL #88. 















Cover a head with Emme’s ~~ 

red gaucho hat. Accessorize with 

YSL SC arf earrings from Passementerie closings, a YSL 

Rive Gau he. Patent shoes, Herbert Levine; x trademark this year, by Franken. 

rope belt, A exis Kirk. Suit fabric, ’ : Shoulder pin, Alexis Kirk; Fred Leighton 


Arthur Zeile Inic, Jasco. : : hat, Golo shoes, Onondaga fabric. 


HES ST. LAURENT YVES ST. LAURENT 





Jumpsuit in 
double-knit wool 
jersey comes 

with long jacket with 
passementerie closings. 
Vogue YSL #3. 

















Ss 






Tie up a head with polka dot 

scarf (by Lee Menichetti), add Afro 
gold drop earrings and 

necklace (Alexis Kirk). Jourdan shoes, 
Jasco fabric, Modern Braid frogs. 


a 
a 





Photographs by Francesco Scavullo 
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Left to right: 
Elongated, wool- 
Jersey jacket worn 


over sheer printed | 


rayon chiffon polo 
shirt and very short, 
pleated skirt. By 
Maria Stefanatos for 
Glenora. Jacket, $25; 
skirt, $14; shirt, $18. 
Sizes, 5-13. KJL 
beads, Adlib shoes. 


Sleeveless tank dress 
with contrasting 
white hip belt, 
topped by short- 
sleeve cardigan jacket 
with white trim. In 
linen and Arnel 
bouclé knit, by Liz 
Claiborne for Youth 
Guild, $75. 3-15. 
Beads, Bill Smith of 
Richelieu, 

Adlib shoes 


Long V-necked 
front-buttoned shirt 


over short, pleated | 


skirt. In cotton knit by 
Carol Horn for 

Bryant 9. $25, 3-13. 
Sandor Goldberge 

art deco belt, 

Golo shoes, American 


Optical glasses. 
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--fnits for All Seasons 


By ‘rudy Owett, Fashion Editor 





If knits like these are here, can spring be far away—or summer, fall or winter for that matter? The 
new knits, clingy, body-contoured things in soft, live pastels like mauve, apricot and oatmeal, are 
made for now or anytime. Part of the new year-round look that makes a knit a long-term investment. 
The current versions shown here are little cardigan-inspired multi-part costumes. Bouclé is back, 
and, thanks to a heavy dose of sturdy synthetics, upkeep is minimal. 




















Opposite: B 
clinging slee 
tank dress @i 
pants, toppe 
long, straigh 
cardigan. In 
bouclé knit, 
Justin for D 
Sophisticate: 
cardigan ant 
ing fringed s 
(not shown), 
Pants, $36. 

Both, S,M,1 


Extra-long ft 
vest is worn ¢ 
short A-shap 
and skinny w 
collared bod) 
By Mary Ant 
for Somethin 
Special. Card 
($18) and sku 
both in rayor 
Shirt, $20, in 
Tricel knit. 5: 


All beaded a 
silver jewelry 
from the Ame 
Indian Arts ¢ 
Shoes, by Lat 





a 









Photographs by Horn/Griner All prices are approximate. Shopping information on pagell5. All tights by Hanes. 
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Blunt, black eyeliner 
drawn for doe eye 
effect—a look that's had 
it—obscured Mary's 

large, pretty eyes. 





GOOD-BYE 1960's 


"I have terrible hair—it won't hold a curl and it 
has no body," said 28-year-old Mary Athridge. "You 
have marvelous hair—it's thick, dark and glossy," 
countered our hairdresser, Maury. "Show it off. 
Forget the complicated styling and teasing," he 
said, deftly snipping off the tired split ends and 
working her hair into a simple, Shape-saving blunt 
cut. And that's the way Mary's makeover day went— 
a day of doing away with a lot of self-limiting 


Hairdresser Maury Hopson of Lewis & Hopson, In Photographs by Susan Wood 





Heavy teasing that lasted from 
one washing to the next, broke hair, 
gave it a matted, dull look. 

























Eyebrow drawn with 
black pencil gave stag 
look to a young face. | 
| 


The pale, 
caked, white lLipstick— 
definitely dated. 


notions She had about her basically very prett 
looks. A young Washington, D.C., wife and new mother 
Mary hadn't changed her beauty routine since she' 
left college. She had acquired a’ Lot of the ous 
dated and bad habits of the ‘Sixties that mad 
her look older than her years. Not only the puff 
hair, but the dark brows, doe eyesS and past 
pale lips that makeup man Reggy Tackley had som 
fresh young ideas about. On to the ‘Seventies 








0 SSS SSS ne a a EE EEE EE eee 
Straight, soft look, achieved with 
small rollers on top (for body, slight 
height), and large rollers 
on bottom for gentle turn under. 








2S started | 
\undation. | 
/a band of 

ight-mauve | 


the brow | 
orners of | 
; no color § 
| crease or 
rows. Lots 
f mascara. 





The makeup base 

is a light liquid, 
Slightly darker 
than the skin tone 
for healthy, clear- 
looking complexion. 


The lips were 

primed first with 

a moisturizer, 

then colored deep 
pink and lighted up 

mwith a sheer gloss. 


HELLO 1970! 


‘ter Maury wound up Mary's freshly shorn locks in 
yllers, makeup man Reggy stepped in. Zap—off 
th the black eyeliner; whoosh—off with the 
mathly pale lips, and then on to a whole new 
eventies thing. First he worked over the ruddy 
OtS and under-eye Shadows with a neutral cover-up 
id then applied a light liquid base all over, in- 
uding the eye area for a clear, clean new-decade 
10k. Then a see-through pink gel high and wide on 


the cheeks. For Mary's pretty, deep-set eyes, light, 
soft colors—pale pink and mauve 





and no eyeliner; 
layers of dark mascara for accent. On the 
went an unabashed pink and then a clear gloss. 
finally Maury brushed out Mary's new head 
a soft, straight, face-framing style she can 


handle at home. We gave Mary the mirror, and a 
big broad smile reached across her face—the kind 
a woman ought to start off a new decade with. 
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S| A cookbook on the subject by any other name would somehow miss or 


IKXJ« the point. What more is needed to evoke the delights of a flaky pastry crust filled with 
,yable delights than that one unadorned word? Cookbook author Patricia White, a pie aficionado par 
|e, has gone straight to the heart of the matter in her collection of 77 sweet and savory 
¢ 5he has all the traditional dessert pies lik@@pple, custard, mocha and meringue, and the dinner pies like shrimp, 
# orraine, and steak and kidney. The book, a tiny gem that sells for a modest $2.95 (Simon and Schuster), comes 
@ with Miss White's experienced advice (how to make a crust that doesn’t sag, sog or bubble) and with her prejudices 
Bil for the genuine article and against short cuts). “In this day of convenience everything, 
re to find that some of the good things of yesterday are still 
sie good things of today?” It takes the kind of 
) elbow grease not always at hand. but try it one of these 
fuary afternoons. Recipes, page 80 . 











Journal Cookbook 
of the Month: 
No. 48 in a Series. 
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Grain, for centuries the very 
backbone of man’s diet, is rather 
like a good old friend—renew- 
ing acquaintance is so rewarding 
we wonder why we ever lost 
touch. This month, being a bit 
nostalgic for remembrances of 
things past, we looked into some 
of the old-fashioned favorites 
like cornmeal, oatmeal, hominy 


GRAINS REVISITED 


and grits. These venerable 
standbys, high in nutrition, low 
in cost and easier than ever to 
use, reintroduced us to some of 
the most appetizing old-timers to 
come out of a modern kitchen in 
much too long a time. From oat- 
meal we made Irish soda bread, 
an old farmhouse favorite with 


an appealing nut-like flavor. 


Also from oatmeal, a staunch 
vegetable-oatmeal soup spiked 
with a sharp lemon flavor. From 
white cornmeal we made a 
sturdy winter casserole, Polenta 
Ciociara, an Italian entrée with 
sausage and ground beef in a 
tomato sauce. Yellow cornmeal, 
a traditional American ingredi- 
ent, turned into a cornbread ring 





Photograph by David Hedrich 


with creamed chipped beef in 
the center. From hominy (it 
comes in a can nowadays), we 
made a big puffy cheese soufflé. 
Hominy grits combined with 
scrapple, usually a breakfast 
treat, was cooked in a cake pan, 
cut in cubes and served with a 
tangy tomato sauce as an appe- 
tizer. Recipes on page 85, 
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1. On New Year’s young Czechs play 


a nutshell game. As for the nutmeats, 
they go happily on a green bean 
salad. 

Chicken Soup with Dumplings (can) 


n (can) |_| Green Beans 


Garlic Dressing (bottle) 
»d Fruitcake Ring 


Glazed Baked Ha 
& Walnut Salad | 

Rum-Flame 
2. After all the rich viands of the 
holiday, everybody longs for a simple 
supper, like Cheddar cheese soup 
served with onion rings and bacon 
bits plus a kidney bean salad with 
Kraft’s new Russian dressing. 

Cheddar Cheese Soup (can) 

Broiled Swordfish Steaks (frozen) 
Kidney Bean Salad 
Russian Dressing (bottle) 
Chocolate Pudding (frozen) 


3. Celebrate Alaska’s 11th birthday 
as a state with a hot chafing dish of 
Deviled Salmon dip: Melt 3Tb. butter, 
add 14 cup each chopped onion and 
green pepper. Cook 5 min. Add 1 
(8-0z) can tomato sauce, 114 cups 
flaked canned salmon (or tuna), 1 
tsp. salt, ¥g tsp. cayenne. Dunk 
breadsticks, toast or corn chips. 
Deviled Salmon {_] Breadsticks 
Venison (or Veal) Cutlets 
Sour Cream Potatoes (pkg.) 
Buttered Peas (can) 
Blackberry Jam Tarts 


4. Be a Sauceress tonight! Make up 
a pkg. of Durkees’ new Chop Suey 
and Chow Mein sauce mix, add 3 Tb. 
dry sherry and combine with any 
cooked meat strips, following pkg. 
directions. 

Egg Rolls (frozen) |_] Sherried Turkey 
Heated Chinese Noodles (can) 
Orange Sherbet topped with Preserved 
Kumquats and Ginger (jar) 














5. Spiced toast, a great accompani- 
ment to a cup of hot tea if you add 
pumpkin pie spice instead of just 
cinnamon. 
Fruit Cup [_] Spare Ribs 
Sweet Potatoes (can) 
Broccoli (frozen) [_| Spiced Toast 

Tea with Clove-Studded Orange Slices 





6. To bless the home on Epiphany, 
a dark cake formed like a cross is 
covered with gold-tinted frosting. 
Half fill large rectangular pan with 
prepared spice cake mix. Bake. Cut 
like cross and frost. 


Cabb bag ge, Caper and Pickle Salad 
Gr d Lamb Shish Kebob 
Lemon Rice 
Epiphany Cross Cake 
7. Followin holiday cook- 
ing, the 2C rest. So it’s 
TV-dinner night, | on your 
prettiest plates. 
TV Cl 
Spice 
Pick! 
Artichoke 


Egg Custard (mi 


8. Crowd tonight? 
meatloaf seasoning 

with 114 cups tomato 
chopped beef makes 24 
Bake according to directio 
1-!b. pkg. of sea shell pasta. | 


i dae 
~ Menus 





tomato sauce and meatballs. Perfect 


for 8. 
Raw Vegetable Relishes 
Oven-Baked Meatballs 
Tomato Sauce (can) [-] Sea Shell Pasta 
Nesselrode Pudding (mix) [_| Macaroons 


9. Austrians believe that the only 
cheese that glorifies all wines—as 
well as beer—is Emmenthaler (holey 
Swiss to us). 

Cream of Potato Soup (frozen) 
Bratwurst’ and Sauerkraut 
Heated Black Bread (can) 

Tomato Aspic (can) on Lettuce 

Mustard-Flavored Mayonnaise (jar) 
Swiss Cheese [_] Polished Apples 





10. Who kneads it? A new bake-in- 
the-box frozen bread dough by Bridg- 
ford Foods. Brush with slightly beat- 
en egg white before baking. Sprinkle 
with celery seeds. Serve bread hot 
with sweet whipped butter or soft 
margarine. 
Egg Salad with Anchovies 
Hot Celery-Seeded Bread (frozen) 
Beet in Red Wine (frozen) 
Spaetzle (pkg.) [_|Red Cabbage (jar) 
Cheese Strudel (frozen) 














11. French star Genevieve’s favorite 
sweet is a chocolate bar and a fine, 
firm, cold ripe pear. 

Consominé Celestine (pkg.) 
Flounder Filets in White Sauce (frozen) 
Asparagus Spears (frozen) 
Duchesse Potatoes 
Chocolate Bar {_| Bosc or Bartlett Pears 





12. For an old-time-y taste, follow 
the recipe for Lemon Drop Cookies 
on Betty Crocker’s Sunkist Lemon 
Muffin Mix, but add a packet of dry 
yeast dissolved in 3 Tb. warm milk. 
Chicken Cacciatore (frozen) {_| Green 
Noodles(pkg.){_] Old-Time-y Lemon Drops 
Apricots with Almonds 

















13. For a winter corn roast brush 
frozen corn-on-the-cob with butter, 
pepper, little brown sugar. Wrap in 
foil. Place in cold oven. Roast 20 
min. at 500°. Open foil; 3 min. more. 
Pickled Beets Salad (jar) 
Roasting Ears (frozen) Grilled Franks 
Ruby Rhubarb Sauce (frozen) 
Devil Dogs (pkg.) 














14. Cooked turkey legs are a thrifty 
buy and make a fast supper: mix 2 
tsp. hot mustard in 14 cup water. 
Stir in 1 Tb. flour. Add 14 cup heavy 
cream. Cook, stirring until slightly 
thickened. Add sliced turkey legs, 
cover and heat 10 minutes. 
| Deviled Turkey Legs [| Quick Hominy 
| Grits (pkg.) [| Mixed Vegetable 
Salad (can or frozen) 
Thousand Island Dressing (bottle) 
Cheese Cake (frozen or mix) 


15. We hear the President dotes on 
baked apples with Sauce Sabayon. 
For a quick sauce: Combine pkg. 
(non-instant) vanilla pudding mix 
ups dairy eggnog. 
‘ected. Flavor with rum or 


Se t 
slowly WITA 


Bacon |_| Parslied 
or talian Green 


Tomato Salad 


16. Whopper of a Pizza! Jeno’s new 
frozen giant with 36 meatballs. 
Meatball Pizza {_| Tossed Green Salad 
Italian Dressing (bottle) 
Lemon Sherbet 
Blueberries (can or frozen) 


17. On Ben Franklin’s birthday serve 
roast quail (or Cornish game hen or 
small chicken legs). Rub well with 
butter. Wrap with bacon strips. Roast 
20 min. at 375°. Remove bacon. 
Baste with drippings, continue roast- 
ing ‘til done. Dust with ground black 
pepper and coarse salt. Serve on 
dripping-dipped toast. 

Clear Bouillon (can) {| Salted Nuts 

Ben Franklin ‘‘Quail’’ [_| Watercress 

Currant Jelly (| Celery Root Salad 

Remoulade Dressing (bottle) 
Scotch Shortbread (pkg.) 





18. Doll up vanilla ice cream with a 
dollop of maple blended syrup and 
nuts for a super-special Sunday sun- 
dae—lunch or supper. 
Minestrone (can) |_| Chef's Salad 
Caesar Dressing (bottle) [| Garlic- 
Buttered Club Rolls {_| Maple Sundae 








19. New Jell-O desserts are wild— 
Strawberry, Cherry and Raspberry— 
especially when you substitute 14 
cup of white or rosé wine for 14 cup 
water. 
Beet Stew (frozen or can) 
Turnip Greens (frozen) with vinegar 
Sesame Rolls (pkg.) 
Wine Wild Strawberry Gelatin (pkg.) 


20. On Grandmother’s Day in Bul- 
garia they serve bulgar wheat. Try 
pkgd. wheat pilaf. 
Lamb Chops {(_]| Wheat Pilaf (pkg.) 
Butter Leaf Spinach (frozen) 
Cherry Turnovers (refrig.) 


21. Would you believe it? Americans 
are the world’s biggest spice eaters. 
Add 1% tsp. curry powder to a can of 
chili con carne and enrich ginger- 
bread mix with an extra tsp. of ginger. 
Celery & Olives [| Curried Chili 
Con Carne {_] Fluffy White Rice 
Sliced Bananas with Vanilla Yogurt & 
Mint Leaves [_] Gingerbread (mix) 





22. If you love breakfast, then why 
not serve breakfast-time joy for sup- 
per, adding a few un-breakfast-y 
touches. 

Heated Consommé Madrilene with Sliced 
Bamboo Shoots [_| Scrambled Eggs 
Sausage Patties [_] Hash-Brown 
Potatoes (frozen) [_| Melon Balls (frozen) 
Hot Biscuits & Danish Rolls (refrig.) 


23. Try a Parisian Cheeseburger. Fla- 
vor a Ib. of meat with 1 small onion, 
grated, 1 Tb. Dijon mustard, salt and 
pepper. Cover patties with mild 
French Bonbel, Port Salut, St. Paulin 
cheese, or our native Muenster. 
Leek & Potato Soup (mix) 
Paris Cheeseburgers [_] Chicory Salad 
Raspberries (frozen) |_| Cream or 
Whipped Topping 


24. By the barrel, more and more 
broilers make their final appearance 
Southern Fried. Cut fried chicken into 
small pieces, preferably through 
bone with a cleaver. Add bottled 





| sweet-sour salad dressing. 


| 
a} 
| 


canned drained lichee fruits or pin 
apple chunks. Heat to a bubble. | 
Egg Drop Soup (mix) 
Fruited Sweet-Sour Chicken 
Fried Rice (can) (_] Fresh 
California Figs {| Fortune Cookies 


4 
il 


25. For that real old-fashioned f 
vor, start a quick-cooking oatmeal | 
cold water cooked 5 to 7 min. Aq 
brown sugar. | 
Half Vegetable Juice and Dry Vermo. t 
Oatmeal, Brown Sugar, Skim Milk © 
Canadian Bacon Slices [_] Buttered 
Gluten Toast {_] Grapefruit Halves 


| 


26. Convenience is Oscar Mayer 
new pure-beef Variety Pak. Arrang 
on a leaf-lined platter with spic 
apple rings. 
Cream of Celery Soup (can) 
Variety of Beef Cold Meats 
Spiced Apple Ring [_] Three-Bean Sala 
Strawberry Whipped Dessert 


27. Australian witchery—with pkg 
onion soup. Add a cup of froze 
golden squash to 6 cups onion sou 

Reheat. 
Australian Squash and Onion Soup 
Grilled Lamb Kidneys {_] Chived Mashé 
Potatoes (frozen) [_] Raw Cauliflowe | 
Salad {_] Green Goddess Dressing (bottl 
Meringue Shells filled with 

Sliced Peaches (can) 


! 













28. Argentine canapés . . . tiny sa 
dines on sautéed bread fingers. Sa 
dines are dribbled with butter a 
Jemon juice, sprinkled with grate 
cheese. Set for a moment und( 
broiler. 
Argentine Canapés {_| Brown 'n Serve 
Pork Chops [| Corn Soufflé (frozen) 
Mustard Greens (frozen) 
Pineapple Cream Pudding (mix) 


29. Great experts in man-pleasil 
insist that men are won by a dinn 
that includes a fine steak and en¢ 
with cognac. Worth a try? 
Hot Hors d'oeuvres (frozen) 
Steak 
Stuffed Baked Potatoes (frozen) 
Tomatoes Parmesan 
Warm Fruit Torte 
Cognac and Coffee 





30. For the holiday of the Thr 
Heirarchs, Greek children make p 
tella: Combine 2 cups sugar, 1 cu 
water, 14 cup light corn syrup. St 
until sugar dissolves. Bring to sof 
ball stage and add 1 cup toaste 
sesame seeds. Continue cooking ul 
til soft crack. Stir in 1 tsp. butter, 4 
tsp. soda. Pour onto buttered pal 
When cool, crack. 
Manhattan Clam Chowder 
Cream Chipped Beef (frozen) 
Vermicelli [| Green Beans 
Pastellas [_] Fresh Fruit 


31. For luck ‘‘bake a fortunate swet 
cake.’’ Worthy of such an honor | 
Betty Crocker’s new Caramel App| 
Mix with a luscious matched foes 
mix in separate pkg. 
Herring in Wine Sauce 
Mustard Glazed Corned Beef (can) 
Noodles 
Onions and Mushrooms (frozen) 
Caramel Apple Cake (mix) 


pan, combine apple juice, 

Jar, softened gelatin, egg 
mon juice. Stir constantly 

41 heat until thickened. Stir 

se and cool. 

« vhites with cream of tartar 
til foamy. Slowly beat in 
-cup sugar until stiff and 

P41 in fruit mixture; pour 

i pie shell. Refrigerate at 

} urs until set. Garnish with 

fruit. 








CHIVE QUICHE 


14 recipe for 
two-crust pastry 

144 cups chive 
cottage cheese (or 
14 cups creamed 
cottage cheese 
and 14 cup 
snipped chives) 


V4 cup shredded 
Swiss cheese 

4 eggs 

14 cup half and half 

gy tsp. white pepper 

14 tsp. salt 

34, cup canned 
French fried onion 
rings (one can) 


Prepare pastry. Use to line 9-inch pie 
plate. Flute edges. Bake at 450° for 10 
minutes. Cool. Lower oven temperature 


to 350 Beat together chive cottage 


Beat egg yolks until lemon-colored and 
smooth, add 14 cup sugar, rum, vanilla 
and blend well. Then add cream and 
beat for 3 minutes at medium speed. 
In a separate bowl, beat egg whites un- 
til stiff peaks are formed; fold in egg- 
yolk mixture and dissolved gelatin 
Pour into cooled pie shell; sprinkle 
with 4 cup sugar mixed with 2 tea- 
Chill at least three 
hours. Decorate with whipped cream 


3 


spoons nutmeg. 


and shaved chocolate. Serves 6 to 8. 





crumbs 
1 tablespo 
2 tablespo 
melted 
package 
Jell-O& 
Pudding 
Filling 
3/4 cup sug 


1 cup milk 





Mixcrumbs 
on sides and 
form pan Cc 
the milk in s 


over med 






comes to 


with wax Pp 


OIKS a VII 
Beat egg wi 
soft rounde 
pudding m 








Jell-O° Pudding Chocolate Cheesecake 
3/4 cup finely crushed 
graham cracker 














1 square Bakers 
Unsweetened 
maiming fruits and 


| juice and rind. Reduce fire 


lemon 
and simmer, stirring con- 
stantly, until the mincemeat 
is thickened. Add spices and 
continue simmering until 
liquid has been reduced and 
mixture is very thick. Stir in 
walnuts and_= spirits. Set 
aside to cool. 

Prepare pastry and roll out bottor 
crust. Line 9-inch pie pan and fill with 
mincemeat. You will probably have 
more mincemeat than you need. Roll 
out top crust, cut into strips and weave 
into a lattice-top crust, crimping edges 
Brush with milk or beaten egg. Bake at 
about 425° until golden-brown. If edges 
brown too quickly, cover with alumi 
num foil, removing foil for the fina 
minutes of baking. Serves 6 


Ed Note: 


meats are very good 


Commercially made i 
Add 1 
rum and 14 cup of brand) » mal 


them even better. Use ab 


mincemeat for a ¥-1n¢ END 














ICE-Wé ¢ PASTRY 
(two-cri pastry) 


cups flour, sifted 
1 tsp. salt 
3/, cup solid vegetable shorten 
ing 
14 cup ice water (you may 
need a bit more) 
Blend flour and salt 
ther in a mixing bowl and cut | 
in shortening with a pastry 
blender until dough has con | 
sistency of coarse cornmeal 
Add ice water, a tab] poon 
ful at a time, and toss with 
fork until dough clings to 
gether. Do not overmix 
blend only until dough clings 
together. Too much water 


will produce sticky dough 
that makes a soggy pie crust 





CHEESE PASTRY 


Wonderful for fruit pies, 
quiches or vegetable pies. 


21% cups flour, sifted | 
\% tsp. salt 
1144 cups grated sharp Ameri- 
can cheese 

2/3 cup solid shortening 
14 cup ice water 
Sift flour and salt together. 
Cut in American cheese and 
shortening with a_ pastry 
blender until mixture has 
the texture of coarse corn- 
meal. Sprinkle with ice wa- 
ter, a tablespoonful at a 
time, and blend until dough 
holds together. eer ee 

| Tea with Clove-Studded Orange Slic 








6. To bless the home on Epipha 7 j : ° 7 fey 

» dark coke formed like a croc, Lhe small delicate peas that rival the French petits pois in flavor. 
covered with gold-tinted frostir © Green Giant Company 
Half fill large rectangular pan w 

prepared spice cake mix. Bake. C 


like cross and frost. = 
Cabbage, Caper and Pickle Salad =nhances any Poppy Cannon Meal-A-Day Menu 































SHRIMP PIE (pictur 


This pie of man 
and colors is most 
when made with f 
tables and a latti 


{ (frozen or fresh) 
| 1 cup water 


1 tsp. seasoned salt 

14 tsp. coarsely gr 
pepper 

4 Tb. flour 

1 hard-boiled egg, c 

12 black olives, pitte 
sliced 

1 egg, beaten, for b 





Simmer shrimp i 
covered, for five mit 
move from pan, ¢ 

serving 34 cup 4 

{ and chop coarsel 

i chopped shrimp 

ions in butter unt 

Add tomatoes, m 

shrimp stock, aif 

and flour. Simmer! 
for 15 minutes. 

Prepare pastry,| 
and line 8-inch pie 
half of it. Fill wit 
mixture and _ sprin 
chopped egg an¢ 

Weave a lattice ¢ 

flute edges togethe 

with beaten egg @ 
about 15-20 minute 
oven until crust is 


and filling is bubbl) 
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| emon Rice 
pit Cross Cake — ee. = 
i Vin bout Tot : 1 mc } : r 
7. Following b 1oliday coo | RECIPE INDEX hlik. p. 5. = Pork Vindaloo, p. 86. 
ing, the « 3 rest. So it 5 oe ae SE Boe wae 18 
>PET » é ». 81 S e, p 
TV-dinner ni > On yol | BELETIZERS ng with Steak Italiano, p. 75 
| Argentine Sardir é 9. 85 Stuffed Spareribs, p. 86 
prettiest plates | p. 78 ) é Z ». 78 Swiss Steak, p. 75 
TV C Deviled Salmon Roa Pork Tuna Topper, p. 87 
4! ! Philadelphia Scrapple rurkey-Ham Pie, p. 81 
Sour Chick 
Spice | DESSERTS ; SAUCES 
Pickle | Apricot Chiffon Pie, p. 8¢ ette ‘aper Sauce, p. 86 
‘ F . Cheese Pastry, p ubayon Sauce, p. 78 
Artichoke & lad Chocolate Cheesecake, p. 79 iu fedallion SIDE DISHES 
Es ustard (mix Wafers | Eggnog Pie, p. 81 p. § E ES Bi 
99 Custard ( a Waters | Homemade Mincemeat Pie ynior aaa - Dp. 86 
p. 81 ) : a 
< . | Ice-Water Pastry, p. 80 7 : 85 
8. Crowd tonight? L: ates | Lemon Drop Cookies, p. 78 Parisian Ch¢ é Ue al 
mie ; a . | Mocha Cream Pie. p, 80 p. 7 
meatloaf seasoning m nbine | Pastella, 0.18 Pepper Steak, p75 euma 
i 1 j Ib Southern Pecan Pie, p. 81 Polenta Ciocial 3 dian Pumok 
with 1 /2 cups tomato | ne | Wine Wild Strawberry Poor Richard’s ‘‘Qu OxionrS uD. | a 
chopped beef makes 24 Isr Gelatin, “p;_ 78 Pork Chops a la M Camea 
Bake according to directio of | MAIN ENTREES p. 86 ik a 
8 Beef Porcupines, p. 4 Pork Goulash, p. 86 JANUARY | 


1-Ib. pkg. of sea shell pasta. IVI 
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APRICOT CHIFFON PIE (pictured) 


l4 recipe for 1 cup puny) 
two-crust pastry (1 cup ff 

3f, cup apple juice apricots 

1 cup sugar (or 1 cup oj) 
more, according for 1 ho 
to sweetness of and dra\p 
fruit) 14 tsp. cr 


4 
2 


Prepare pastry, roll out, line 9} 
pan. Prick bottom and flut/ 
Bake at 450° for about 10 minuf 
evenly browned. Cool. 


unflavored gelatin, 14 tsp. sa 


water extract 
eggs, separated Whipped c; 
Tb. lemon juice garnish | 












4 to 6. 


envelope tartar 
softened in 1 Tb. 1% tsp. allfit 


m 


pan, combine apple juice, 
sar, softened gelatin, egg 

J mon juice. Stir constantly 

hi) heat until thickened. Stir 

pure and cool. 

»x vhites with cream of tartar 
itil foamy. Slowly beat in 
1 cup sugar until stiff and 

Pol in fruit mixture; pour 

je pie shell. Refrigerate at 

» Jurs until set. Garnish with 
jeam and pieces of fruit. 

va We garnished 

ie/canned apricots. 

J cream can be 

© esired. 





“iE 

“Mle served hot or 
,fo/cut in slices as 
evres. 


hee hi two-crust pastry 
pant, cubed and un- 


| a) r 
s/ nushrooms, 
ly 1opped 
ie, ons, chopped 
Be minced 
iy coarsely chopped 
ngponed salt 
salad herbs 
oi ito paste 


| stry, roll out and 
hi pie pan. Flute 
Site eggplant in 
«ered, for ten min- 
mow heat. Add all 
@. ingredients and 
mushrooms begin 
‘)rring constantly. 
erbs and tomato 
once to mix and 
ie shell. Bake for 
50 minutes until 
bbly and crust is 
ool slightly be- 
vig. Serves 6. 
©: Make double 
f filling for 1 (9- 
ishell if it is to be 


















AM PIE 


for two-crust pastry 
er 

ur 

ong chicken broth 
soned salt 

pper 

yped parsley 

opped mushrooms 
oked chicken, diced 
cooked ham, diced 
opped chives 
iten, for brushing 





itter and flour together in a 
over a medium heat and add 
roth, stirring constantly until 
thickened. Add all other in- 

(except pastry) and blend 
well. Pour mixture into 114-qt. 


e and roll out pastry and use 
serole. Brush rim of casserole 
ten egg yolk and flute edges 
so that a rim is formed and 
is attached to the casserole. 
several places. Brush top with 
aten egg yolk. Bake for 30-35 
af 350° until crust is browned. 
to 6. 


CHIVE QUICHE Beat egg yolks until lemon-colored and 


1% recipe for 14 cup shredded smooth, add 4 cup sugar, rum, vanilla 
two-crust pastry Swiss cheese and blend well. Then add cream and 
114 cups chive 4 eggs beater . . 
cottage cheese (or 14 cup half and half peat for 3 minutes at medium speed. 
12 cubs treaitied YY tsp. white pepper In a separate bowl, beat egg whites un- 
cottage cheese 114 tsp. salt il sti aks , sdalt ine 
and 1%, cup B/ acl canned til stiff peaks are forme d; fold in « gs- 
snipped chives French fried onion yolk mixture and dissolved gelatin 
i onio 8 
rings (one can) Pour into cooled pie shell; sprinkle 
Prepare pastry. Use to line 9-inch pie with 144 cup sugar mixed with 2 tea- 
plate. Flute edges. Bake at 450° for 10 spoons nutmeg. Chill at least three 
minutes. Cool. Lower oven temperature hours. Decorate with whipped cream 
to 350°. Beat together chive cottage and shaved chocolate. Serves 6 to 8. 


en enno~ ES aeerese ewan a 


Soup’s on. 


Lipton Onion Roast 

2-to 4-Ib. chuck roast or steak 

1 envelope Lipton® Onion Soup Mix 

1 can (4 02.) sliced mushrooms, drained» Heavy duty foil. 


Preheat oven to 375°. Place meat on foil; sprinkle with 
Lipton Onion Soup Mix; top with mushrooms. Seal foil. ¥ 
Roast in shallow baking pan for 1 to 2 hours or until % 
tender. Serves 4 to 8. 
No other soup, canned or mix, gives your recipe this special flavor. 





Prepare pastry, line baking pan, pricl 
bottom well and bake for about 5 miz 
utes in 450° oven. This high heat ma 
make pastry shrink more than usua 


so be sure to allow a generous rim 
pie when rolling out. Cool crust 
cooling rack; reduce oven temperaturé 
to 425°. 

Beat together eggs and salt unti 
lemon-colored and then continue beat 
ing, slowly adding brown sugar. Ai 
electric mixer is best for getting th 

lumps out. Reduce mixer 
i speed to low and drizzle in 
melted butter and = corn 
syrup. Pour into partly 
baked pie shell and top wit 
halved pecans. Bake for 
about ten minutes at 425 
and then lower temperaturs 
to 325°. Continue baking for 
another thirty minutes, un- 
| til crust and top are well 
browned, and filling is. set 
| Cool on cooling rack. Serves 
6 to 8. 


HOMEMADE MINCEMEAT PIE 


The classic pie for holidays. 
Always at its best served 
warm, accompanied by hard 
sauce, brandy butter or va- 
nilla ice cream. 





1 recipe for two-crust pastry 

| 1% \b. lean beef, cut for stewing 

| Scant 14 Ib. ground beef suet 

| 2 cooking apples, greenings 

preferred, peeled, cored and 

quartered 

| 2 Tb. molasses 

14 cup cider, fresh or 
reconstituted frozen, if 
possible 

3/, cup dark brown sugar 

14 |b. currants 

14 |b. mixed white and dark 
raisins 

2 Tb. diced candied citron 

2 Tb. diced dried apricots 

Juice and grated rind 14 lemon 

14 tsp. cinnamon 

4, tsp. allspice 

| 14 tsp. nutmeg 

14 tsp. mace 

14 tsp. ground cloves 

14 cup chopped walnuts 

14 cup sweet sherry or dark rum 

14, cup whiskey or brandy 

1 egg beaten, or a little milk, 
for brushing 


In enough water to half 
cover, boil beef until soft (1 
to 2 hours, or more). Lift 
out the meat, shred it and 
return to the cook pot. Add 
suet, apples, molasses, cider, 
| and sugar. Cook briskly until 
it comes to the boil, add re- 
| maining fruits and lemon 
juice and rind. Reduce fire 
| and simmer, stirring con- 
stantly, until the mincemeat 
is thickened. Add spices and 
continue simmering until 
liquid has been reduced and 
| mixture is very thick. Stir in 





walnuts and_= spirits. Set 





cheese, Swiss cheese, eggs, half and Ed. Note: For a really thick custard 
half, pepper and salt until smooth. Fill pie, we recommend beating egg yolks 
cooled pie shell and bake for 35 min- over warm water to thicken. Remove 
utes. Top with onion rings and bake and cool slightly before folding in egg 
another 10 minutes. Cool on a cooling whites and gelatin. 
rack. Serves 4 as an entree; 6 to 8 as 
an hors d’oeuvre. SOUTHERN PECAN PIE 
A traditional Southern treat, toffee 
EGGNOG PIE rich with pecans. This recipe lends 
1 (9-inch) baked 1 Tb. unflavored itself well to the making of tarts to be 
pie shell, cooled gelatin, soaked in dressed up with whipped cream 
6 eggs, separated 1 Tb. cold water 
14 Cup sugar (heat to dissolve) 14 recipe for 14 cup melted 
3 Tb. dark rum 14 cup sugar two-crust pastry butter (1 stick) 
2 tsp. vanilla 2 tsp. nutmeg 3 eggs 1 cup dark corn 
1144 cups cold light Whipped cream and 4 tsp. salt syrup 
cream shaved chocolate, 14 cup dark brown 114 cups halved 
for garnish sugar, well packed pecans (6 oz.) 


aside to cool. 

Prepare pastry and roll out bottom 
crust. Line 9-inch pie pan and fill with 
mincemeat. You will probably have 
more mincemeat than you need. Roll 
out top crust, cut into strips and weave 
into a lattice-top crust, crimping edges 
3rush with milk or beaten egg. Bake at 
about 425° until golden-brown. If edges 
brown too quickly, cover with alumi 
num foil, removing foil for the final 15 
minutes of baking. Serves 6 
Ed. Note: Commercially made min 


meats are very good. Add 14 cup of d1 
rum and 4 cup of brandy to mak 
them even better. Use abou ips of 


) 


mincemeat for a 9-i1nch } END 


1 flakes | 
i i ilk 
{ 
4. 14 cup corn flakes 54 
| medium 
banana (2 0 
4 cup milk 66 
L100 
5. 34 cup canned o1 
frozen unsweete 
orange jJulce /4 
1 slice bread—may be 
toasted 78 
|! tsp. butter o1 
margarine 14 
196 
6. 1 unsweetened 
grapefruit (4 oz.) 44 
1 slice bread—may be 
toasted 78 
114 tsp. butter on 
margarine 14 
166 





7. 14 unsweetened 


grapefruit 22 
2 slices broiled 
Canadian (or lean) 
bacon (1 oz.) 70 
1 slice bread—may be 
toasted 78 
170 
8. 2-3 pieces crisp rye 
bread 130 
114 tsp. butter or 
margarine 44 
174 
9. 2 slices bread—may be 
toasted 156 
114 tsp. butter or 
margarine 44 
200 
10. 1 small bran muffin 
(114 oz.) 96 
114 tsp. butter ox 
margarine 44 
2 tsp. marmalade 
or jam 60 
200 
11. 1 dinner roll (1 oz.) 78 
114 tsp. butter or 
margarine 44 
2 tsp. marmalade 
or jam 60 
182 
12. Omelet 
2 eggs plus mushrooms 


tomatoes or herbs as 
114 tsp. butter or marg 
13. Poached Fis/ 
1 small fillet sole oy 
(approx. 2! 
14 cup milk 
114 tsp. butter or marg 
1 dinner roll 


14. Grilled Shrimp 
4—6 large deveined shrimy} 
(4 oz.), broiled 
1 medium tomato, halved 
and broiled 
1 slice bread 


82 


Hounds 





lice 


cup grated 


1 egg 


Seasoning 


regular brea 


mer 


an 


pi 


Hearty main dish for Poppy Cannon Meal-A-Day Menus 


194 


Toast bread on 1 side only. Separate egg; 
mix yolk with cheese and seasoning. Add to 
stiffly beaten egg white. Put on untoasted 
side of bread; grill until golden-brown. 


19. Savory Rice 


1 tsp. butter or margarine 30 
1 tomato, chopped (14 cup) 4 
2 Tb. chopped onion 12 
14 cup sliced mushrooms di 
14 cup cooked quick-cooking 
rice 100 
14 cup diced lean cooked 
chicken, meat or fish (1 0z.) 45 
198 


Mary Kitchen 
makes hash from 
fresh roast beef. 
ete eu Conte 
The way you’d make 
eR CU meee mails 
time in the world. 


rorme! 





22. Spaghetti 


2 Tb. grated American 
cheese (1% oz.) 


Bake potato, scoop out center 
mash with cheese and seasonij 
Stuff back in potato skin. Broil] ' i 
brown on top. io 


Fresh fruit (1 medium pea 


peach, small apple) . 


1] 

14 cup spaghetti in tomato |} 
sauce 

14 cup cubed cooked ham 

(114 oz.) 

2 Tb. grated 
Parmesan che 


Heat spaghetti and 
together. Sprinkle 
and serve. 


23. Mushroom Spag 
Fruit 
3/4, cup spaghett 
tomato sauce 
14 cup finely sl 
mushrooms 
Simmer spaghetti 
to sauce with fin 
mushrooms till mus) 
tender. 
1 medium orang 





24. Shish Kebab 
1 lamb kidney 
(2 oz.), halved 
1 small tomato, 
halved 
mushroom, ha 
14 cup pineapph 
chunks (1 oz. 
Place pieces of kidne 
mushrooms and pin 
skewer. Broil 6 in 
heat for 10 minutes. § 
14 cup potato, mé 
14 cup cooked 
(canned or fro 
peas (2 oz.) 


| 
} 


25. Quick Quiche 
14 cup milk 
1 egg 
2 Tb. grated 
American chee 
or cooked lean 
crumbled bacol 
(1% oz.) 
Seasoning 





Beat milk and egg 
Stir in cheese or bac 
to taste. Pour into 
custard cup. Stand 


inserted 


to half if desired. 





26. Beef Broth 











s 


Slice top off tomato; scoop out cen- 


ter pulp. Break « 
shell. Season. Repl 
350° for 20 min 


Rice 


cup milk 


tsp. gel 


tin 


cooked 


SSOlL 


C 


pre 


oO 
ac 


rice 


gelatin 


g into 
e top. 


tomato 


3ake at 


in 


und chill 


} 
1c 


hot 


80 


66 
9 
50 


66 
80 


50 


196 


Melt fat. Sauté 1 tomato, chopped, 1 small 
onion, chopped, and 14 cup sliced mush- 
rooms about 5 minutes. Add 14 cup cooked 
quick-cooking rice and 14 cup diced lean 
cooked chicken. 


20. Stuffed Egg Salad 


1 hard-cooked egg 80 

14 cup flaked sardines (11% oz.) 75 

Salad greens 

14 slice bread 3é 
188 


Cut egg in half lengthwise. Remove yolk 
and beat up with sardines. Stuff eggs. Serve 
on salad greens with bread alongside, if de- 
sired. 


21. Cheese Potato () Fruit 
1 medium raw potato 
(314 oz.), unpeeled 


90 





14 cup boiling water 


2 thin slices roast beef, cook( 


liver or flank steak (1 oz.) 
14 cup cooked vegetables 


(excluding peas, corn, bean) 


14 cup cooked potatoes, 
mashed 


1 piece fresh fruit (pear, smé 


apple, fresh peach) 


27. Egg (] Cheese Salad ( 


Fruit and Cookie 
1 hard-cooked egg 


Any quantity salad vegetabll 


(except beetroot) 
1 medium pear 
1 graham cracker 


pan of water. Bake 4 
20 to 25 minutes or t 
in center ¢ 
clean. Serve with bro} 


Me 
1 beef bouillon ei 


14 oz. grated American chees 


we 








































P 


4 














»\'gg and Toast 
_ ated American cheese 


bq) 50 

g | 80 

-4 comato, sliced 15 

lic bread, toasted and 

_ | fingers _39 
. 184 


oi. (6-0z) custard cup. Sprinkle 
'«2ese. Break an egg on top of 
*o r with tomato slices and sprin- 
;t of cheese. Season to taste. 
#)° 10-15 minutes. Serve with 











amed 54 
o, halved and broiled 15 


or 
‘p iced fresh mushrooms, 
ya ed in water, lemon 
“Je) salt 10 
+ dol 
p. igar 20 
“p. ornstarch 20 
“a milk 66 
| = sauce 25 
nt 200 or 195 


bg her sugar, milk and cornstarch. 
» boil, stirring constantly. Stir in 
ty pple sauce. Serve hot or chilled. 


i lices bread 66 
1). butter or margarine 44 
lean meat (4g-inch 


























or 1 oz) 96 
egetables 
206 
d Vegetables 
in Dessert 
ic lean cooked 
(1 07.) 96 
vegetables (except 
4 corn, any beans, beets, 
oes) 15 
any flavor gelatin 
rt 67 
178 
9 Juice () Curried 
en 
‘tomato juice 37 
syn: 
" cooked rice 100 
| chopped mushrooms 17 
tchopped onion A, 


pcurry powder 

cooked chicken, 

|ibes (1 oz.) 45 
ing, lemon juice 


“according to package directions, 
‘opped onion, mushrooms, curry 
When rice is cooked add cubed 
»asonings and lemon juice. Heat 
nutes. 


'; and Beans 


») baked beans 120 

» chopped tomato 

mall tomato) 15 

_ frankfurter (broiled to 

‘ove fat), sliced 60 
195 


4s and tomatoes for 5 minutes. 
|, broiled frankfurter. Heat 2 more 


able Soup () Apple 
w {|} Crisp Bread 





e beef bouillon 

centrate 

p finely chopped carrot, 
on, leek Hu: 
p water 

all together. Simmer, cov- 

1 vegetables are tender. 


bo 


oO 


p applesauce, chilled 


50 

sp. sugar 28 
g white stiffly beaten 25 
cold applesauce with sug- 
in stiffly beaten egg white. 
lled. 
Bread: 
crisp breads 50 
e cheese 25 

205 
() Meat 2 Apple Snow 
(as above, without 
etables) 2 
—2 thin slices lean roast 
at (1 0z., ¥-inch thick) 96 





ey 


36. 


37. 


¥ 


FREEZER TO PLATTER: 3 HRS. 


a 


flavor in. No moisture-loss, no shrink- 


age, no flavor-loss. 


‘a 


Ma 


1 cup vegetables (except peas, 


- This rare beauty was wrapped in 
Duty Reynolds Wrap and tucked 
the freezer five weeks ago. Today we 
roasted it straight from the freezer... _ 
and you can see it’s as tender and juicy ib 
as if it had just been bought. That’s be- Beh 
cause it was protected in the freezer by 
Reynolds Wrap ...a solid sheet of. 
metal that’s oven-tempered for flexible — 
strength. It molds firmandtighttoyour 
food...shuts air out, seals freshnessand © 
2 





HOW TO COOK A ROAST 
STRAIGHT FROM THE FREEZER 


oven to 400°. Turn back the Heavy Dut) 
Reynolds Wrap the roast was frozen in a 
sprinkle the meat with salt and pepper 
wrap the meat loosely, leaving top and e 
partially open to allow the heat to circulate. 
the foil-wrapped meat in a shallow roastin: 
which has been lined with Heavy Duty Re 
Wrap. Cook for 22 hours, then turn the foil 
from the meat completely and allow the ro 
brown for an additional 30 minutes. (Roasting 
approximately 3 hours, or 40 minutes to the pou 


Cooked the “no-thaw” Reynolds Wrap way yo 


will be ready to serve in far less time than it woul 


to thaw first and then cook it. REYNOLDS W 


_ OVEN-TEMPERED FOR FLEXIBLE STRENGTH. 











= 





= 


1 cup vegetables (except peas, 


Scant 14 cup cooked mashed 




































beans, beets, potatoes, corn) 15 corn, beans, beets, potatoes) 15 potatoes 50 
Apple Snow (as above) 103 190 Place cooked hamburger in 1 (6- 
216 38. Stuffed Tomatoes and Bread oz.) custard cup. Top with potatoes. 
Soup (] Meat and Vegetables 1 large tomato 35 Heat at 350° for 15 minutes. 
Soup (as above with 14 cup finely chopped lean 1 small orange 00 
vegetables) 14 cup 27 ham (1 oz.) 45 208 
2 slices lean roast meat (1 0z.) 96 Salad vegetables 40. Bacon and Egg 
2 cups vegetables (except peas, 1 slice bread 66 2 slices Canadian bacon 
beans, corn, potatoes, beets) 30 114 tsp. butter or margarine 44 (1-0z.) broiled 70 
153 190 1 egg, fried in 80 
Individual Beef or Chicken Stew 39. Shepherd’s Pie (] Fruit 1 tsp. oil La 
114 oz. cooked beef in 14 cup Shepherd’s Pie: 19 
thin gravy 175 14 cup cooked hamburger meat 108 iunued 


83 
































the SNew England Style Ghowder- 
in ie LARGE CAN. 


Nothing in the world tastes like Snow's New England 
Style Clam Chowder. Gusty, hearty, it’s a delectable 
disguise for the iron, calcium and vitamins your young- 
Ster thinks he hates. Serve Snow's as a meal by its 
savory self, Or as a zesty first course. Either way, it’s a 
unique heat-and-eat treat a guy Can really get his teeth 
into — and relish every matchless morsel. 


Try these other all-time favorites: 
‘Snow's Fish Chowder — Seafood Chowder — Manhattan Clam 
Chowder — Corn Chowder — Minced Clams 


a EUAN 


iE 
; Good Housekeeping - FH. Snow Canning Co. Division, Borden Inc. 
%. - 


GUARANTEES, 


Men on qrtynn TOO 





Hearty Family Fare for the Winter Woman.” 


THE NIBBLERS’ DIET continued 


41. Open-face Sandwich 





1 slice bread 66 
114 tsp. butter or margarine 44 
Tomato wedges and lettuce 10 
Lemon wedge 
14 cup fresh crab meat (2 oz.) 65 
185 
42. Salmon Salad 
14, cup canned drained 
salmon (2 oz.) 103 
Salad vegetables 
1 Tb. mayonnaise (scant) 100 
203 
43. Herring or Shrimp Salad 
14 cup herring tidbits in 
vinegar (2 oz.) 109 
or or 
4-6 large shelled deveined 
shrimp (4 oz.) 91 
Salad vegetables 
1 slice bread 66 
11% tsp. butter or margarine 44 
: 219 or 201 
44. Bagel with Cottage Cheese and 
Red Caviar 
4 bagel 78 
14 cup cottage cheese 50 
1 Tb. red caviar 66 
194 


45. Ham or Tongue Salad (] Fruit 
2 thin slices cooked ham (2 oz.) 96 
or or 
3 thin slices cooked tongue 
(1% oz.) 100 


Salad vegetables 
1 piece fresh fruit (medium 


apple, orange, pear) 100 
196 or 200 
46. Liver and Onions 
14 cup onion rings 25 
4 oz. calves’ liver 140 
2 Tb. water 


Chopped parsley 
1 thin slice bread (in toast 
fingers if you like) 39 


204 


Place onion rings in skillet. Top with 4 oz. 
calves’ liver cut in strips. Add water, cover 
tightly and simmer slowly till meat is ten- 


der. 


Sprinkle generously with parsley. 


Serve with toast fingers. 


47. Chipped Beef and Scrambled Eggs 
1 slice bread, toasted 78 
1 slice dried beef (4 x 5 inch) 30 
1 egg 80 
188 


Top toasted bread with shredded chipped 
beef (prepared by soaking in boiling water 
according to label directions) which has 
been stirred into 1 scrambled egg (use 
water only). 


48. Egg Salad (j Tipsy Pudding 
1 hard-cooked egg, sliced 80 
Salad vegetables 
Pudding: 
2 ladyfingers 74 
1 tsp. cornstarch 20 
14 cup milk 33 


14 tsp. rum extract 
2-3 drops yellow food coloring 


207 


Crumble ladyfingers in bottom of 1 (6-oz.) 
custard cup. Top with custard made by 
blending and boiling cornstarch, milk, rum 
extract and food coloring. Chill and serve. 





“How can he love you when he hits your own flesh and bloot 


———— 


49. 


50. 


51. 


52. 


53. 


63. 
64, 
65. 
66. 
67. 


68. 


69. 


70. 


vik 
72. 


. Milk Shake 


- ¥% cup (4-0z.) scoop vani 
- ¥2 cup lentil, bean or split 


- 16-20 potato chips (1% o 
- 3 cup julienne potato sti¢ 


- 1 square sweet milk chocolz 


- 14 cup peanuts (1 oz.) or 


. Slim Cow 


a 


Chicken Salad () Fruit Co 

2 slices roast chicken, lig 
meat (3 oz.) 

Salad vegetables 

1% cup canned fruit cockts 
( in light syrup) 


% pint (1 cup) cold milk 


Hot Chocolate 

2 tsp. sweetened chocolate 
drink powder 

34 cup milk 

1 digestive lunch cracker 
(milk biscuit, soda crack 


2. 


/ 


; 

Y% cup hot milk plus 1 tsp 
instant coffee 

1 tsp. sugar 

2 social tea biscuits 


34 cup unsweetened orange¢ 
juice 
2 social tea biscuits 


14 cup milk 7 
™% cup flavored ice cream 


_ ice cream 


pea soup 


6-8 plain caramels (2 oz.) 





14 cup defatted peanuts 





Vy cup (4-0z.) scoop plain 
cream 


1 (12-0z.) bottle club soda 





4 ginger cookies 

2-inch slice sponge cake 

5 ladyfingers 

1 sugared doughnut (2 oz.) 


2 (1-0z.) marshmallow 
cookies 


1 baking powder biscuit 
(21% inches) 

1% tsp. butter or margarin 

1 tsp. jelly, jam or 
marmalade 








14 cup hot milk 

1 Tb. malt-flavored 
chocolate mix 

1 social tea biscuit 








4 non-salt crackers 

114 tsp. butter or margarig 

2 Tb. American cheese 
(1% oz.) 


4 chocolate-covered cookies 


1 (8-oz.) carton plain 
yogurt (whole milk) 


| 
| 
| 









: bread with a coarse oat 
sp delicious nut-like flavor. 


1 cup quick or old- 
fashioned oats 

si 1 Tb. baking soda 
r 11% tsp. salt 

2 cups buttermilk 





l |-purpose flour, 
¢or old-fashioned 
thlespoon baking 


)/oisten dry ingre- 
ad dough lightly. 
ball and place 


























ad Hollow when 
op. Serves 6 to 8. 


{CIARA (pictured) 


ylavored casserole 
e traditional Ital- 
ial dish—polenta. 
jjite cornmeal in- 
y low, and, to make 
easy to handle, 
‘it in a loaf pan. 


; ater 


i) cornmeal 
Sausage meat 

5 id beef 

red onions 

‘ns tomato sauce 
sliced mush- 
ained 












per 
or margarine 
arella cheese, grated 


ed Parmesan cheese 
ged parsley 


co A aoe 


boiling point 414 
er and 1 teaspoon 
%nove from heat. 
ir in 1 cup white 
Return to low 
“ing constantly for 
;. Cook covered 45 
: stirring occasion- 
‘ir into a greased 
ch) loaf pan. Cool. 
/ east 4 hours until 
| : 
»Y% |b. each mild 
(meat and ground 
1 cup chopped on- 
-| onions are tender, 
minutes. Add 2 
vans tomato sauce, 
/ can sliced mush- 
rained, 14 teaspoon 
| 44 teaspoon pepper. 
hilled polenta into 13-inch 
auté 6 slices in 1 tablespoon 
margarine. Set aside. Cover 
of 2- to 2144-quart shallow cas- 
_th half remaining slices. Layer 
meat sauce, 1 cup grated moz- 
cheese and 14, cup grated Par- 
cheese. Cover with polenta 
op with remaining meat sauce. 
6 sautéed slices polenta over 
tuce so they overlap slightly. 
2 remaining mozzarella and 
an cheese down center of cas- 
Bake 15 minutes at 400°. Just 
serving, sprinkle with 1 table- 
hopped parsley. Serves 6. 


CORNBREAD RING WITH CHIPPED BEEF 
(pictured) 


1 Tb. cooking oil Creamed Chipped 
1 cup yellow corn- Beef: 
meal — 2 (2-0z.) pkgs. 
1 cup sifted all- white-sauce mix 
purpose flour 2 cups milk 
1 Tb. sugar 1 tsp. Worcester- 
2 tsp. baking powder shire sauce 


1 tsp. salt 

1 tsp. dill weed 

14 tsp. baking soda 
1 cup sour cream 
1% cup milk 

1 egg 


1 tsp. dill weed 

l, tsp. pepper 

2 (21%4-02.) jars 
dried beef 

Dill sprigs (optional) 


cups milk according to pkg. directions, 
adding 1 teaspoon each Worcestershire 
sauce and dill weed and 14 teaspoon 
pepper. Add 2 (21%4-0z.) jars dried beef 
to sauce. (You must rinse beef in hot 
water and drain dry before adding to 
sauce to minimize the saltiness.) 

Remove cooked cornbread immedi- 
ately from ring mold and place on serv- 
ing platter. Fill center with creamed 
beef. Garnish with dill sprigs if desired. 
Serves 6. 





des-sert’ [di-zirt’] 
nN. [Fr. desservir| 





1.A course 
as of fruits, 
ples, or cake, 
served with 


Cool Whip” 


non-dairy whipped 
topping. 2.Something 
with Cool Whip on it. 





Preheat oven to 425°. Grease | (5-cup) 
ring mold with 1 tablespoon cooking 
oil. Place in oven to heat. 

Meanwhile, in medium-size bow! sift 
together 1 cup each yellow cornmeal 
and sifted alr purpose flour, 1 table- 
spoon sugar, 2 teaspoons baking pow- 
der, 1 teaspoon each salt and dill weed 
and 14 teaspoon baking soda. C ombine 
1 cup sour cream, 14 cup milk and 1 
egg. Add to dry ingredients. Mix well. 
Place batter in preheated ring mold 
and bake 30 minutes. 

Prepare Creamed Chipped Beef 10 
minutes before bread is done. Prepare 
2 (2-0z.) pkgs. white-sauce mix with 2 





Half of every escert 


VEGETABLE OATMEAL SOUP (pictured) 


4 cups chicken broth 


1 cup sliced carrots 
2 to 4 Tb. lemon 


lf cup chopped 


scallions juice 
2 Tb. butter or 14 tsp. salt 
margarine 14 tsp. pepper 
14 cup old-fashioned 1 Tb. chopped 
oats parsley 


Sauté 1 cup sliced carrots and 4 cup 
chopped scallions in 2 tablespoons but- 
ter or margarine until tender-crisp. 
Add 1% cup old-fashioned oats and stir 
2 to a ee Add 4 cups chicken 
broth, 2 to 4 tablespoons lemon juice 
(denendine on taste), % teaspoon salt 
and 14 teaspoon pepper. Bring to a 
boil, lower heat and simmer 3 to 5 min- 


utes. Add 1 tablespoon chopped parsley 
just before serving. Serves 6. 


CHEESE HOMINY SOUFFLE (pictured) 


14 cup butter or 1 cup milk 


margarine 2 cups grated sharp 
14 cup all-purpose Cheddar cheese 

flour 1 (1-Ib., 4-0z.) can 
1 tsp. salt hominy, drained 


14 tsp. paprika 5 eggs, separated 
2 drops hot pepper 


sauce 


In a medium-size saucepan melt 1/4 cup 


butter or margarine. Stir in 
14 cup all-purpose flour, 1 
teaspoon salt, 4 teaspoon 
paprika and 2 drops hot pep- 
per sauce. Cook 30 seconds 
over low heat. Remove from 
heat. Slowly stir in 1 cup 
milk. Return to heat; bring 
to a boil stirring constantly. 
Add 2 cups grated sharp 
Cheddar cheese and 1 (1-lb., 
4-0z.) can hominy, drained. 
Remove from heat and allow 
to cool slightly. Beat in 5 egg 
yolks one at a time. In a 
large bowl beat 5 egg whites 
until very stiff. Fold gently 
into cheese-hominy mixture. 
Grease 1 (114-quart souf- 
flé dish, attaching a 3-inch 
foil collar. Gently pour in 
souffé mixture. Place oven 
rack at lowest point in oven. 
Bake in preheated oven 40 
to 45 minutes at 350°. Serve 
immediately. Serves 6. 


PHILADELPHIA SCRAPPLE 
(pictured) 


1 Ib. ground meatloaf mixture 
(beef, pork and veal) 

1 tsp. sage 

14 tsp. thyme 

lf tsp. black pepper 

5 cups water 

1 Tb. salt 

2 cups hominy grits 

Butter or margarine 

Dipping Sauce: 

14 cup chopped onion 

1 garlic clove, crushed 

1 Tb. cooking oil 

1 (8-0z.) can tomato sauce 

2 tsp. Worcestershire sauce 

14 tsp. hot pepper sauce 

To 1 |b. ground meatloaf 

mixture add 1 teaspoon sage, 

14 teaspoon each thyme and 

black pepper. Brown meat. 

Drain and set aside. Mean- 

while, bring to a boil 5 cups 

water and 1 tablespoon salt. 

Add 2 cups hominy grits. 

Return to boiling point. 

Lower heat and continue 

cooking 25 to 30 minutes, 

slowly, stirring occasionally. 
Remove from heat; stir 

meat into grits. Pour into 

2 well-greased (9x5x3-inch) 

loaf pans. Cool and chill at 

least 4 hours and preferably 

overnight. Remove scrapple 

_| from pan in one piece. 

For appetizers: Cut scrapple 
into slices 1-inch thick and then cut to 
make 1-inch cubes. Brown in butter or 
margarine and serve hot with dipping 





sauce. 

Dipping Sauce: Sauté 2 cup chopped 
onion and 1 clove garlic, crushed, in 
1 tablespoon cooking oil until onions 
are transparent. Add 1 (8-0z.) can to- 
mato sauce, 2 teaspoons Worcestershire 
sauce and 14 teaspoon hot pepper 
sauce. Serve sauce hot or cold along- 
side appetizers. 

For breakfast: Cut scrapple into 44-inch 
slices. Brown scrapple slices in skillet 
on both sides in a little butter or mar- 
garine. END 


Qa 


PORK: THE 


STUFFED SPARERIBS (pictured 
A 1mm a? ryhea / ,woOrite nakes 
. summer bal cue favorite mak 


January appearanc in a new guist 


4 ibs. pork if, cup chopped 
spareribs, in one parsiey 
piece 1 tsp. oregano 
144 tsp. instant | tsp. basil 


meat tenderizer 14 tsp. salt 
1 clove garlic 2 cups fresh 
breadcrumbs 


crushed 
lf tsp. peppr Basting Sauce: 
14 cup wate: 14 cup dry wine 
Stuffing: 2 Tb. tomato paste 


2 Tb. molasses 


14 cup butter or ; 
1 clove garlic 


margarine 


1 cup chopped crushed 
onion 14, tsp. salt 
1 cup chopped 
celery 


Sprinkle 1 (4-lb.) piece pork spareribs 
with 11% tsp. instant meat tenderizei 
following pkg. directions. Rub with 1 
clove garlic, crushed, and 14 teaspoon 
pepper. Fold ribs in half crosswise. 
Place in a shallow roasting pan. Add 4 
cup water. Cover and bake in a pre 
heated oven 30 minutes at 350°. 

Make stuffing by heating in a.skillet 
14, cup butter or margarine. Add 1 cup 
each chopped onion and chopped cel- 
ery, 14 cup chopped parsley, 1 teaspoon 
each oregano and basil, and 1/, tsp. salt. 
Remove from heat. Add 2 cups fresh 
breadcrumbs. Toss lightly. 

Remove ribs at end of cooking time. 
Drain and reserve liquid. Fill inside 
cavity with stuffing. Secure edges with 
toothpicks or skewers. Add to reserved 
liquid enough wine to make 1 cup 
(about 4% cup wine), 2 tablespoons 
each tomato paste and molasses, 1 clove 
garlic, crushed, and 14 teaspoon salt. 
Mix well. Pour into roasting pan. 

Bake ribs uncovered 114, to 144 hours 
at 350° or until tender, basting fre- 
quently with sauce in pan. Serves 6. 


PORK CHOPS A LA MILANAISE (pictured) 


Loin of pork is the most likely cut to 
be on sale. For real economy, buy a 
whole one and cut your own chops. 


6 (1-in. thick) pork 
loin chops 

1 tsp. salt 

4 tsp. pepper 

14 tsp. paprika 


1 (2-lb., 3-0z.) can 

tomatoes, drained 
14 cup dry red wine 
2 Tb. tomato paste 
2 cloves garlic, 


14 tsp. nutmeg crushed 

2 Tb. flour 1 tsp. salt 

2 Tb. butter or 4 tsp. sugar 
margarine 14 tsp. thyme 


2 Tb. cooking oil leaves 


Tomato Sauce: 14 tsp. pepper 
'%% cup chopped 2 cups elbow 

onion macaroni 
Y4 cup chopped 14 cup grated 

green pepper Parmesan cheese 
Trim excess fat from 6 (1-inch thick) 
pork loin chops. Sprinkle chops with 
| teaspoon salt, 4% teaspoon each pep- 
per and paprika and 14 teaspoon nut- 
meg. Dust all over with 2 tablespoons 
flour. Heat in a large skillet 2 table- 
spoons each butter or margarine and 
cooking oil. Add chops and brown 
quickly on both sides. Remove from 
pan. 
Make tomato sauce by adding to pan 14 
cup each chopped onion and chopped 
green pepper. Cook 5 minutes or until 
tender. Add 1 (2-lb., 3-0z.) can toma- 
toes, drained, 1% cup dry red wine, 
2 tablespoons tomato paste, 2 cloves 
garlic, crushed, 1 teaspoom salt, 14 tea- 


1 


spoon each sugar and thyme leaves and 
l/, tsp. pepper. Bring to a bi Reduce 


> AAA aw | - 1 
Ct. Aad ork "nops. Cool covered 


atl h tt out than cook it 
Woman’s Almaz 


Meanwhile, cook 2 cups elbow maca- 


roni according to pkg. directions. Toss 


macaroni with 14 cup grated Parmesan 
cheese. At serving time, combine maca- 
roni and tomato sauce. Place on a plat- 
ter and top with pork chops. Serves 6. 


HUNGARIAN PORK MEDALLION (pictured) 


This is an excellent “all-in-one” dish 

meat, vegetables and potatoes. An 
added nutritional bonus is the vitamin 
A in sweet potatoes. : 


1 onion, sliced 


4 sweet potatoes 
(about 14 cup) 


(about 144 Ibs.) 
1 (1)4- to 2-Ib.) 14 cup wine 

smoked pork butt 14 cup chicken 
14 cup butter or broth 

margarine 2 cloves garlic, 
14, cup green crushed 

pepper, cut into 3 whole cloves 

strips 1%, tsp. alispice 
if, cup red pepper, 

cut into strips 
Place 4 unpeeled sweet potatoes (about 
114 lbs.) in a saucepan. Cover with 
water. Bring to a boil. Cook over me- 
dium heat 15 minutes. Drain and cool. 

Meanwhile, trim excess fat from 1 
(1144- to 2-Ib.) smoked pork butt. Cut 
into 14-inch slices. Brown slices, a few 
at a time, in 144 cup butter or marga- 
rine. When all pork is browned, add 14 
cup each green pepper strips and red 
pepper strips and 1 onion, sliced, 
(about 4% cup). Cook 5 minutes over 
medium heat or until vegetables are 
tender. 

Peel cooled sweet potatoes. Cut into 
14-inch slices crosswise. Layer in bot- 
tom of casserole dish. Add browned 
pork slices and top with sautéed pep- 
pers and onion. Combine 4 cup each 
wine and chicken broth, 2 cloves garlic, 
crushed, 3 whole cloves and 1% tea- 
spoon allspice. Pour over casserole. 
Cover and bake in preheated oven 25 
minutes at 400°. Serves 6. 


FRUIT-STUFFED ROAST PORK (pictured) 


Stuffing always stretches a roast and 
makes it go further. This one is laden 
with a luscious dried fruit filling, al- 
ways moist, flavorful and rich in iron. 


1 (4- to 414-Ib.) 1 Tb. flour 
pork shoulder, 1 cup dry wine 
boned 1 clove garlic, 

114 tsp. salt crushed 

34, tsp. powdered 1 Tb. flour 


ginger 14 cup chicken 
l4 tsp. pepper broth or white 
1% tsp. sage wine 
2 cloves garlic, 4 cup heavy or 
crushed light cream 


1144 cups mixed 
dried fruit, 
coarsely chopped 

1 onion, sliced 
(about 14 cup) 


4 tsp. liquid 
gravy browning 
14 tsp. pepper 


Remove skin and fat from 1 (4- to 414- 
lb.) boned pork shoulder. Cut length- 
wise on one side to open meat into one 
piece. Rub pork all over with 114 tea- 
spoons salt, 34 teaspoon powdered gin- 
ger, 44 teaspoon sage and 2 cloves 
garlic, crushed. 

Arrange on one half of inside surface 
1'4 cups coarsely chopped mixed dried 
fruit and 1 onion, sliced (about 1% 
cup). Fold over other half of pork to 
enclose stuffing; fasten edges with 
skewers. Tie with string to secure. Dust 
all over with 1 tablespoon flour. 

Place pork in a roasting pan in a 
preheated 350° oven. Pour over pan 
| cup dry. wine and 1 clove garlic, 
crushed. Bake 21% to 3 hours or until 
meat thermometer reads 180°. Baste 
occasionally during baking. 

At end of cooking time remove pork. 
Set aside for at least 20 minutes before 
cutting into slices. Arrange slices on a 
platter and keep warm. 

Vake gravy by stirring into pan drip- 


pings 1 tablespoon flour. Cook 3 min- 
utes on top of stove. Remove from heat 
and stir in 4% cup each chicken broth 
or white wine, and heavy or light 
cream, 14 teaspoon liquid gravy brown- 
ing and 14 teaspoon pepper. Bring to 
a boil, stirring. Cook 2 minutes longer. 
Serve alongside stuffed pork slices. 
Serves 8 to 10. 


PORK VINDALOO 


This is based on an Indian recipe. For 
added flavor, refrigerate the meat in 
the sauce overnight before cooking. 


6 pork hocks or 14 cup butter or 
knuckles margarine 

3 qt. water YZ cup cider vinegar 

6 cloves 1 Tb. powdered 

2 cloves garlic, coriander 
slivered 1 Tb. cumin seed 

1 onion, sliced 2 tsp. tumeric 


(about 14 cup) 
1 bay leaf 
4 tsp. sage 
Y, tsp. thyme 


1 tsp. powdered 
ginger 

14 tsp. pepper 

1 cup chicken broth 


leaves 4 cups cooked rice 
Sauce: 1 cup raisins 
1 cup chopped 14 cup roasted 
onion peanuts 


Combine in a large kettle 6 pork hocks 
or knuckles, 3 quarts water, 6 cloves, 
2 cloves garlic, slivered, 1 onion, sliced 
(about 44 cup), 1 bay leaf and 1% tea- 
spoon each sage and thyme leaves. 
Bring to a boil. Cover and cook 2 hours 
or until tender. Drain well and cool. 
Discard outer skin from knuckles and 
cut meat from bones into large chunks. 
Make sauce by combining in a sauce- 
pan 1 cup chopped onion and 4 cup 
butter or margarine. Sauté over me- 
dium heat 5 minutes or until tender. 
Combine 14 cup cider vinegar, 1 table- 
spoon each powdered coriander and 
cumin seed, 2 teaspoons tumeric, 1 tea- 
spoon powdered ginger and % tea- 
spoon pepper. Stir well to blend. Add 
to onion in saucepan, along with 1 cup 
chicken broth and the cooked pork 
chunks. Cover and cook stirring over 
low heat 30 minutes. 

Into 4 cups hot cooked rice, stir 1 cup 
raisins and 14 cup roasted peanuts. At 
serving time mound rice in center of 
platter and surround with pork and 
sauce. Serves 6. 


PORK GOULASH 


Serve buttered, parslied noodles along- 
side the goulash and apple sauerkraut 
to make the meal complete. 


1 (214-Ib.) pork 
shoulder butt, in 
one piece 

1 tsp. instant meat 
tenderizer 

2 Tb. flour 

1 Tb. paprika 

2 

1 


2 cloves garlic, 
crushed 

1 tsp. caraway seed 

1 tsp. dill weed 

14 tsp. pepper 

Y4 cup dairy sour 
cream 

Apple Sauerkraut 
(recipe below) 


Tb. cooking oil 

cup sliced onion 
34, cup broth 
Sprinkle 1 (214-lb.) pork shoulder 
butt, in one piece, with 1 teaspoon in- 
stant meat tenderizer according to pkg. 
directions. Cut into 114-inch cubes. 
Combine 2 tablespoons flour and 1 
tablespoon paprika. Coat pork cubes, 
a few at a time, with flour mixture. 

In a large saucepan heat 2 table- 
spoons cooking oil until hot. Brown 
pork cubes, a few at a time. When all 
pork is browned add 1 cup sliced onion 
and sauté 5 minutes or until tender. 
Stir in 3, cup broth, 2 cloves garlic, 
crushed, 1 teaspoon each caraway seed 
and dill weed, and 14 teaspoon pepper. 
Add browned pork cubes. Cover and 
cook over low heat 114 hours or until 
meat is tender. Just before serving stir 
in 4 cup dairy sour cream. Serve with 
Apple Sauerkraut (recipe below). 
Serves 6. 






people hanging rugs on t 
Frankly, I think I prefer] 
the floor and plates on thi 
é —Poor Woman’s A} 








APPLE SAUERKRAUT 


Drain and rinse 1 (1-lb., 1} 
sauerkraut. Combine in 
with 1 red apple, unpeeled 
(about 1 cup), 1 tablesp 
seeds, 1 clove garlic, crus 
each dry white wine and y 
teaspoon salt. Cover and 
utes over medium heat. _ 

Drain off any surplus ligu) 
essary. Place sauerkraut 
around shallow serving dish 
Pork Goulash in center. Serve 
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GERMAN PORK CROQUETTES ~ 


1 cup chopped \% tsp. 
onion VY, tsp. 
2 Tb. butter or 2 fis 
Margarine 1 egg 


11% I\bs. ground Tb. m 

cup 1 
bread 
Tb. bi 
marge 


pork 

2 hard-cooked eggs, 
finely chopped 

14 cup fresh 





breadcrumbs Tb. co 
2 Tb. chopped S 
anchovies below) 


Sauté 1 cup chopped onion 
spoons butter or margarine 
or until tender. Combine | 
ground pork, cooked onion, 
cooked eggs, finely chopped} 
fresh breadcrumbs, 2 
chopped anchovies, 4 teasp 
and 14 teaspoon mace. Mix w 

Using 4, cup mixture, shi 
twelve individual round patt 
patties with 2 tablespoons 
into a mixture of 1 egg bea 
tablespoon milk. Then coat evs 
fresh breadcrumbs. Place on é 
cover and refrigerate at least 

Heat in a large skillet 2 tal 
each butter or margarine a d 
foamy and hot. Sauté patties: 
minutes over medium heat. 
casionally during cooking i 
evenly. Save pan drippings f 
Sauce (below). Makes 12 patt 


| 


| 
| 


| 


| 


CAPER SAUCE 


Combine in a saucepan 2 tak 
each pan drippings and flo 
stirring, over medium heat 3 | 
Remove from heat and stir i 
beef broth, 34 cup heavy or ligk 
beaten with 1 egg’ yolk and 
spoons chopped capers. Bring 
and cook 2 minutes longer, 
Add 2 tablespoons chopped 
Serve with German Pork Cr 
(above). Makes about 2 cups. 


Ladies’ Home Journal 
Cookbook Sampler 

Journal editors have oa 
sample of world-wide recip 

26 of the newer cookbooks. 4 
venturous collection ve 
taste in cookery runs to old 
ioned simmering and baking 
modern broiling and frying 1 
ods. 100 pages 8144” x 11” .. |) 
postpaid. Send order with \ 
to: 








Ladies’ Home Journal 
Cookbook Sampler #61 
4500 N.W. 135th Street 
Miami, Florida 33054 
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\ HAN® Super Skin Cream 
<‘antees overnight action. 












SIAN is a super skin cream—super rich formula, super creamy base. 
effective than those others that don’t seem to get results. 

» when your chapped, cracked hands rebel in winter, cream-in 

synized TASHAN, and feel how womanly-soft it leaves them. 

ASHAN vanishes beautifully. If condition persists, 

s pur doctor. 

rn to the gentling touch of TASHAN Super Skin Cream. 

SAN®. Ask your pharmacist. 
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ND HELP The t 3 
For. temporary relief of irritation. pain and itching in dry skin, 
cracked skin, chapped skin, chafed skin, detergent rash, prickly 
heat, diaper rash. sunburn, and other minor skin disorders, 


PER SKIN CREAM 






nteed overnight action! 


rom page 57 


' page of candids of seniors 
rings, cap-and-gown fittings, 
grub—but no Clare. She was 
to be seen (unless under a 
js raincoat, and then prefer- 
¢ dark). 

year of gluttony behind and 
summer ahead. life loomed 
ed. So what did she do? She 
csrew fatter. And more miser- 
Ylare tell it in her own words: 

va candyholic. I'd buy candy, 
(ips, sugar-coated cereals .. . 
m into my house, hide them 
isser drawer under my clothes 
» the bags in the basement. 















\ 
oe 


[don’t know whose mother she is, but she sure can run!” 


‘ashat 


Item 87906 


» SUPER SKIN CREAM 
tO AW: 


& give you double your money back. Just send the unused portion of tube to us. 
ff LABORATORIES, Division of Hoffmann-La Roche Inc., Nutley, New Jersey 07110 


“At mealtimes, I'd eat so little that 
my family worried about how Id sur- 
vive—wondered how I could be growing 
fatter by the week. Inside, Id be 
ashamed at the worry I caused my 
mother—she’s a registered nurse and 
she’d be concerned about things like a 
‘possible metabolic imbalance.’ When 
she’d voice that fear, I'd cringe inward- 
ly, but I couldn’t stop stuffing that 
mouth of mine. 

“Once in a great while (winters, 
mostly, when I could wear heavy 
clothes to cover the fat), I'd have a 
date. When the warm weather came, 
Id find an excuse to stop seeing the 
boy because I'd have to get into reveal- 
ing clothes—and I’d be embarrassed, 
and I was sure he’d be too. It got to the 
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point where I’d wear only sweat shirts 
and cut-offs (dungarees). You can im- 
agine how feminine that was! 

“To top off my misery, my best friend, 
Pat, could eat anything and look like 
an Audrey Hepburn. I loved her, but 
how I hated her metabolism! 

“Once, out of pity and loyalty, she 
talked a popular boy into a double 
date. It was a disaster. Somebody sug- 
gested we go to Grover Cleveland Park 
in Caldwell. There was a seesaw there, 
and I had no way out of getting on it 
when my date asked me to, I could 
have died of embarrassment when he 
kept landing up in the air. 

“Now I can laugh at all those hu- 
miliating times. But only God knows 
how unhappy I was. And how I hated 
myself. 

“What changed it all? The Ladies’ 
Home Journal Diet Club. [Clare was 
top winner in our charter three-month 
membership group.] Honestly, that’s 
what did it. That and the seesaw. 

“T had to find a job after graduation, 
and I did—in a local department store. 
I'd drag myself to work every day—so 
tired from the lard I was toting that I 
could have cried (and often did) by the 
time I punched in. Then I'd find my 
way to the candy machine. 

“Then the April, 1969, Journal ar- 
rived. At first, I flipped the page that 
raved about a Diet Club and what it 
could do for you. I’d been up that diet 


road dozens of times, and to no avail. 
They were such bores. All of them had 
you counting calories until you felt like 
an abacus. And all of them came down 
to the same things—carrots, celery, cot- 
tage cheese—repeat, repeat, repeat. 
Ugh! But this Ladies’ Home Journal 
Diet Club Plan intrigued me so I de- 
cided to enroll (believe me—I thought 
hard and long about the $10 it cost me 
before I sent it). 

“It’s been worth every cent of it, and 
a thousand times over. It’s based on a 
unit system. I was never hungry on it. 
And I lost 40 pounds on it, the three 
months I was on it. After my three 
months’ membership, I stayed on it on 
my own for another month and lost 
10 more pounds. 

“Now I’ve got plenty to be happy for 
—not just my appearance but the won- 
derful boy I’m engaged to. He met me 
after the ‘after’-—he can’t believe I was 
ever fat, and even says it wouldn’t have 
made any difference to him because he 
loves me for myself. But the ‘myself’ 
that he knows (I’m enthusiastic, bub- 
bly, interested in everything now) is 
totally different from the dull, discour- 
aged, lonely, grumpy ‘myself’ I was be- 
fore the diet. So I smile and enjoy the 
fib with him. He knows he loves me for 
the way I look, too, and I know he 
knows and he knows I know! And I’m 
going to keep looking that way al- 
ways!” END 























One-Dish Wonder*6: 
PRPC B RC y ate 


to tabletop. 


~ You add the” 


fancy fixin’s—, 


that’s the 
fun part. 


TunO Topper 


14 cup chopped onion 


Generous dash crushed thyme 





2 tablespoons butter or margarine 
1 can (15 ounces) Franco-American* 


MacaroniOs* 


1 can (7 ounces) tuna, drained 


and flaked 


1 cup cooked cut green beans 
14 cup chopped canned tomatoes, drained 


to serve 4 to 6. 


In saucepan, cook onion with thyme in 
butter until tender. Add remaining 
ingredients. Heat; stir now and then. 


2 to 3 servings. Double the recipe { 7 
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King Ramses II did things on a grand scale; 
here, his 67-foot effigy looks over the Nile. 












as a guest of 


Share the mysterious rituals and the boisterous fun of a magnifie 
civilization that flourished for twenty-seven centuries | 


[: Time-Lire Booxs take you beyond the rigid death 
masks, the somber tombs, the unsmiling portraits 
that Ancient Egypt presents to history. Meet the 
Egyptians as they really were at the height of their 
splendor: a gay, romantic people who glorified death 
only because they viewed it as a happy continuance 
of life. 

Start with The Great Pyramid at Gizeh, built of 
stone blocks weighing up to 15 tons apiece, fitted to- 
gether as precisely as a necklace clasp. Learn how 
workmen sealed it off so effectively (from the inside) 
it took looters 400 years to gain entrance. Gaze at the 
statue of Queen Nefertiti (whose name means “the 
beautiful one is come”), and see the 3,000 year old 
mummified head of Ramses II. Now in a Cairo 
museum, Ramses arrived there after suffering the in- 
dignity of being taxed as dried fish by a befuddled 
customs inspector. 


The lively people who built monuments to death 


The Egyptians wrote lyric poetry to lost loves; their 
doctors prescribed castor oil and used sutures; they 
endured history’s first recorded labor strike, worked 
out the beginnings of geometry—but had trouble with 
fractions. Their women used hair curlers, tweezers, 
and eye-shadow, and workers were allowed “sick 
leave.” (There is even one recorded case of a man ex- 
cused from work because his wife had beaten him up.) 

To the Greeks of 2,000 years ago, Egypt was “an- 
cient.” Blessed with a unique genius for organization, 
the Egyptians formed the world’s first united nation 
more than 3,000 years before Christ—and sustained it 
for an astonishing 27 centuries. In Ancient Egypt, 
Lionel Casson, Professor of Classics at New York 
University, gives you an intimate, authoritative view 
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the secrets of the pyramid: 
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of a people who in some respects fell short | 
ness — but whose span of accomplishment 
rivals in human history. _ 


The GREAT AGES OF MAN Seri 


Ancient Egypt is your introductory volume i 
Aces or Man—a series of absorbing ad¥ 
brought to you by the editors of Trme-Lire 
text and photographs, each volume presen’ 
the high points, one of the most inspired pe 
human history. Ancient Egypt is typical of t 
clothbound, 8%” x 10%”, it is nearly 200 pag 
over 152 illustrations, maps, and photographs)ff.... 
ing 63 in full color). Ordinarily, such a boohlf.,- 
cost $7 or $8, but thanks to our large print ord} 
pay only $4.95 ($5.25 in Canada) plus ship ) 
handling. And with your first volume, at no ex} 
you receive a specially written, 5,200 word if 
tion to the Great AcEs oF Maw series, entitled 
Mar Has Built,” by Jacques Barzun, disti n) 
scholar and critic. t 


Read the book first—decide later 


Examine Ancient Egypt in your home for ter 
absolutely free. If you and your family are n« 
fied in every way, simply return it and that ¢ 
matter. If you feel it is a book you'll enjoy 
to come, pay only $4.95 ($5.25 in Canada). 
will receive future volumes at regular interva 
for a free 10-day examination. 

There is absolutely no cost or obligation, | 
not browse through twenty-seven centuries of 
civilization? Mail the postpaid order form tog 
write to Trme-Lire Booxs, Dept. 2201, Time) 
Building, Chicago, Illinois 60611. 
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This gilded 6-foot lioness served 
as a pharaoh’s bier. 


Horse-drawn chariots ma 
the army’s front line 


Among Written by 

. : Lionel Casson. 
other volumes peta eee 
in 874" x 10%”. 


Nearly 200 pages. 
Over 152 illustrations, E Gis 
63 in full color. = 7 Oe 


Great Ages 
Of Man 





‘the culture that built them 
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Archeologist Howard 
SS : spent 6 years digging 
‘lines of the ancients’ sailboat for Tutankhamen’s tomb. 


i cca—are untouched by time. 


the dead 
nied the mummy 


‘ after death. 





Graceful symbols form 
hieroglyphic art. 


: yoy 
This wooden bust of Tutankhame 
was once dressed in rare S. 
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STATE FLOWERS TO EMBROIDER 


1 exquisitely beautiful giant State Flower Map will be a treasured 
/ heirloom in your home. It’s impossible for you to get the full effect of 
these spectacular flower decorations from the small illustrations here. Only 
when you mount this on the wall of your own home can you fully appreciate 


its color, | charm. We are proud and honored to have the oppor 


tunity of ma agnificent offer to you. The stamped 100 — percent 

fine, wt <quisite; the delicate embroidery is compcsed of 
simple si chart is accompanied by clear instruc- 
tions, all n¢ ead and acolor guide. Handsome moss 
green fram sold-leaf molding. Sho de in your 
State and th its it 

‘ot Be Repeated This Season 

We urge you to or SST Flower Map now upply 
lasts. We will send ust $4.98 plus 25¢ pos vill be 
delighted by the color t will add to your home nly 


chance to order. Be sur coupon and mail it tod 


r- — — ~ MAIL NO RISK COUPON TODAY! - — — 


a eel eee ee cee ae 


Ladies’ Home Journal, Dept. 1850 
4500 Northwest 135th St., Miami, Fla. 33054 


Please send me the Giant State Flower Map for only $4.98 plus 
25¢ postage. | understand that if I’m not completely satisfied, 
| may return it within 10 days for a complete and prompt 
refund. Enclosed is check or m.o. for $.-___- : 


___61031 State Flower Maps @ $4.98 
___61032 State Flower Frames @ $9.98 
(Add 25¢ post. & handling each) 


NAMED oes 
ADDRESS Bis 
ClTY: es STATE < SZ 1P 


[-] SAVE! Order 2 State Flower Maps for only $9.96 (You save 
Postage). Extra Map makes a perfect gift! 
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~) ple, however thin they may 
} ever long, are always con- 
/ e quantities of food they are 
She are also aware that they 
se fat again even after 20 
reme thinness. True Thins 
at regard for quantity. Obese 
‘iy overeat with what looks 


Jrue Thins may or 
Dvereat, but they 
t spontaneously, 
ought of calories. 
give you an ex- 
lving a patient of 
Obese Thin) and 
(a True Thin). 
Thin patient re- 
e had an appoint- 
2:30 in my friend’s 
scuss business. On 
ing of the day of 
mtment I thought 
ch several times. 
eat in the office? 
go out and eat? 
at his office at 
h mild misgivings. 
eady hungry and 
if lunch was de- 
long I would be- 
table and uncom- 
wungry. 


g About Food 


mediately sat down 
ssed business, but I 
stop thinking about 
friend completely 
out lunch. At 1:30 
tary returned from 
and popped in to 
2 could send out for 
. My friend looked 
d I eagerly said, 
re, by all means.’ 
d ordered ‘anything 
His secretary sug- 
hamburger and cof- 
he said, ‘Fine.’ She 
kked at me. By this 
was feeling particu- 
ry for myself in my 
ungry state. I or- 
pastrami sandwich, 
on of potato salad 
rge cola, all of which 
phibited by my; diet. 
fi the food arrived, 
of mine in five min- 
y friend took an oc- 
small bite from his 
ger and eventually 
his coffee. Toward 
of the discussion he 
me eying his few 
‘hips and pickle that 
ived, unordered, with the bur- 
offered them to me, and I ate 
didn’t dare to eye his remain- 
ger, but I did feel a sense of 
en he threw it into the waste- 
as our meeting ended and I 


» people may seem not to care 
heir weight—but don’t believe 
e Thins couldn’t care less, but 
eople always care, even though 
ay be helpless to do anything 
t. Some obese people are very 
1ed of scales and mirrors, but a 
nany more feel compelled to 
hemselves a dozen times a day 


—and quite a few wake up several 
times a night to weigh themselves. 
True Thins know when they’ve had 
enough food. They eat a while and then 
stop—spontaneously and automatical- 
ly; nobody really knows why. I call this 
the “Enough is Enough Factor” or the 
E.E.F. Some experts feel that this abil- 
ity to know when one has had enough 
food is based on an inborn physiologi- 
cal mechanism that is working nor- 
mally. Others say that fullness in the 


stomach produces this effect, and have 
demonstrated their theory by inflating 
balloons in subjects’ stomachs, attempt- 
ing to negate hunger. But still others 
feel that knowing when enough is 
enough is largely a psychological func- 
tion. They feel that this sense of having 
enough is learned from one’s earliest 
years and then goes on to operate as a 
conditioned reflex. This “psychological 
theory” has been substantiated by re- 
searchers, who show that obese people 





ee Prime Variety. Beef, liver and 


hicken flavors, all in one box. 


Easy meaty Prime—in ithe cellophane cans. 





“Give me a little push’ 





have a history of poor training or food 
stuffing that often goes back to infanc: 

I feel that there are undoubtedly el 
ments of both physiological and psy 
chological factors present in the E.E.F 
Perhaps normal neurological responses 
are damaged and irreparably 
by years of overstuffing so that the vic 
tim forever loses the ability to feel 
spontaneously, effortlessly and auto 
matically that he is full. In any case 
obese people do not 

that enough is enough; True 
= eo hins do. 

Let me tell you of a sim 
ple E.E.F. “test.” At a ta 
ble, a huge amount of food 
is placed on each person’s 
plate. The food should have 
three requirements: (1) Ev 
erybody likes it; (2) it is a 
food that is served in bulk 
(rice, spaghetti, mashed po 
tatoes) rather than by the 
piece, so that nobody can 
count and become self-con- 
scious; (3) it should be 
served in huge portions so 
that it cannot possibly be 
finished. At the table, True 
Thins will eat the food and 
stop after relatively small 
amounts are ingested. The 
obese people, thin or fat 
(assuming they are not on 
a diet and have not com- 
pensated their E.E.F. lack), 
will eat ‘‘too much.’ Some 
of them will eat huge por- 
tions. Others will go on eat- 
ing and nibbling long after 
everyone else has stopped. 
Some will do both. In any 
case, it will usually be easy 
to discern who has an E.E.F. 
operating and whose E.E.F. 
is totally impaired or simply 
lacking. 


blunted 


“know” or “feel 


Eating to Oblivion 

Lack of the E.E.F. can re- 
sult in from moderate to se- 
vere overeating. There are 
people who eat themselves 
into absolute stupors and 
even eat themselves to death. 

MouTH HUNGER: Being 
hungry and feeling hungry 
must be differentiated from 
“Mouth Hunger.” Mouth 
Hunger is not related to the 
physiological need for food 
in order to sustain life. 

What I choose to eall 
Mouth Hunger (or M.H.) 
relates to a great concentra- 
tion of feelings, appetites 





and sensations centered on 
or about the mouth. I in- 
clude the lips, tongue and 
oral cavity. A higher Mouth 
Hunger (M.H.) is always 
present in obese people. 

Mouth Hunger people talk a lot, and 
very often they talk about food. They 
also salivate easily and profusely, and 
are highly imaginative and suggestible 
(Unlike True Thins, talking does not 
dry the mouth, but rather stimulates it 
Mouth 
Hungry people are highly suggestible, 


to seek more action). Since 


talk of food or hunger will bring on 
immediate yearnings for food 
Mouth-Hungry people are also im 
pulse eaters. This means that they d¢ 
not have to be hungry in order to ea 
People with a high M.H. index (al 


obese people) may en vtinued ) 










































































This 


“47 
WIth 


tnan 


' ae 
anced DY ne 


Obese people score very poorly in the 
‘“natience department.” Eating is now 
-thinness is thonths away and only a 
“maybe” possibility. Also, long years 
of practice make rationalization easy 
(“Why suffer now? It’s been a hard 
week. I'll start dieting next month— 


kind 


course 


on any 
is, of 
the 


addictive 


hese 


h MOSt O} 


nis ommon feel 
ed | t} statement, after my vacation is over, etc., etc.””) in 
| hing and the order to avoid immediate food depriva- 
s that I may as tion and withdrawal discomfort. 
wa 11] go on a com Food addiction complements and 
rroy supplements lack of the EEF. 


BME 5 i 
f low-calorie 
king, bu ll ecau an 
hir tha it a Lil food immediate 
nothing el 4 id, tl i 1¢ Ch 
| i At n h } t lik 1] ) hi - 
ple operate 
ru in uw n¢ I | 
ry i 
) n 1re | d 1e 
J a An iTa f tom 
teristi th-Hi 
l they t 
nts, tim 
ies € or ft a 
Here a some typica 
nen I Pemei — 
t was the day we 
f those hamburgers. 
was a great weddin : 
derful roast beef 
Foop ADDICTION: Food 
addiction is another very 
important characteristic of 
the obesity profile. | is 
virtually impossible for the 
obese person to eat just a 
little food when still more 


is available. The food addict 
must eat just about all that 
is available to If the 
food is removed before he’s 
finished, it will be hard for 
him to anything 
else as long as he knows 
that the food still exists in 
edible form anywhere in the 
vicinity. Food, instead of 
producing satiation for obese 
people (unlike True Thins), 
stimulates the appetite for 
more food. This is especial- 
ly true of particular foods 
—depending on the particu- 
lar addict involved. Many 
addicts are particularly vul- 
nerable to sweet foods, espe- 
cially chocolate. 


Chocolate Addicts 


Many of these people 
have responses quite sim- 
ilar to that of certain al- 
coholics. They can abstain 
from chocolate sometimes 
even when it is present in 
the same room. But should 
the addict merely taste the 
addicting food, an _ over- 
whelming and insurmount- 
able “need” for it 
initiated. 

This inability to stop is 
no surprise when we realize 
that both food and alcchol 
addicts have 


him. 


think of 


will be 


mal 


prob- 





lems in common—problems 
relating to themselves and 
other people. One of 


difficulties they 
an inal 


greatest 
share is 
handle anger. Both groups are invari- 
ably very angry people with rema 
ably little awarenes reir anger 
or the ways they pervert it. } ' ad 
diction is, in its way, mor cult food suppl; 
cope with than alcohol, drug be diges 
co. This is so becaus ulatory 
out alcohol, drugs and 
must have food to survi Peon] 
I have known 


who find it much easier to ¢ s, the 


man\ 


Why is it bad habits a 
habit-forming than good } 
—Poor Woman’s Aln 
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logical reactions whe 


Food addicts—like all other addicts 
~suffer from withdrawal 


They have both physical and psycho- 


respiratory 


tional 


ymbinations. 


ell 


of 


Tie 


n their “normal” 
curtailed. 





almost on contact. Mucus drains, Sud- 
denly, you have more breathing room. 
_ Prompt use of Neo-Synephrine can 
hetp prevent troublesome sinus infec- 
fons, including the earache children 
can get with a cold. In fact, more doc- 

iors recommend Neo-Synephrine by 
Mame than any other nasal decon- 
- gestant brand you can buy. 


Available as spray or drops in 


PcuC itm CMe ip meu aes gee 


family: infants, %%; children, %4%; 
adults, 72% and1%. 


masa spray ae 
Neo-Synephriné HCl 
trata of phen) 1V3P, 
with Zep rf 
earatantlite Y 
Mero bd Upright '9 stray. 
a 








(Enough is Enough Factor) and M.H. 
(Mouth Hunger), producing a vicious 
cycle from which it is very difficult to 
escape without considerable motivation 
and insight. 

“IVE BEEN THIN’: Thin Thins don't 
make this statement, and they never 
their current thin status 
either. Obese people make the state- 
ment “I’ve been thin” over and over 
again because they invariably have a 
history of having been thin at one time 
another. Having lost weight, and 
then having regained it all—plus a few 
pounds—is nearly always part of the 
rds obesity profile. I have known fat people 


symptoms. 


There may 
urinary, Cir- 
disturbances 
allude to 
to pain, and 
»bese people 
1 yr them 

ereating 

ms begin or 


ut off 













who went through the thin-fg 
times. This includes one wo 
fluctuated from painful thi 
pounds underweight) to seye 
(100 pounds overweight). 
What looks like a histo 
peated victory and defeat is a¢ 
such thing. These cycles or p 
simply part of the obese 7 
which insight and real susta 
trol is utterly lacking. The # 
of the fat-thin cycle is j ) 
passing phase, an 
not be confused ¥ 
manency. | 
Continual 







































effect. Nobody 
very hard work 
however compelling 
conscious drive to } 
be. The loss-gain | 
variably produce 
self-hate and hope 
Eventually, it oft 
abject resignation i 
large measure acc¢ 
a weight gain 2 
the amount origing 
Since fat people re 
self-hate and h { 
with more eatin 
cious cycle of obes 


on and on. | 


a 


Neurotic Suffe 


A description | 
obese profile wo Kt 
complete if we did} 
tion the neurotic | 
of obese people. | 
like all other as} 
neurosis, promotes j 
ways of relating 
self, to others and 
work. Obese peop 
off from  themselh 
other people by 
psychology that p. 
wall of fat. Obes 
overweight always 
destructive effect, } 
ly and psychologicé 
people suffer repey 
in every conceivable 
ment. They think p 
themselves, and ma 
ple are prejudiced 
them, and openly} 
them with contempt 

Obese people are 
jolly. If they appea 
this is usually an ‘ 
state that lasts a ve 
time. The _ fact 
people suffer from 
erable depression. 
times the depresi 
quite evident. Othe 
it is just below | 
and is covered up 
pulsive eating that produces 
and more depression. This is on 
main reasons some fat people 
very depressed when they attem 
ing. Depression is the result 
hate. The fat man often overe 
self-hating gesture. Obesity is 
tithesis of happiness. Obesity, 
equals misery. 





In future excerpts from Fora 
Dr. Rubin will discuss how ove 
people get that way, what kee 
fat—and how they can underst 
overcome these problems to 
thinner, happier life. 
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plugged at joints. 


Kinley automatic brake. 
scalloped edge. $4.40 





, Electric Ring for Rheumatism. 


e These are the to be placed on 

) first rings intro- salethatarewith- 
duced into the out any curative 

» United States, all properties. 

_ others being imi- No. 8R1585 

tations. Their Gray metal, pol- —#2 

P}20pularity has -ished. 

saused manyrings Price, each 50c 
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Weight averages 50 ozs. y 
For postage rate see page 4. SE 
No, 15R863 Price, per pair 





ERICA AT THE TURN OF THE CEN- 
TURY. When penny candy was king... 
knickers were a boy’s best friend and when 
nan showed ankles, maybe. Enjoy all the 
gia of a young, still largely rural America in 
smarkable, and amusing book. Published in 
oring of 1902, this Sears, Roebuck catalog 
rs the dreams and needs of Americans at a 
vhen life was far less complex... much more 
nd cost far less! 

sgies were the rage. The 1906 Pure Food 
rug Act was four years away and you could 
et a Sure Cure for Tobacco Habit... Dr. 
s Arsenic Complexion Wafers and a White 
m Secret Liquor Cure. And prices were 
thing else again... Toothbrushes 3¢... 


rain Pills. 
and B THE MARKET. 


SIX BOXES POSI- 
TIVELY GUARAN- 


TEED TO CURE ANY 


f DISEASE for which 


tended. This will 
cure you if you feel 
nerally 
= cefrer with a thou- 
f sand and one inde- 
scribable bad feel- 
ings, bothmentaland 
physical, 
them l10w 
nervousness, 
a enkness, dizziness, 
eling of 
ike ploating after 
eating, or sense of 
goneness OF empti- 
ness of stomach in 
blyrring of eyesight, 


Besa 
a= Our $4.40 Baby Carriage 


No. 25R226 Th i 
- 25R22 e frame is made of 
l sea- 
soned maple, nee glued, screwed ail 
J ; € upholstering js 
extra quality Turkish cloth. qos 
holstered in various colors as 


Page 804. Highest grade Walk ve ar 
plated and best quality steel ante Sie 
Parasol is silesia 


Extra for rubber tired wheels, 65 cents. 
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GOODYEAR WELT LACE, $1.98. 


A RECORD BREAKER. 
No. 15R863_ HOW IT IS MADE. This shoe is 


the Badger calfskin over the fashionable Boston 
last, with handsomely perforated tip, vamp and 
lace stay, oak soles and a fine dongola top. The 
shoe is fitted in the best manner, with fine inside 
top facing. Fact is, it is made right 
along side of our best shoes by the same 
shoemakers, and no matter what the 
cost to us, you get such a shoe 
as no one else can 
offer for the price. 








they are in- 


miserable 


among 
spirits, 

weari- 
lifelessness, 


fullness 


chilliness, 
NSP, 





It comes up- 
described on 


xles, springs. 







made from 


TT eee mee CEE 


HOME MADE. 
Sizes and half 
sizes, 5 to Il. 

Widths, 

D, E and EE. 


UNION MADE. 


a drophead sewing machine guaranteed for 20 


years and priced at only $10.45...a solid oak 
home organ for only $22...and high button leather 
shoes only $1.98! All are beautifully illustrated 
with fine steel engravings of the period. 

This great book is over 700 pages, a large 
84s” x 10%” (the actual size of the 1902 catalog) 

. and has more than 40,000 items, carefully 
illustrated and fully described. It’s really a joy to 
read, with a lesson in thrift and true American 
thinking for every member of the family... nos- 
talgia for the older, an education for the young. 
It’s a wonderful book, a wonderful gift, and at 
$3.98, a lot more for the money than you can find 
today. Only 1 printing—the supply is really lim- 
ited. Order today. It’s worth it! 
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ANTIQUES PRESS, Dept. 1992 
4500 N.W. 135th St., Miami, Fla. 33054 


Please send me Sears Roebuck 1902 Catalogs for only 
$3.98 each plus 50¢ for postage and handling. | understand if 
not completely delighted, that | may return item within 10 days 
for a prompt and complete refund. Enclosed is check or M.O 
ton $= Bae. 
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SAVE $1. Send only $7.98 for 2 catalogs, we pa ne of 
postage. Extra catalog makes a wonderful 5 
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self 
ild be 
touch for .e dark! 
iersatic 
that stand in my me 
ories of bby. It’s ac 
ical, outdoor things. 
1967, I went 
with him on a trip down the 
Colorado River to I 
tom of the Grand Cai 


Claudine was making ai 
} eel 


7 Tarl £ 
in July of 


the 


ie at the time anc 
Z0. 

I showed up at Flagstaff 
suitcase. 
Bobby looked puz id 
then laughed. “You plan on 
staying at the Salmon Hil- 
ton tonight?’ Everyone else 
had brought duffel bags and 
sleeping bags with 
They were old hands at this 
stuff. The trip was one I 
‘know I'll never forget. There 
were 30 of us in three rub 
ber rafts. 

I’d never been on one of 
those old World War II res- 
cue rafts, or any other kind. 
I had never even gone camp- 
ing as a kid. And a river trip 
down the middle fork of the 
Colorado River to the bot- 
tom of the Grand Canyon 
wasn’t exactly an adventure 
I’d always looked forward 
to. 


Arizona, carrying a 


them. 


“I’m Going to Die!”’ 

One day Bobby’s 17-year- 
old son, Joe, pushed me over 
the side at the brink of a 
waterfall. As I looked at the 
waterfall, I thought, This is 
it, I'm going to die! 

I swam frantically to a 
raft and was pulled aboard. 
Everyone was laughing. 

It was all just fun to them, 
and I kept asking myself, 
What am I doing here? I 
could be listening to a for- 
eign policy discusion some- 
where. 

Every night we gathered 
around a campfire and sang. 


There were John Glenn 
and his wife Annie, George | 
Plimpton, Blanche and Ji: | 
Whittaker, Lem _ Billings, 
Art and Ann Buchwald and 

a lot of children. There were 
seven of Bobby’s, and Eunice 
and Pat Lawford |! 

three. 


Bobby’s relationship 
dren was beautiful. He 
tle and attentive, and sp: 
time with them as any fat! 
He never seemed to worry 
breaking an arm or a leg 
thing—which they were alwz 





| I don’t actually own any collecio 
| items. What I have is several liti 
| items that collect dust. 


—Poor Woman’s Almanac 
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pe vast 
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“fat time of day?’ 


e pot- 


> were 


from the top Bobby said, “Why don’t 
you get off and we'll walk out to- 
eether.” He didn’t want people to see 
me riding out. That’s the kind of man 
he was. 

About two days down-river on that 
trip we spotted a little Mexican Chi- 
huahua dog on the river bank. It was 
alone and trembling. A member of 
our group, Chuck McDermott, swam 
over and brought the dog back to the 
raft. 


youre starving and want 
to stuff yourself. Read how 
sugar comes to the rescue. 


“Tl always thought 


sugar Was 
a‘no-no’.”’ 








When that hollow feeling hits, it means your appestat" 


is turned way up. 


Sugar turns it down faster than anything. 


In fact, sugar in a soft drink or a dish of ice cream shortly 


before mealtime turns into energy almost immediately. 


your energy (and morale) stay up. 


With sugar, your appetite (and appestat) stay down... 


With sugar, the “fat time of day” is past and you win. 


Victory is sweet. 


Sugar... only 18 calories per teaspoon, 


and it’s all energy. 


*"4 neural center in the hypothalamus 
believed to regulate appetite.” — 
Webster's Third New International Dictionary. 


three w 
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burro or oy 


IVS to 


at 


get out: by helicopter, 


Some of the women 


and children took the helicopter; some 


chose 


Btl 


ne 


lw 


burro 


1. 
oula 


hike 


ve-hour walk 


Naturally Bobby and 
What else? It 
118-de- 


up the trail in 


oul. 


and 


X¢ r iy ton 


da 


Sugar Information 


P. O. Box 2664, Grand Central Station, NewYork, NewYork 10017 










































Even if I’m not convinced 
pliment is 100 percent since 
pleased that someone wou 
er to flatter me. 

—Poor Woman’s / 


That night we all got on the 
the Caroline. We were about 
off when Bobby noticed Kerr 
alone in a seat up front. le| 
the plane and got off. I kn 

difficult it must ha 
for him to give mo 41 
man, but when h 
with the dog we 
ed. And you shou 
seen the smile on | 
face. 

There were ti 
that trip when I 
why Bobby took sg 
chances. Coming d oy 
he would make a ji 
as to whether he cou 
it through a certa 
or not. In one case 
told us that nobod: | 
tackled a particular} 
Bobby looked it 9| 
cided he could mak 
he went crashing | 
the boulders and wh 
ter on a tiny air 7 
while the rest of 
in terror. 

He was the 
when it came to ski 
always skied as fas 
could. 1 


Skiing in Sun \ 
I had never skied 
I met Bobby. I can't! 
how much I didn’t ¥ 
go skiing. The idea oj 
two weeks off from) 
freeze in Sun V; 
ridiculous. But 
really wanted to 
so we went. | 
We arrived in 4 
plane that skidded @ 
the icy landing fi 
found out since 
the worst part abo 
ing is getting there | 
out of the plane and) 
drafty station wago, 
took us to the ski lodg 
wind was blowing and 
about five degrees 
zero. A gust of cold aj 
right up the back | 
sweater, and I got a. 
spasm in my back. It 
that I was having 2 
attack. » 
When we arrived 
lodge, everybody wat 
ping around in bootsé 














Kerry, the youngest Kennedy on 
the trip, fell in love with the dog dur- 
ing the next few days, and she named 
it Rocky. It was her dog. They were 
never apart. When we came out of the 
canyon, though, one of the river work- 
ers claimed the dog was his. 

“Kerry’s fallen in love with the 
dog,” Bobby said. 

“Td let her keep it,” the man said. 
“But this pup means everything to 
me. Of course, if you gave me $100 
LOT, Ds; 

Obviously, the man was taking ad- 
vantage of the situation. Bobby turned 


away in disgust. 

















sweaters; they looked 

bunch of extras from an MGM 
I hated the whole thing. Just | 
into all those clothes exhausted 
thought, What am I doing h 
could be back on that warm t 
the Grand Canyon! 
Every Christmas in Sun Valle 
Kennedy family and friends 
downhill ski race. It’s a big 
especially for the kids. There @ 
on a team—one good skier am 
not-so-good. Or one great ski 
one lousy one. 2 
The first year I skied, my 
won. That’s because Jackie Ke 
was my partner. I had been ja 


bore the race. Everyone 


_t top of the hill, but I 
‘» » about a hundred yards, 










5 Las old and I was heavy- 


a sailing trip to Maine 
on a boat Bobby bor- 
[om Watson, the presi- 
. There were 
- uples aboard— 
_Jhn Glenn, Liz 


y Evans. From 
ce view this was 
-chan skiing. I 

nd didn’t see 
go out on the 


warm. But 
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‘issachusetts for 
J ve of the most 
Be days I’ve ever 
sed a little with 
1 sails, but my 
yreally in it. My 
Ne white and I 


| x and slightly 


f was much too 
‘ming, but Bob- 
+d swam around, 
| having a great 
jae else would 
d. As a matter 
ekles, the dog, 
ay and turned 
eve could get him 


nt Sailor 



































rnoons we'd put 
r touch football 
yut of steamed 


30bby gave mea 
s<et filled with 
shells and point- 
ck covered with 


| water?” he said. 
‘he knew exactly 
happen. Like an 
ilked onto that 
/and began slid- 
into the water. 
was heavy, and I 
* into what I 
a thousand feet 
ocean. As I slid 
rock I thought, 
’m going to die! 
ve been the look 
m my face as I 
0 only two feet 
hat made every- 
with laughter. 
1 I doing here? I could be 
es at Sun Valley! 
back, those were happy 
miserable, happy days. As 
f fact, all of our days to- 
2 fun. 
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ible with looking some- 
in the classified section of 
hone book is I never guess 
t elassification. If I look 
” for cars, they've got it 
” for automobiles. 

—Poor Woman’s Almanac 





Things changed somewhat when 
Bobby became a candidate for Presi- 
dent. One day he called and asked me 
to be one of his delegates to the Dem- 
ocratic National Convention. I ac- 
cepted, of.course. 

One night Claudine and I were in 
bed watching television and I began 
to laugh. “You know, this is ridicu- 
lous. Here we are, both working to get 
Bobby elected. You’re a French citi- 
zen and can’t vote, and I just remem- 


bered I’m a Republican.” The next day 
I changed my registration to Democrat. 

During the campaign we were all 
very optimistic about Bobby’s chances 
of getting the nomination—especially 
during the last two or three days of 
the California primary, when Bobby 
campaigned day and night. 

One of my fondest memories of 
Bobby is just a small incident, but it 
was meaningful to me. I hosted a gala 
for him on May 24, 1968, at the Los 
Angeles Sports Arena, and performed 
along with many other television and 
movie personalities. It was a _ tre- 
mendously exciting evening. When it 


was almost over, Bobby called me to 
the microphone. He put his arm 
around me and said, “Thank you, 
pal.” 

I had never seen Bobby do any- 
thing like that before in public. It was 
a sign of affection I will never forget. 

On June 3, 1968, the last day of the 
California primary campaign, we 
were in San Diego together. Bobby 
was exhausted after the rally, but he 
and Ethel got into a convertible for a 


* TRADEMARK 





had done for him. He had been to the 
beach that day, and he looked ready 
for more campaigning. He was happy 
and looked great. He had won. 

Then all of a sudden it happened 
Bobby was shot. The television set sud- 
denly became a mass of hysterical con- 
fusion. I was so stunned I couldn’t 
believe what I was seeing. The first 
coherent thing I heard was that he had 
been hit in the leg. I was relieved. 

That wouldn't even slow him down. 
Then, as other conflicting 
reports came in, Claudine 
and I drove to Good Samari- 
tan Hospital as fast as we 
could. 


Hours of Waiting 


The drive was silent and 
unreal. Outside the hospital 
it was madness. Television 
and radio crews were al- 
ready there. Police were 
everywhere. Guards stood at 
every door. Someone let us 
in, and we went up to the 
fifth floor. We waited for 
hours, then went into a little 
chapel on the first floor of 
the hospital. As a boy, I had 
been brought up a Presby- 
terian, and it was the first 
time I’d been in a Catholic 
chapel in years. We knelt 
and prayed. 

Then we went back to the 
fifth floor. Finally Teddy 
Kennedy told me Bobby was 
dead and asked me if I would 
go to the Beverly Hills Ho- 
tel and get one of Bobby’s 
dark suits out of his closet. 
Another friend, ski coach 
Willie Schaeffler, came with 
me. We found that Bobby 
had many striped ties in his 
room but no black one. I took 
off the one I was wearing, 
put it with the suit and took 
it back to the hospital. It was 
morning when Claudine and 
I went home. I felt as if I 
had lost one of my brothers. 

The following day Presi- 
dent Johnson sent the Presi- 
dential plane, Air Force One, 
to bring the family and Bob- 
by back to New York. Clau- 
dine and I were asked to 
come along. Ethel’s incredi- 
ble strength held us all to- 
gether. 

The day before the funer- 
al I sang Ave Maria at a 
Mass for Bobby in St. Pat- 
rick’s Cathedral. Afterward 
we went to the rectory and 
talked to Monsignor Duffy. 

Ethel said, “I want Andy 
to sing at the funeral. I think 














parade through the city. The last time 
I saw Bobby alive, he and Ethel were 
waving from the convertible. 

The next night, June 4, Claudine 
and I had planned to go to the Am- 
bassador to await the returns and 
celebrate Bobby’s victory with him. 
But I was tired and really didn’t want 
to face the mob of people there. We 
decided to watch the returns at home 
and meet him later at a discotheque 
called The Factory. 

The results were late coming in 
and when Bobby appeared for his 
victory speech he looked wonderful. 
It was amazing what one day of rest 


Bobby would like that.” 
The Monsignor suggested two well- 
known Catholic hymns, (continued) 
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FRIENDSHIP 
By Pauline Havard 


Friendship’s a 


With love the singing bird 


SU nlit garden 


W hose message always carries 
The warm and comfortin g wo} ad; 
And blessed ave both the singer 


And the one who heard. 
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ae i think so Lonsi- 

fey? 
re Was more Si 
Then Ethel said, 
then.” 

That night 
ot Bobby’s brothe1 
Stephen Smith, Jo! 
and I looked up The Battle 


Hy mn of Republic 
the Encyclopaedia Britanni- 
ca. We wrote out three oi 
the five ve} 
At the 


day, 


funeral the next 


listening to Teddy’s 
eulogy, I wasn’t sure I[ could 
with the 
still had the paper on which 
John and I had copied the 


go ahead song. I 


words. 

Suddenly it 
walked up to the altar and 
started to sing. 


was time. I 


Everyone Was Singing 


It was a strange feeling 
hearing my voice echo 
through that great cathe- 
dral. By the time I finished 
the first verse, the priests 
were leading a procession 
past the altar. They joined 
in, softly “Glory, 
Glory, Hallelujah...” Then 
Ethel and some others start- 
ed to sing. Soon everyone 


singing, 


was singing, and when the 
mighty organ came in on the 
last chorus it was all I could 
do to keep from crying. 

On the long train ride 
from New York to Washing- 
ton for the services at Ar- 
lington National Cemetery, 
I never saw Ethel cry. She 
wept only for a moment at 
St. Patrick’s. While we were 
on the train Ethel said, 
“Why don’t you go back and 
say hello to Bobby’s mother. 
I know she would like to see 
you.” 

Rose Kennedy was in the 


last car with some other 
members of the family. She 
wasn’t crying. The casket 


rested on some chairs, and 
there was an honor guard of 
make 
sure it didn’t slide when we 
places in the road} 
Mrs. Kennedy 
came back, Andy.” 
the window, she sa 


friends around it to 


loved B 
and_ they 


people. They 
their friend, 
enough to come all this 
we should let them know 
ate their coming to say 
Bobby.” 

Rose 
woman. 
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the initial 
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shock of Bob 


death, I went through months of 
pression. Then I decided to do what 
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ybx chil n each gave up 


they njoyed in memory ol 
about 
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was only 


ve up candy and soda pop. 


eithe1 nce.) 


touched 


taking more interest in 


im 


Joseph’s Hospital, having just given 
me‘our third child, a boy. His name is 
Robert. END 


The Robert F. Kennedy 
Memorial 
The Robert F. Kennedy Memorial 
was established by the family and 
friends of the Senator in order to per- 
petuate the ideals for which he lived. 
In nine months of operation, the Me- 
morial, under the direction of Freder- 





The birth control method substantially free from side effects .. . highly 


effective as proven in medical tests. First prescribed in 1960, EMKO has 
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achieved nationwide acceptance during the past ten years and is the 


most widely used vaginal birth control product. No diaphragm needed; 


easy to use. No prescription required. Millions rely on EMKO. 
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‘ople and 


their problems. 
how to do that. 


me 


Bobby lived for the truth. He always 
sought the truth. And I know that his 


truth will 


But I] 


go marching on. 


ili never 


The Battle 


the Republic again. I could 


sing 


could find some way 


all recollection of that sad 
th an for whom I sang 
tha can never do that, 

ant to. I will re- 


bert K dy, as if he were 


le n x as long as I 


Claudine is in St. 


ick G. Dutton, who was a close friend 
and associate of the Senator, has be- 
gun to realize its lofty aspirations. 

Its most important program is Ac- 
tion Fellowship, which places a num- 
ber of exceptional young people in 
community-service positions around 
the country for a year. In September, 
young lawyers and doctors, business 
experts and emergency community 
leaders went to work in communities 
ranging from Alaska to South Florida, 
the Navajo reservation to the 
South Side of Chicago, from East Los 
Angeles to East Harlem. 

They are working side by side with 


from 
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SAFE PASSAGE TO 
AND FROM 


By Elizabeth Henley 


Kindergartners coming surely 
Homeward in the sodde 

Look like blowing seeds and pe 
In their parkas brown and 


Windborne where the dark coi 
Up the sleety street they S 

And like sparrows that are GO 
Lose not the way, 


RITE 


= A'S LUMP 
fn page 62 


Jt was afore I met your 
w nderstand?” 
‘o/h it?” I whispered. 
ahead, ma’am,” he said, 
| : from the table. 
ulmy hand and held my 
my other hand I kept 
dipa’s arm. I think I ex- 
surned or stung. I know I 
= something to happen, 
prised when nothing did. 
)ted years was cold and 
heavy I couldn’t lift it. 
yces of gold glittered back 
touched them. 
hem glitterin’ parts the 
) five years?” I asked him. 
‘gina,’ he said, “you're a 
f-pw come you guessed that 








| i roud about this, and so I 
us’ sorta knew all along, 
* putting it back on the 
{ said, “I never knew you 
‘lump of five years. Does 
fe five years in a lump like 
s wondering what had hap- 
e. 
i like I said, that lump 
ed years, and not all folks 
folks ain’t that foolish. 
na now, I don’t reckon 
lump of five wasted min- 
mamma.” 
t me?” 
thtly see as you've had all 
me to waste, can you?” 
d, “I’m only six.” 


as I lay in bed, I thought 
d when I heard Grandpa 
stairs I called out to him. 
Js sitting on the edge of my 
him, “If you can waste 
for sure good an’ proper 
you get it in a lump like 
in your study?” 
1ess it just depends on how 
,” he said. 
ou waste it?” I asked. 
or gold,” he said. 
_ once. This was better than 
ned. “Diggin’ for gold!” I 
vid you do that? Did you 
| at did you do with it?” 
ere ain't no need to get 
incovered,” he said, fussing 
othes. “I only found fool’s 


. 
/ 
; 
] 


“hat?” 

iss, let me tell you “bout 
gold sure looks like gold an’ 
‘s like gold an’ I'll wager 


ifn it could smell it’d stink like gold, 
but it sure an’ for certain ain’t gold. It’s 
the devil’s imitation. It’s just a waste 
of time.” 

“Like your five years lump, you 
mean?” 

“Jus’ like those five wasted years.” 


Nea, of course, that did it. For the 
remainder of that long, happy-as-a- 
birthday summer I dug for gold. I even 
managed to persuade my friend Tim- 
ber Woods to help me. Timber Woods 
was five and bright. It didn’t seem to 
matter that he was a boy; he was my 
best friend. 

We sat down on his back porch and 
figured things out. If we found gold, 
we'd be rich. I was going to buy a real- 
life railway engine, and Timber was 
going to be the President of the United 
States so that he could make every day 
be Christmas Eve. And we were going 
to get our folks everything they wanted. 

And if we didn’t find any gold, we 
had it figured that that meant a waste 
of time. And two whole months of wast- 
ed time each meant quite a big lump 
for Timber and me; or maybe (we 
hadn’t quite sorted this part of things 
out) we'd have just one large lump of 
four months between us. We didn’t 
much mind which way it turned out: 
either way we couldn’t lose. Mind you, 
we weren't too certain where the lump 
of wasted time was going to come from, 
but I was positive we’d get it. And 
after I'd managed to sneak Timber into 
Grandpa’s study to see the five years, 
he was positive, too. 

After a few weeks, when the back 
garden was pitted with holes, Grand- 
ma said we were worse than a pair of 
gophers, and she shooed us off to dig 
elsewhere. We had a word with Grand- 
pa then. We never mentioned the 
waste-of-time part; we just told him we 
were searching for gold. As one old- 
timer to another, he suggested the old 
overgrown field behind the house. 
“Seems like I ain’t ever noticed afore 
how rich that soil is,” he said. ““Reckon 
I might start in diggin’ there along with 
you.” 

And he did, too! All that summer we 
were out there digging—Grandpa, Tim- 
ber and me. Day after day after dusty 
day—or so it seemed then. Actually, I 
remember now that that was the year 
Timber and [ learned to swim. And 
there was a trip to the mountains and 
a visit to the fair in old St. Paul. And 
on Sundays none of us did anything, 
for that was the Sabbath and we were 
God-fearing. But all the rest of the 
time we just dug like prairie dogs in 
November. (continued) 
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THOUSANDS LOSE WEIGHT 
—WITHOUT STARVING” 


The Slim-Pak® is not a fad or crash diet; 
contains no dangerous drugs! Requires 
no high-priced dietetic foods! Slim-Pak® 
was especially formulated for the dieter 
who has “‘tried everything’’—and failed! 
Slim-Pak is Personalized! Slim-Pak® can 
work for you where other diets have 
failed because only your Slim-Pak Plan 
takes into account the foods you like to 
eat, your sex, your age, your height, 
your present weight, and what you'd 
like to weigh! 


Calls Slim-Pak ‘A Blessing’ 

“Never found a diet so easy to stick 
with, nor a plan that really worked for 
me as Slim-Pak does. What a blessing 
it is to be able to lose weight without 
starving. God bless you and the medi- 
cal scientists.”’ 


Loses 27 Pounds in 60 Days! 

“| have just completed my. second bot- 
tle of Slim-Pak capsules. When | started 
| weighed 180 pounds and measured 40 
inches around the waist. | now weigh 
153 pounds and have a 34-inch waist.” 


Teen-Ager Loses — Without Starving! 

“Il am 16 years old and have been on 
the diet for 2 weeks and have lost 14 
pounds. | have dieted many other times, 
but | have gotten the greatest statisfac- 
tion from the Slim-Pak diet. | am very 
seldom tired and usually do not get 
hungry between meals.” 


‘| Was Getting Desperate’ 

“| was getting desperate. | found | could 
not leave food alone. Now | am back in 
my size 9 again.” 


Loses 10 Pounds in One Week! 
“Slim-Pak is marvelous. | have lost 10 
pounds in one week and am recom- 
mending it to my club members.”’ 


‘Without Nervous Tension’ 

“Without fear of getting off my diet or 
nervous tension and that empty feeling, 
| have lost 314 inches from my hips— 
5 inches from my waist. | have lost 18 
pounds.”’ 


‘Miraculous,’ Says Lady, 70 

“lam 70 years of age and they have 
helped me miraculously. Besides losing 
weight | have gained considerable 
strength and desire to live.” 





Money Power! Make a Fresh 
Start —Without Borrowing! 


OT STN Ne eS ee SO See 


j RESULTS GUARANTEEB! ( 
\ WEIGH LESS—OR PAY NOTHING! 
These excerpts from actual letters were } 
\ unsolicited. Your degree of success with 
j the Slim-Pak Plan obviously depends on 
YOU, but remember: 
\ Lose 6 to 16 pounds in the next 30 days — 
\ without ever going hungry —or money hack. 
More than 10,000,000 vitaminetortified) 
 Slim-Pak tabules have been dispensed! 
{ Based on an audit of refund records, THE? 
SLIM-PAK PLAN HAS SATISFIED 99.1% OF) 
ITS USERS! And Slim-Pak must satisfy you 
—or your money will be promptly refunded! ; 
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——— WEIGHT LOSS GUIDE———— 


How much weight would you like to take 
off—and keep off? Our records show: 
People who want to lose: Usually order: 


1-11 pounds 30-day Plan 
12-19 pounds 60-day Plan 
Over 20 pounds 90-day Plan 


Ask your-doctor about the Slim-Pak 
Plan first! Your Personalized Plan 
includes tabules that supplement food 
but play no role in weight loss! Regis- 
tered by name, U.S. Patent Office 
T7154 1. 


MAIL NO-RISK COUPON NOW! 


NORTHWESTERN 
466 North Western Ave., Dept. 87-A 
Los Angeles, California 90004 
YES, I'd like to try Slim-Pak at your risk! | would 
like to lose 6 to 16 pounds in the next 30 days. 
| understand that there is a money-back guaran- 
tee that | must lose those unwanted pounds 
without starving, needless calorie-counting, or 
giving up many of my favorite foods. 
Please rush my Personalized Slim-Pak Kit! It 
contains everything | need to take, everything 
| need to know, to lose weight while | enjoy 3 
big, satisfying, vitamin-rich meals—plus snacks! 
—every day! Please include the tablets indicated: 

(J 30 day supply — $3 

(-] 60 day supply —$5 (save $1) 

(_] 90 day supply —$7 (save $2) 

Please add extra 50¢ for postage and 

















handling! % 
TJ Send C.0.D., | enclose $1 deposit. 

Please complete: 

(1 Male 1] Female Age 
lam feet, inches tall. 

| now weigh pounds. 

| would like to weigh pounds. 
Name 

Address 

City. 
State Zip 





©1970 — Northwestern Pharmaceutical Distributors 


HOW TO PROTECT WHAT YOU HAVE, PAY WHAT YOU CAN, STOP BILL COLLECTORS FROM PUSHING YOU AROUND! 


Now you can get out of debt—without borrowing ! 
You can be free of debt worries— before you've paid 
another bill! Stripped of legal double-talk, in 90 
minutes you'll learn the Money Magic an interna- 
tional credit company tried to suppress... the legal 
loopholes you can use to escape from hopeless debt! 


How to pay off debts—on YOUR terms! 


How to use the little-known Law of Debt Relief to 
protect what you have (your home, car, salary, pos- 
sessions) from grasping creditors ! 


How to avoid bankruptcy by preparing for it! 
How you can use “Big Money Methods” to solve your 
debt problems ! 


Why there are certain old bills you’d better not pay 
or even acknowledge! 


How the Government stands ready to protect you 
against tricky creditors! 


Why not owing enough money can be worse than 
owing too much! 

YOUR LEGAL RIGHTS WITH CREDITORS. 
How to beat a greedy merchant out of excessive 
charges and even collect damages! How and where 
to get free legal advice! Which creditors to pay first. 
The ones who are bullying you probably have the 
least chance of collecting! The case for and 
against bankruptey—and the help and forms 
you'll need! Where you can legally deposit your 
savings so they're probably safe—even if you go 
bankrupt ! 

MONEY MAGIC! Why you should be in debt to 
increase your income! How and where to borrow at 
“wholesale” rates! What not to say on a credit appli- 
cation! How to get your hands on money you may 
not know you have! How to go into business without 
risking a cent! 


CASE HISTORY 
A 39-year-old man with a large family was out of 
a job, hopelessly in debt, and lived in an old, 
rented house. 


TODAY-— Using the principles of The Power of 
Money Management, he has paid off his creditors, 
bought an expensive home, 2 cars and a boat! 
What he did, you can do—if you act now! 





HUNDREDS of facts not available anywhere else! 
SOMEBODY’S going to use your money to get rich— 
why not you? 
AMAZING 10-DAY FREE TRIAL. This remark- 
able Plan shipped in a plain wrapper, sells for $3.95. 
You must find it the most valuable plan for getting 
and STAYING out of debt—and having more money 
to spend—that you’ve ever seen...or you get a 
quick and unquestioned refund ! 


-----_-_--_-_---_--_-------—- 


Financial Publishers 

6311 Yucca, Dept. 87-B 

Los Angeles, California 90028 

OI enclose $3.95 with the clear understanding 
that I have a 10-day money back guarantee. Please 
rush “The Power of Money Management’’— the 
fastest, cheapest way to SOLVE my money 
problems! 

( Send my order C.O.D. I enclose $1. deposit. 


Name 


Address 
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Do what doctors say 1 you through a cold or the flu. And what's 
1. Rest. 2. Drink fluids sspirin for the best aspirin you can buy? You 
the aches and fe know it's Bayer. Because Bayer is the only 
kno\ t pain reliever leading advertised pain reliever 

ind t yhter th is to help that makes all its own aspirin. With care 








MY GRANDPA’S LUMP 


continued 


The week before I was due to go 
home I had another talk with Grandpa. 
This time, though, I had Timber with 
me. We came straight to the point. 

“D’you think we’re goin’ to find any 
gold?” 

“Well now, let me think ’bout that.” 
Grandpa closed his eyes and leaned 
back into his chair. Timber stared up 
at the five years; I pretended that I was 
used to seeing it. 

“After due consideration” —Grandpa 
opened his eyes again—“I don’t reckon 
there’s been much gold found ’round 
hereabouts. Not that I can recall here 
anyways.” 

“Well, Grandpa, that’s what we fig- 
ured, too. And Timber ’n’ me, we reck- 


} 


on that as we didn’t find anythin’, we 


sure are entitled to ood hunk of 
wasted time each, and how do we go 
*bout gettin’ it? 

1 
G randpa stood 1 d placed one 
hand on the five wast Y Geor 
gina, Timber bo n mes 


I get forgetful! 
more. I jus’ cain’t re 
actly I did get 
Maybe we ain 
thought on that? 
We shook our h 
“An’ maybe they 
of under five years’ siz 
mn that?” 


We shook our heads agai 


years is all Iam, 


said Timber sadly. 
I know, boy, I know,” said 
adly Tell you what 








Bayer works wonders 


hunch that if we dug ’round that old 
withered pecan tree, the one near the 
top of the field, I reckon we might find 
us a thing or two. Mind you, it’s just a 
hunch—I ain’t certain—nothin’ mightn’ 
happen.” 

The next day was full of thrills. In 
the early part of the afternoon when 
we were all digging away by the pecan 
tree Timber found an Indian arrow- 
head, and he showed it to Grandpa. 

“Well, Pll be a long-eared mule:” 
shouted Grandpa. “That there’s a 
Sioux arrowhead! They’re mighty rare 
‘round these parts. That’s the real 
thing, you know, boy. Genuine Sioux! 
Give you a dollar for it?” 

Timber shook his head, his eyes wide. 

“Make it two dollars then!” Grandpa 
shouted eagerly. 

“No, sir,” said Timber. His voice was 
breathless, but determined. 


“Where *bouts d’you find it?” I asked 
him. 

He pointed to the ground at his feet. 
Tt was the only part of the field that we 
hadn’t dug over and there were weeds 
with red flowers growing there and 
sharp, stinging grass. Here and there 
were bare patches of soil where, Grand- 
pa said, old Mrs. Mahoney’s dog had 
buried his bones. 

I began to dig. Then Grandpa began 
to dig. Then Timber started again. By 
suppertime we had found 20 arrow- 
heads. We wanted to carry on, but 
Grandpa said it wouldn’t have been 
much use. Sioux Indians, he said, never 
buried more than 20 arrowheads at a 
time. We had been lucky to find the 
whole 20, he told us, most folks didn’t 
find that many. Why, look at him, he 
said, he’d only found two. Timber and 
I had nine each. Grandpa went up to 
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30 all you'll have to pay 
of three dollars.” 





and half a century of experience 
no one else can match. And Bayer Aspirin 
is the only one of these pain relievers ; 
that's 100 percent aspirin. 

No wonder Bayer works wonders. 
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ten dollars each for those ary 
but we refused. They were li} 
us. | 
We left the field and en 
house, bursting with exci 
shouting for Grandma. 
rushed into the kitchen she) 
to meet us, looking straight @ 
pa. “Adam, it’s happened! Li 
ways know’d it would. Your fi 
years is gone!” 

Grandpa ran into his stl 
Timber and I raced after 
mantelpiece was nothing. Gra 
down in his chair. Grandma si 
been expectin’ this to happen | 

“You’re right,” said Grand 0 
ed time just always goes in 
You never have anythin’ to sk 
But Indian arrowheads and 
fields, well, they last forever. ? 
me one very well-dug field ju 
for plantin’, and you got ej 
those genuine arrowheads, ‘n” 
that’s better ’n any old lump @ 
time.” 4 

“That’s the truth,” said G 
and Timber and I just nodded 


Ana that’s all, really. Whe 
back the following year the fi 
still hadn’t come back, and Tit 
moved to another town. I ne 
him again, but the five waste 
well, I saw that last week. | 
sent it to me as a twenty-first. 
present. He’d had it carved if 
perweight, shaped like an afl 

With it came a note. “De 
gina,” it said. “This began as f 
ed years. But now, as I send i 
it is along summer filled with] 
Thank you. Adam Haskin.” — 
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core confident that eventual- 
tie able to bring the overall 
«¢sumer prices back to the 
3 reent-a-year range, expect 
ye in service costs will beat 





PP. 
Rison No. 3: For years, you 
erliontinually upgrading your 
s-urning the luxuries of yes- 
4 the necessities of today. 
ome to feel entitled to fairly 
ec-to-year increases in your 
ia ards and to become accus- 
»0sting your spending bud- 

records each year, even 
‘e may be a year now and 
oe he boosts are unwarranted. 
this attitude, you are in- 
ost routinely to overspend 
nto feel pinched when you 
ithe fact that you have spent 
a the amount of your raise. 
§) you're a young family in 

-$15,000 income range, you 
. ple of school-age kids, you 
* suburbs, and the family 
Br commutes to work in his 
70 cars a luxury or a neces- 
Vs say your children are in 
and you want to go back to 
job to help finance their col- 
)tion. Is household help a 
a necessity? Is home air 
ig, for those of you who 
‘rm states, a luxury in this 
omatic transmission in a car 
th option or has it become ba- 
yent? Does anyone today con- 
Y set an unqualified luxury? 
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For fever due to colds or flu, rely on 

the fever fighter doctors recommend. 
Aspirin. That's right, along with being 
the best pain reliever you can buy, aspirin 
is the best fever fighter. And as you 


We are into an era of “aspirations 
in Our economy—in which we are 
spending a steadily shrinking share of 
our income for the traditional necessi- 
ties of food, clothing, shelter and trans- 
portation, while we are spending a 
steadily increasing share of our in- 
comes for goods and services that re- 
flect our hopes and wants. And, while 
this third is the most subtle of the real 
reasons for your feeling of being 
squeezed, it is a fundamental factor. 

In your new homes, you are demand- 
ing more space, more built-in major 
appliances, more carpeted or linoleum- 
covered floors, more easy-care counter 
tops, more recreation rooms, sewing 
rooms, central air conditioning. The 
appliances themselves are being stead- 
ily upgraded—self-defrosting refrigera- 
tors, wall ovens, etc. New homes bought 
with FHA mortgages last year had an 
average 5.9 rooms; a full 72 percent 
had two or more bathrooms; 58 percent 
had garages; 27 percent had carports. 

In nine out of 10 of your new cars, 
you're paying for automatic transmis- 
sions and, in 50 percent, for air condi- 
tioning. Moreover, the auto-insurance 
liability coverage you’re buying is in- 
creasingly likely to be in the $100,000- 
$300,000 range against the previous 
$10,000-$20,000. 

In your food baskets, the upgrading 
is unmistakable. You’re eating more 
steak than ever before, at a time when 
some cuts cost up to $2 a pound; last 
year, each of us ate an average of 110 
pounds of beef, against 85 pounds in 
1960, and meat now takes 25 to 30 per- 
cent of your food bill. 

In diet foods, the trend is the most 
notable of all, for you’re buying peak 


probably already know, Bayer is the 
only leading advertised pain reliever 
that's 100 percent aspirin. And the only 
one of them that makes all its own 
aspirin. With care and half a century of 


amounts of these foods, often at double 
the price of ordinary, calorie-filled 
items. You're splurging on imported 
gourmet goods, exotic tropical fruits, 
wine to drink with dinner and liqueurs 
to drink after dinner. 

You’re sinking swimming pools into 
your backyards at a record pace, join- 
ing golf clubs—and also taking an all- 
time high number of vacations abroad 
as well as at U.S. resorts. You are, 
indeed, translating the pipe dreams 
of 1950 into the tangible possessions 
of 1970—and this costs money. 

Moreover, while the real-life list 
with which I illustrated Reason No. 2 
was exceedingly varied, it did not in 
clude some of the huge service expenses 
that are hitting families the hardest: 

EDUCATION EXPENSES: These are 
climbing year after year, unmercifully 
pinching the family with teen-agers in 
college or with youngsters in a private 
school in areas where public-school 
education has seriously deteriorated. 

HospitTaL FEES: The cost of medical- 
care services has skyrocketed 61 per- 
cent in the past decade. 

INTEREST RATES: These are now at 
the highest levels in over a century. As 
the year ended, even the most favored 
borrowers in our land were paying a 
minimum of 914 to 10144 percent for 
bank loans. All other loan rates scaled 
up from there, with small loans from 
small loan companies ranging to 42 per- 
cent. The typical American family is 
borrowing record amounts to buy cars 
and appliances on the installment plan, 
to finance home improvements, etc. 

Surely you see now why I warned 
you that this answer would be far more 
complex than you probably anticipated. 


First, in an era of ballooning taxes 
of every type at every level, and in an 
era of galloping inflation, there is 
huge difference between $1 of gross 
income and $1 of net income. You must 
face the facts about what your rea 
earnings are and understand that yor 
must run very fast just to stand stil 

And, second, throughout this era you 
have spectacularly expanded your us¢ 
of ever more expensive services and 
steadily upgraded your way of livins 
You well may feel you’re going broke 
on the highest income of your lives, 
but if you will look honestly at how you 
live, you might ruefully conclude that 
you're at least going broke instyle. END 


see pages 64-65 
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All fabrics with or without nap; all yardage 
for size 12. 

VOGUE NO. 2266 Misses suit and blouse; 
8-16; suit requires 314% yds. 50-in. fabric; 
shirt requires 23, yds. 45-in. fabric. 


VOGUE NO. 2295 Misses 3-piece suit; 
8-16; suit requires 3% yds. 56-in. fabric; 
shirt requires 134 yds. 56-in. fabric 


VOGUE NO. 2296 Misses jumpsuit and 
jacket; 6-14; jumpsuit and jacket require 
3% yds. 56-in. fabric. 


Buy Vogue or Butterick Patterns at store 
selling them in your city. Or order by mail, 
enclosing check or money order, from 
Vogue-Butterick Patterns Service, P.O. Box 
630, Altoona, Pa Also available in 
Canada. “Calif. and Pa. residents add sales 
tax. 


PATTERN BACKVIEWS 








Bayer works wonders 






experience no one else can match. 

So when a cold or the flu makes you 
feverish, cool it fast with Bayer Aspirin... 
the world's best aspirin. You'll see, 

Bayer works wonders. 





1200-CALORIE DIET 


React : 
OreakTa 


Grapefruit half 


1 soft or hard-cook« 
egg and 1 slice lig| 





Y2 cup cooked or %4 cup 
(choose from your favori 
puffed cereals are you 
1 glass skimmed milk 
or 
Ya cup cottage cheese and 1 
buttered toast 
and 
coffee or tea, black or with a 
ki milk and no more than 


ckimm 
igar 


verified by the Good Housekeeping Institute. 
Lose up to two pounds a week with this basic 1200-calorie diet plan! 
And do it deliciously with grapefruit from Florida—fresh fruit, 
juice, and sections. Caloric and nutrient content of our Shape-up Diet _ 
has been verified by the-Good Housekeeping Institute. But it’s. olways- 
a good idea to check with your doctor before starting any diet. 
To get our pamphlet of diet plans, meal ideas and easy 
recipes, send 25¢ in cash only (for postage and handling) and 
your name and address to Grapefruit Diet, Dept. LJ, 


P.O. Box 6066C, Orlande, Fla. 32803. 


Lunch or Supper 


s lea it or poultry or 
gC 2 servings of these 


spar sroccoli; Brussels 
ag > iliflower, 
eaNs 7 beans 
! t ho omatoes 
1) r ¢ yac 
i A> 4s, 
i aT 
r 
lwich (2 slic sf 
lean beef ham t 1t- 
r low-calorie a : Fn as 
or 
i 





lag pre- 


pared with 2 tablespoons dressing; season- 


ings and greens 
or 

2-egg Western, mushroom or plain omelet, 
cooked in 1 teaspoon fat; 1 slice buttered 
toast 

and 
grapefruit half, fresh orange or tangerine 
or % cup canned grapefruit sections 

and 
%2 glass skimmed milk or buttermilk 

and 
coffee or tea (see breakfast note) 


Dinner 
’2 cup grapefruit juice 
and 5 
3 thin slices lean meat or poultry or a me- 


dium serving of fish; 2 servings vegetables 
—one from luncheon list and one of the 





following: Y2 cup serving of beans, 
macaroni family or potatoes or 1 
lightly buttered bread 

or 3 
any main course from luncheon list ane 
slice lightly buttered or jellied brea 
toast 





and 
Va cup mixed grapefruit and orange 
tions 
or 
1 serving fruit from luncheon dessert 
or 
Ye cup serving gelatin dessert or pud 
made with skimmed milk; 
or 
1 thin slice angel food or sponge ‘ 
and 
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Point at which their car 
got stuck and they began to walk, 









Qumran, which the 
Pikes mistakenly thought 
they were near. 


Solid line shows @ 
the Pikes’ route from G) 
Jerusalem to Bethlehem 

and into desert, 


Point on shore 
of Dead Sea where she 
finally found help. 


ar. 





X marks spot where Mre. Pike 
left her husband and began her 
10-hour trek (dotted line). 


A famous clergyman’s young widow 
tells of their desperate fight to sur- 
vive when lost in the wilderness with- 
out food or water. First installment 
of an unforgettable new book. 


Episcopal Bishop James A. Pike, 56, 
was one of America’s most outspoken 
clergymen, expressing controversial 
views on many social, political and 
religious issues. Eventually, after his 
resignation as Bishop of California, 
heresy charges were filed against 
him. No trial was ever held, but he 
was formally censured by his peers. 
Bishop Pike also caused a sensation 
with his investigation of psychic phe- 
nomena, including widely publicized 
attempts to “communicate” with his 
dead son. Last September, Pike and 
his wife Diane, 31, made a pilgrimage 
to the desert wilderness of Israel, 
where Judaism, Christianity and Mo- 
hammedanism evolved. They went, 
recalls Mrs. Pike, “to know firsthand 
what the prophets have spoken of 
for centuries.” Here, Diane Pike tells 


the remarkable story of that tragic 
journey. 


“Do we have enough room to turn 
around?’ I asked, carefully sizing up 
our predicament. Jim and I had just 
come to a spot where the road, 
though it appeared to go across a 
wadi, or dry creek bed, was impass- 
able. A washout between the end of 
the road and the bottom of the creek 
bed was too much for our little Ford 
Cortina to cross. 

“Yes,” Jim said. “T’ll guide you. 
There’s no other choice but to turn 
around and go back.” 

He stood near the edge of the 
wadi, watching and directing as I 
pulled forward and then back, ma- 
neuvering the car. 

Suddenly the right wheel dropped 
into a deep rut and I lost traction. 
Jim ran around the car as I tried to 
make it move forward. ‘““There’s no 
point in that,” he cried out. “The 
wheel just spins.” I got out and 
joined him. / 
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The right rear wheel was in a rut 
so deep that it did not touch bottom. 
We put some rocks underneath it and 
I tried driving it out again. The 
wheel spun. “You’re just wearing the 
rubber down,” Jim called out, his 
voice strained. “We're really in 
trouble.” 

“T know,” I murmured. I began to 
get a sick feeling in the pit of my 
stomach. Surely there must be a way 
to get out. 


It was about 2:45 in the afternoon. 
At noon that day, the first of Sep- 
tember, Jim and I had left the Inter- 
continental Hotel in Jerusalem to go 
for a short drive in our rented car. It 
had been our plan that at some point 
during our stay in Israel we would 
hire a guide with a jeep to drive us 
out into the desert above the hills 
and caves of Qumran—where the 
Dead Sea Scrolls were found. That 
same wilderness, our research sug- 
gested, was the one Jesus went into 
after his baptism. The New Testa- 


Copyright © 1969 by Diane Kennedy Pike. Excerpted from the forthcoming book, ‘‘Search,’’ by Diane Kennedy Pike. To be published by Doubleday & Co., Inc. Photo, Wide World. 





ment reports that he spent 40 days fasting there 
and was tempted by the devil. 

Jim and I had visited Qumran a year before. 
Now we wanted to get a feeling for the sur- 
rounding wilderness. The map we had been 
given when we rented our car showed a road—a 
dirt road, but nevertheless a road—that went 
into the very area we wanted to see. We were 
both delighted to find that we could drive there 
ourselves with no need of a guide. 

With no thought that we were doing anything 
out of the ordinary, we had started out of 
Jerusalem on the road toward Bethlehem. At a 
little store along the way we had purchased two 
Cokes to take along in case we got thirsty. 

I was driving, as I always did, while Jim 
watched the map. “Watch for a dirt road which 
goes off to the left,” he had said. “It will take us 
out into the wilderness.” 


hen at last we came to the dirt road, we 
WY cana ourselves driving over a loose bed 

of white rock resting in dry clay dust. It 
was difficult driving. The rocks shifted under 
the weight of the car, which then sank lower 
into the road bed. “Take it very slowly,” Jim 
had cautioned. “We don’t want anything to 
happen to the car.” 

“T will,’ I had promised. Before too long, 
however, we were again on dry, firm clay, and 
ahead of us were hills and mountains as far as 
we could see. 

We had passed three Arabs riding on don- 
keys: two men, and a woman following behind. 
Seeing them had contributed to our feeling that 
we were on a regularly traveled road, as had 
several other observations we made. We could 
see animal droppings from time to time, and 
farther down the road we had seen a Bedouin 
woman with her children and a herd of goats 
and sheep. And we had seen road markers— 
three broad stripes of white, blue and white 
paint marked on rocks, or several rocks piled 
one on top of the other. These signs of life had 
given us a feeling of security. 

Once, we had come to a place where the road 
seemed literally to end. Jim had jumped out of 
the car to take a look. “It’s all right,” he called 
back. “It is a road.” 

I had felt extremely anxious. “Oh, no, sweet- 
heart,” I called. “Let’s don’t go.” I suddenly felt 
sick to my stomach. 

“Come and see,” Jim urged. I got out of the 
car and, on closer surveillance, could see it was 
indeed a road, though a sharp switchback gave 
the contrary initial impression. We quickly 
made the necessary maneuver and proceeded 
down the road. 

The fascination of the desert drew us on. In 
part, ['m sure we had both viewed our drive as a 
kind of challenge or adventure; but mainly it 
was the security each of us felt when we were 
together that had caused us not to be deterred 
by the rough road. Nothing seemed too difficult 
or threatening for us to handle together. 

We had perhaps been driving about an hour 
when we came to a place where a road went off 
to the left, up and over a ridge of hills. We 
stopped and studied the map. By our best calcu- 
lation it was the road to the right that we 

wanted. It would take us over the top of 
Qumran, we had thought, whereas the one to the 
left would go more directly back to the main 
road, bypassing most of the Qumran wilderness 
area. 

“Sweetheart,” I had said, “the one to the left 
looks like a better road.” 

“Yes,” Jim had answered, “but we’ll miss 

_ what we came out here for—the hills, the wilder- 
ness, above Qumran. We’re not going to miss 
that, having come this far.” 

I had agreed. But as the terrain grew worse 
my apprehension deepened. Once or twice T had 
said rather nervously, “Sweetheart. it looks like 
endless desert.” 

Jim had replied, “It can’t be endless desert. 
The map doesn’t show endless desert.” 

Though I had had a growing sense of un- 
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easiness, and I suspect Jim did, too, basically I 
agreed with him that it couldn’t be endless 
desert. And, more important, I had wanted to 
go on. I was enjoying the desert beauty, and my 
uneasiness about the road was tempered by the 
fact that it was only difficult in spots. 

Then we had come to the washout in the road 
and now we really were stuck. Without saying 
anything, I went around to the right rear wheel 
and began to dig as deep as I could under the 
wheel. Then I filled the hole with rocks and 
tried to knock the rut in front of the right rear 
wheel down so that the car could move straight 
forward. 

“Tet’s try again,” I said. I got in and started 
the motor. Jim tried to push the car from be- 
hind. The right wheel spun. “It’s no use,” he said. 

We tried it again and again—first putting 
more rocks under the wheel, then Jim lifting 
and pushing while I sat in the driver’s seat, 
gunning the motor. 

Finally Jim said, “I’m feeling faint.” 

“Oh, darling, please sit in the shade,” I im- 
plored. There was a small shaded area next to 
the nearby rocks. 

“You’re in the sun,” Jim protested. 

“I’m OK for now. You rest and then we’ll 
trade,” I said. So he sat in the shade till I could 
work no more. Then I leaned against the rock 
while he went back to the car. The results were 
the same: the spinning, slipping wheels signaled 
futility. Jim went back to the shade, and I lay 
down on my side by the wheel to study the sit- 
uation. Suddenly I noticed that the frame was 
hung up on the high, back ridge of the rut. 

I opened the trunk and took out the jack. “If 
we could jack the car up,” I said, “perhaps we 
could get it up high enough to push it forward 
off the jack and out of the rut.” 

But we couldn’t figure out how to make the 
jack work. I looked for directions for assembling 
it. There were none. I searched the glove com- 
partment for a driver’s manual. There was none. 
My heart sank. 

“Tt can’t be,” I said, not wanting to believe it. 
“Y’m sure we can figure out how to make it 
work.” We studied the jack together. Both of us 
did well at figuring out mechanical devices, 
given a little time, but this did not seem to 
function properly with only the parts we could 
find available. (Weéks later I discovered that 
there had been nothing wrong with the jack. It 
was a one-piece, European-made tool that we had 
never used before and did not know how to op- 
erate. ) 

In desperation, I took the small crowbar that 
was part of the equipment and began using it as 


_a chisel on the rock that was hanging up the 


right rear side of the car. 

When I felt I had made some progress, I got 
back in the car and tried to start it. Jim got in 
place to try to lift and push as I drove. But I 
couldn’t get the ignition key out of the lock 
position. For the first time I began to panic. 

“What’s wrong?” Jim asked. 

“T can’t get the key to turn,” I said, nearly 
frantic. 

“Here,” Jim said, “let me try.” I got out. But 
Jim couldn’t make it turn, either. 


when suddenly I realized I was losing con- 

trol. I said out loud, meaning it partly for 
Jim, but mainly for myself, “We can’t panic. 
It’s important that we think and that we do 
things logically.” Gradually I calmed myself 
down and tried to remember everything my 
father ever taught me about cars. 

A memory flashed through my mind. “Let me 
try it again,’ I said quickly. I jumped on the 
running board to jar the mechanisms and 
moved the wheel around to a different position. 
Somehow the lock released and I was able to 
turn the ignition on again. 

Jim got behind the car and tried to lift and 
push as I started the motor. The wheel still 
spun. 


I was wandering in circles in the hot sun 


By this time it was nearly four o’clock. We. 


had been working for about 90 mi 
were dizzy from the 130-degree he at : 
from the tremendous expenditure o: 

“What do you think we should’ a 
asked. “Should we sit here in the sha 
gets dark?” 

I replied, “I was just thinking of f V 
Israeli guide told us last year—about o 
able to survive in the desert for sev 
without water.” 

“T was thinking of the very same thi 
said, looking worried. 

“Tt’s a terribly long way back the 
came,” I said. “It would be better to st, 
ing toward the Dead Sea. We know 
water at Qumran.” 

Jim nodded assent. He went to the 
his trousers, which he had taken off be 
the heat, our map, and the second Cc 
we had shared the first Coke earlier. 

“Shall I leave the keys in the car?” 

“No, take them along,” Jim replied, 
them in my bra. a 

“How will we open the Coke?” Jin n 
puzzled. “How did I do it before?” ‘g 

“On the bumper of the car,” I said. — 

“Maybe we should open it here,” Jj 
sponded. “T’ll try not to lose as much of “ 
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would if we had to break it.” 
Each of us took a little sip—we 
thirsty—and then we started on our w. 
carrying the Coke. i 
As we set out walking, we decided t to 
the wadi; we felt sure it would lead 7 
the Dead Sea. We agreed to talk a 
possible, since every word dried our 
terribly. When possible we would walk 
shade, but we felt we should keep goi 
each passing hour would make our 
more uncertain. Hl 
Jim took off his green and yellow sp 
and used it to cover his head. I hel 
over mine. Jim was carrying his trousers 
in his loafers, undershorts and T-shirt. ‘ 
light cotton dress, which buttoned down t 
and thong sandals. 
It was difficult going for me. Each 
stepped on a rock in my thong sandals 
turned. Jim got quite a ways ahead of m 
ing with his determined, steady pace. ] 
rather nervous, I said, “Sweetheart, T 
prefer if we walked together.” But he wa 
almost seeming not to hear. I thought, J 
ably better that he go on if he is able 1 
will encourage me to keep moving in G 
stay with him. We went on in silence. 
After a half hour or so, Jim pause 
going to put my T-shirt on my head,” he 
“The air passing through it should be @ 
since it is soaked with sweat,” he explai 
handed me his sport shirt, which he had 
wearing on his head, and I draped it o 
loosely, so that the air would catch in 
ing a slight breeze down my back. 4 
While. we were rearranging our hea d | 
ings, Jim suggested that we finish the . 
“Maybe we should save it,” I said tent 
feeling terribly thirsty, but wanting to I 
judgment. i 
“J have to have some now,” Jim said ) 
can’t go on.” I knew how thirsty and ti 
both were, so I agreed. We shared the ren 
of the Coke and left the bottle in the waa 
“We must be going east toward the 
Sea,” I said reassuringly, “because the 
behind us.” But later Jim observed f 
thought we were going south. “That’s tf 
ble,” I responded. ““We couldn’t be going 
If anything, according to the map, we W 
going north. 9 
It didn’t dawn on either of us that we} 
a winding canyon, though that shoul¢ 
seemed perfectly obvious, and, as it tum 
Jim was right—we were headed southeast 
ever, we were both still confident we wel 
Qumran, and that we couldn’t possibly b 
than two miles from the Dead Sea. 
The farther we went, the more my con 
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I'm scared,” I said once. 
1s Jim’s only reply. 
been walking for what seemed like 
i I realized my mouth was getting 
y dry, so I tried very hard to work up 
er When I had enough to wet the in- 
0 my own mouth and still have a little 
ed and waited for Jim. By this time 
llen somewhat behind me. 
eS ui able to get any saliva at all in your 
?’ Lasked. He shook his head no. 
iliae, take some of mine,” I offered, step- 
to him. “Don’t swallow. Just roll it 
the inside of your mouth and try to 
nu ch of your own saliva flowing as you 


is 


my mouth on his and passed to him 
ed a pathetically small amount of 
Then we began walking again. 
e all this, our thoughts weren’t all 
‘No matter what,” Jim said, “I don’t 
ming here. It is beautiful.” 
i Vt either,” was my response. We both 
. The land was magnificent and power- 
rwhelming in its beauty as well as its 
ria 


on we saw some iron rods sticking up 


ead of us. “Could that be water?’ Jim 


surging, we picked up our speed a little. 
got nearer, however, we could see they 
f ly lengths ‘of pipe that had been used to 
> me kind of fence. Our spirits fell. I 
a fantastic drain of energy in Jim. His 
bintment was so great I felt I needed to 
‘hope for us both. 

'to the right of those pipes, the wadi be- 
get deeper, dropping into what looked 
canyon. “Now we're getting closer,” I 
ying to spark his hope again. “We should 
the left side, toward the top. I remember 
early that at Qumran, when we climbed 
the caves, the deepest part of the wadi 


sit?” Jim asked, obviously not remem- 
nor trying to. 
mt right on, “And remember when we 
limbing down from the caves? You and 
ther Scott tried to get down into the cen- 
canyon? You got stuck, remember?” 
2 Jim made no response, I said, “We'll 
ip here,” pointing to a level near the top 
canyon. There was a sloping ledge to 
n. Though Jim apparently had no recol- 
the Qumran canyon, he followed me, 
my ability to recall details of places 
ati 


ations. 
were both exhausted, having walked well 
1 hour by now. 
going to have to rest,” Jim said. Con- 
HY subordinating my  feelings—which 
ted Jim’s—to my thoughts, I responded, 
ink we should keep going, sweetheart.” 
ir several more minutes, Jim said, “I 
have to rest.” I spotted a shallow cave. 
a,” I said. “Let’s rest here.” 
on collapsed on our backs. Only our 
ed in the sun. Jim used his trousers 
pillow and I used his shirt. We lay in 
®, except for the sound of Jim’s heart, 
was beating hard and fast. I listened in- 
| till it began to slow down. Though his 
thad always been in perfect condition, I 
iiraid the strain might somehow afiect it. 
)} had no more than stretched out in the 
twhen flies descended on us in swarms. 
inch of exposed skin was completely cov- 
vith them. We were so exhausted and de- 
ited that we couldn’t even shoo the flies 
iremember resenting them. What do you 
when I’m not here, 1, wondered. How 
you use the moisture from my skin for 
urvival when I need it so desperately! 
was after five in the afternoon when we 
sed in the cave. I could tell by the low sun 
we didn’t have much daylight left for 
. After I could tell Jim’s heart had stopped 
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pounding, I sat up, exhausted though I was. 

“TI really think we have to go on before it gets 
dark,” I said. 

“All right,” Jim said. 

It was hard for both of us to start out, but I 
seemed to have a little more energy, strength 
and drive left than Jim did. He followed close 
behind me as we began to climb again. 

Suddenly I saw what I thought was the back 
of the caves at Qumran. 

“Sweetheart, that’s Qumran!” I said with 
great hope. “Tt really is; it?s Qumran. eae keep 
going. We’re almost there. re 

But as we rounded the next bend in ina can- 
yon, it became apparent that it wasn’t Qumran 
at all. Beyond, as far as we could see, were more 
mountains and canyons. 

My heart sank. “TI just can’t go on,” Jim said. 
“T have to sleep. I can’t go any farther.” 

“Oh, please, sweetheart,’ I pleaded. “We 
need to go on.” 

“I just can’t,” he said in a sad, energyless 
tone. “TI have to sleep.” 

I felt I had pressed him beyond his strength 
already—on a false hope—and I, too, was ex- 
hausted. So I agreed to rest. We both flopped 
down on a flat rock. There was no shade, but 
fortunately the sun was about to go down be- 
hind the mountains. 

Jim tucked his trousers under his head like a 
pillow. I lay very still, aware we were again 
literally covered with flies—feeling them crawl- 
ing all over me but amazed at how little they 
bothered me now. 

Jim flopped his left arm over on me. I knew it 
was a sign of affection, of his desire to stay in 
contact even as he slept. We always slept close 
together. But it exhausted me to have his arm 
rest on me. It was as though the weight would 
crush me. I said, “I’m sorry, sweetheart,” and 
pushed his arm down beside me. I had never 
before felt that touching could drain energy. To 
the contrary. But I just couldn’t stand it there 
in the desert. What a dreadful, sad feeling it 
was to be that exhausted. 

After what seemed like a long time, I began 
to feel restless. I couldn’t sleep, so I sat up. It 
would soon be dark. I was sitting with my arms 
around my knees, not really thinking about 
what we should do, but concerned about time 
passing. 

Jim said, “If you’re going to be sitting up like 
that, would you please fan the flies off my 
face?” Without saying anything I took the map 
and tried to fan his face slowly to keep the flies 
away. 

It took so much energy that after only three 
or four motions I said, “I’m sorry, I just can’t.” 
I was amazed at my inability to comply with 
such a small request. 

I fell down beside him and lay there, resting, 
for several minutes. Finally I said, “Are you 
sure you're not going to be able to go on?” 


“Yes,” Jim replied. “I can’t go on. I’ve En to 
sleep.” 

“Well,” I said slowly, “maybe I should go for 
help.” 


“T think you should,” Jim responded. “Tell 
them to bring lots of water. Tell them I’m feel- 
ing faint—to bring something for that. Tell them 
even to bring whiskey; I’d even try whiskey.” 

I was moved to tears by that. Jim was a re- 
covered alcoholic; he had been dry for over five 
years. His mention of whiskey—such a big con- 
cession—revealed the degree of his distress. I 
smiled and said tenderly, “Of course you would, 
sweetheart.” 

It was beginning to get dark as I departed, 
planning to climb out of the canyon for help. I 
didn’t know where I was going or how I would 
get help. I just set off. 

But when I tried to lift my body up over the 
sheer rocks, I simply did not have the energy. 
So I climbed back down to Jim. “It’s impos- 
sible to climb out, darling. It’s sheer rock 
straight up,” I explained. 

“Why did we ever leave the bottom of the 
canyon?” Jim asked desperately. 


“¥ don’t know,” I answered, not remembering 
for the moment, though it had been my decision 
to do so. Now, it seemed an error. 

I said, “Sweetheart, if we’re going to die in 
the desert, I want to die here beside you.” For 
the first time death seemed the most likely 
possibility. 

We lay for a long time in silence. Then I re- 
membered several lengthy conversations Jim 
and I had had just a few weeks before—about 
why, in a crisis, a person with any degree of 
rational control would not do everything pos- 
sible to save the life of another. 

Diane, I thought, if you stay here to die be- 
side Jim it would be purely selfish. It would be 
only because you wanted to be with. him, to be 
beside him when you die. If you get up and go, 


there is a possibility, a slight possibility, that . 


you might be able to get help. You simply have 
to go on. 

I also had another brief flash—a not unimpor- 
tant one, I think. If I were to stay there and we 
were both to die on that rock in the desert—and 
someone were to find us sometime in the future 
—they might think it was suicide. And they 
would have been so wrong. If I started out for 
help and died along the way, at least they would 
know that we had tried. 

When I made the decision to go, there fell 
over me a great sense of calm and peace. I had 
no fear of dying—and no fear of going off by 
myself. I had to go in order not to distort the 
meaning of the life that Jim and I had shared 
together. - 

“Sweetheart, I’m going to go for help,” I said. 
“Tf I die in the desert, you’ll know that I went 
because I love you and I was trying to get help 
for you,” I said. 

“T know that,” Jim responded. “I love you, 
too, and if I die here”—his voice broke slightly 
—“T am at peace, and I have no regrets.” 

I knew what that last statement meant in the 
overall context of our relationship because we 
had used it over and over again. Both of us felt 
it very deeply about all of the events that had 
made up our lives. We often said when we 
started to regret something, “No, no. I don’t 
regret anything. Not anything. Because, had the 
slightest little detail been different, we might 
not have met one another.” So we would not 
have changed anything in our pasts—not even 
the difficult and painful things. Jim was re- 
affirming that feeling, bringing it into the 
present. 


calm. He did not fear death either. We were 
both at peace about that. 

“Sweetheart, ’'m going to the very bottom of 
the canyon,” I explained. “T’ll climb down all 
the way, and I’ll go at the bottom of the canyon 
all the way to the Dead Sea.” I felt that was the 
only certain way of reaching help. I couldn’t 
possibly get lost there, I reasoned. 

Jim responded, “Perhaps after I’ve slept a 
while I can follow.” 

“All right,” I said. I didn’t say good-bye. I 
didn’t feel it was good-bye. I felt that we would 
probably both die in the desert, but it was not 
good-bye. 

“Teave everything with me so your hands are 
free for climbing,” Jim urged. 

“OK,” I agreed. 

As I left, I saw Jim turn over on his left side 
to get into a better position for sleep. I had gone 
only a short way when I heard him cry out, 
“Diane!” 

“What is it?” I called back, frightened. 

“Tell them to bring lots of water—and yell 
‘help me’ all the way along.” 

“Oh, my God,” I said. “I thought you had 
fallen. Yes, of course Ill yell ‘help me.’ Of 
course I'll tell them to bring water.” 

I looked at my watch. It was 6:10 p.m. Jim’s 
crying out like that, and the echo of his cry 
against the canyon wall, jarred me. It resounded 
with a kind of emptiness. That was the last time 
I heard his voice. 


I was deeply moved and knew he shared my 


I climbed all the way down to the bottom of 
the canyon, working my way among the boul- 
ders as best I could. Before long the bottom of 
the canyon began to deepen. I found myself 
dropping from one level to another, occasionally 
hanging with my arms fully extended and still 
not touching the next level. Finally I Came to a 
place where it looked as though I would have to 
drop over ten feet if I was to continue my 
chosen course. 

I hesitated, not because I was afraid but be- 
cause I knew that if I was to get help I mustn’t 
break a leg—and that seemed a real possibility. 
I decided it was better to get out of the base of 
the canyon, which meant I had to retrace my 
steps for quite a long way. Finally I climbed up 
to the left side of the canyon wall again. 

It never occurred to me that I would cause 
Jim any difficulty by changing the route I had 
told him I would take. I just assumed I would 
get back with help before he moved on. Even- 
tually I got to a place where there were some 
narrow ledges to walk on—many of them wide 
enough for only one foot. But I could move for- 
ward, toward the Dead Sea. 

Not long after I climbed out of the base of the 
canyon, I began to feel utterly exhausted. I had 
not rested since leaving Jim, and I began to 
realize that getting help was not going to be a 
simple matter of climbifig for an hour or two. 
The mountains stretched ahead endlessly. I felt 
too weary to make it. 


came aware that I was communicating with 

my body as if it were a friend along for the 
trip. I didn’t talk out loud to myself, but with 
my mind I “spoke” to my whole body and to the 
individual parts of it. As I lay on the side of 
the cliffs, resting against the pointed, jagged 
rock, I would say to my body, “Thank you for 
not hurting when you lie on the rocks. Thank 
you for resting.” 

I knew that when the sun came up neither 
Jim nor I would have much chance for survival, 
but I thought if I kept walking all night at least 
I would be that much closer to someone’s dis- 
covering me in the morning. So I began to say 
to my body, “We must walk all night long. We 
will walk a few minutes at a time and then rest. 
Get up now. Go just a little way farther, just 
five minutes. Then I’ll let you rest again.” 

When I spoke lovingly to my body, it was 
somehow able to respond. Strength came from 
somewhere, and I would get up and begin to 
climb again. 

My body somehow made its way along, hang- 
ing on the cliffs, climbing over the rocks, going 
around points of jagged rocks that stuck out 
where there was really nothing to hang on to, 
climbing up sheer rock faces where there was 
nothing to do but lift myself from one level to 
the next. As I climbed I was only able to keep 
Bee a few minutes at a time. Then I had to 
rest. 

Each time I felt that I would never be able to 
lift myself again. But somehow my body would 
get up, and in the same loving fashion would 
move me along. 

It felt so good to rest that even though I was 
lying on sharp rocks, I felt a fantastic sense of 
relief. I soon began to feel an overwhelming 
sense of gratitude to the rocks for being there to 
hold my body. I felt no pain when the rocks dug 
into my skin as I lay down to rest—I felt grati- 
tude and relief for anyplace to lie down at all. 

Gradually, I developed a warm feeling of love 
for the rocks. I realized I wouldn’t be able to 
travel at all if it weren’t for them. Some held 
firm while my hands caught hold of them, sup- 
porting my weight when I had to cling to and 
hang from the rocks above. Others held my feet 
as I felt my way along. Still others were big 
enough or firm enough to allow my whole body 
a place to recline and rest. It was as though each 
rock played its proper role, and I loved them all. 
I was aware they were somehow of the same 
order of things as my body—material manifes- 


Ten a strange thing began to happen. I be- 
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tations of the Life Force, instruments through 
which and with which that/Life Force worked. 
My body had no more “right” to life fhan the 
rocks. Each played its own part in the total 
pattern of things, enabling the Life Force to 
carry on its orderly process of birth, death and 
rebirth. And that was as it should be. 

I was also grateful to my body for not causing 
me any pain. I could feel my flesh being torn: 
my legs got bumped and scraped, my feet 
bruised and cut, my bottom gouged, my hands 
and arms punctured and lacerated—but I did 
not suffer from the wounds. “Thank you for not 
hurting,” I said over and over again to my body. 
“Thank you.” 

Once I turned my left ankle and sprained it 
badly. Out loud I said—as though speaking 
would make a greater impact—“I know I’ve 
sprained you, but you cannot get stiff and you 
cannot swell up because we must walk ail 
night.” The ankle did not. swell or get stiff; I 
was aware it had been injured, but I felt no 
pain. “Thank you for not swelling,” I repeated 
to the ankle each time I turned it again. 

At one point, inching my way along, I tried 
putting my weight on my right foot when there 
was nothing to step on. I plunged head over 
heels through the air toward the bottom of the 
canyon. 

I was aware that I was falling, but I felt no 
fear. I will be killed when I hit bottom, I 
thought. There flashed through my mind a scene 
from a movie I had once seen about some climb- 
ers who tried to scale Mt. Everest. One of them 
slipped and fell to his death. An image of him 
flashed through my mind, and I thought, ’m 
falling just like that man on Mt. Everest. 

Then I struck my right elbow on a rock, 
breaking the fall. I reached out and back with 
my hands, clutching at the rocks, until I was 
able finally to stop myself. 

I knew my elbow had been deeply cut, but I 
felt no pain. The blood, I thought. I could drink 
the blood. I reached over to my elbow with my 
left hand and tried to gather some of the blood 
on my fingers. The coagulation took place so 
quickly, however, that I was able to salvage 
very little of the liquid. 

I was not shaken by the experience. In fact, a 
feeling of near elation filled me as I realized 
that fear of death held no power over me. I felt 
utterly confident that if my body died, I would 
go on living. The same assurance filled me with 
regard to Jim. This struggle was for the life of 
our physical bodies, but our personhood was not 
at stake; we would live on. Death of the body 
did not threaten the Great Life, and therefore it 
did not threaten me. 

Once it occurred to me that there might be 
snakes in the desert. Oh, I hope so, my mind 
raced. If there’s a snake and it comes near me, 
I'll grab it at the base of its head and smash its 
head on a rock. Then I'll tear it open and eat it. 
There must be liquids in it. My thoughts raced 
on. What if it’s a poisonous snake? It doesn’t 
matter. There wiil be fluids in it nevertheless 
and I will drink them even if they are poisonous. 

It was then I realized what the survival of the 
fittest is really all about. It seemed right that a 
snake die in order to give life to my body since I 
was a higher being in the scale of evolution. My 
body deserved to be preserved over his. Just the 
size of my body in comparison to his almost in- 
sured its superiority. In essence, I felt, all bod- 
ies are one, but some must die to give life to 
others. I felt the snake would understand, for he 
must sense more directly than I the nature of 
things. 


s it turned out, however, there didn’t seem 
A to be any life whatsoever in the canyon— 
animal or human. It was deadly silent, 
and though I kept yelling “Help us, help us!” I 
didn’t hear any answers—not even from Jim. 
pie made me think that he must have gone to 
sleep. 
Each time I lay down to rest, I called out, 
“Help us, help us, help us, somebody!” Some- 


‘make it now-—Ill bring you help, Jim! 























































which means “péace’ 
as a greeting andya farewell4OrI wonl 
“Assalamu Aleikum!’, which is Arabi 
be with you!” The only answer was ¢ 
of my own voice. 4 
I remember thinking how strange if} 
people talk about mati’s will to livé Whe 
death. It was not the will t6 live tha | 
going. I had absolutely no fear of 
there seemed to be such a fine line bety 
and what we call death that it was certa 
the will to keep my body alive that ma¢ 
on. In fact, if I had been there alone, 
gone on under such terrible circums 
making my body get all cut up and b i 
torn and wounded in order to help it s 
would have seemed foolish and alm 
contradictory. 
I knew that I would live even if m 
died. But I was asking my body to d 
favor, not because of my own desire 0 
but because I wanted to get help for Jim 
my body was helping to carry me until 
get help for his. It was a will to live for § 


times I would add to that a cry of, “Sh 
Ge” inglédrewantl Ise 
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other than myself that kept me going. 
Once, while resting, I got an image 
whole of life as a big spider web. I was 
of the millions of little strands that held) 
together. If I were to have given up, 
have weakened the whole web. And tha 
have especially affected Jim, whose lif c 
directly connected to mine and therefo 
immediately dependent on my will ta 
living than most people’s. 

To lie there and await death would hg 
easier than going on. But I would have 
injustice to the entire interlocking wel! 
in which strength generates strength an 
ness generates weakness. More impo 
would have done an injustice to Jim, wi 
life so intensely and always gave all he} 
the benefit of others and for the cause | 
I could not weaken the web. a 

The stars overhead arched from one} 
the canyon to the other. I thought, Jj 
knew something about the position of th 
Way at this time of the year—or about 
the configurations of the stars—I could t 
direction I am going. I realized why it k 
so important to people of ancient times 
tures to know the sky. Without mechar 
vices, it would be the only way to keep a 
orientation in time and space. 

Finally, I came to a place where I c¢ 
that it was impossible to go around ft 
jutting cliff. I could see the silhouette of 
wall against the sky. It was straight 
down—impossible to pass. I knew the 
had to climb out of the canyon. I didn’t 
I could, for I was utterly exhausted. 

The dehydration of my body was su 
had to remove my contact lenses. There 
more fluid in my eyes to hold them in p 
I hated to take them out because I felt 
to see as clearly as possible. In the end 
choice. I was able to catch the right 
tuck it down into my bra. The left one 
was lost among the rocks. 

I rested for a long time and then begaij 
to my body, “We must climb out. If } 
climb for five minutes—just five more4 
you rest.” Each time strength filled m 
was able to go on. It seemed almost a 
but my body managed a nearly-impossil 

In some incredible way I made it, ¢ 
out onto the rim of the canyon. Ahea¢ 
were Bedouin grazing lands: I could | 


droppings from the animals. A brigh 
lighted the hillsides, and I could see tht 
stubble on which the animals grazed. | 

A surge of joy filled me. I cried aloud) 
into the night, I shouted, “I’m comi 
darling, I will bring help. It’s OK, Ji 
help you now. I will bring help.” 

I looked at my watch. It was shor 
midnight. I had been climbing for a 





trated h bens to send ESP 
assurance to Jim: “Tl be 
ling. I'll be Bak with help.” 




























lated the sun would be up about five 
jin the morfling and the heat would then 
. It had not cooled off significantly 
and I had continued to perspire 
Pikrough the night. The intense heat of 
* was stored in the rocks and preserved in 
und almost as in an oven. .Moreover, 
#yere Ho winds or aif currents to cool the 
Bd the Dead Sea—because of its high 
@ content—contributed nothing to pro- 
lief. Nevertheless, the fact that there was 
reduced the direct impact of the heat— 
t would begin to change at dawn. 
told my body, “We have five hours to 
Ne roust walk all night.” I started off 
he hills toward what I still believed to be 
d Sea near Qumran. My body was very, 
a, but at least I didn’t have to suspend 
‘from canyon walls. 
rd a knocking sound against the rocks in 
tance, near the top of the canyon. It re- 
_me of a woodpecker, but it was a much 
and more deliberate sound, and it was 
‘rock, not wood. The knocking had no 
srhythm. It would simply begin and con- 
ie ither steadily and évenly for a long time, 
: through the canyon. I didn’t know what 
ir what it could possibly mean. It sound- 
Jost human in its regularity and persis- 


knocking sound accompanied me for 
Blt puzzled me, and, while resting, I would 
0 it intently. It was always ahead of me, 
‘it was not Jim. But once it did occur 
that it might be Jim’s late son, Jim Jr. 

is death in 1966, Jim Jr. had on occasion 
bio be able to use knocking sounds in the 
Bto get Jim’s attention, or, apparently, 
make his presence known. "He might be 

s to tell me he is here and is helping all 
4 thought. 
pled out, “Is that you, Jim?” meaning Jim 
ie knocking went on in the same steady 
-, Since there was no response, I felt it 
Wot be intended for me. But it was a strange 
#1 kept imagining a Bedouin chipping or 
ing rocks in a cave while he sat through the 
F night. 
Yl 

As just before I Plgibed ont ofthe canyon 
e it occurred to me to drink my own urine. 
fpling very much that my body was a loving 
i I remember squatting on a very narrow 
(gn the ledge and putting my hand down to 



















as much of it as I could. I licked my 
and then rubbed the remaining dampness 
jr my face. The whole experience was un- 
) bly refreshing. Finally I licked my arms 
‘whatever perspiration was on them. 
j2emed ironical to me that, whereas in 
i}circumstances it would never have oc- 
i to me to drink urine—I would have found 
ilsive—here it tasted refreshing. It only 
lit relief from the dehydration and heat. 
#felt that it was right that the body should 
‘i its own needs when there was no other 
djvailable. It somehow seemed the way of 
iverse. I felt as though one of the secrets 
had beén disclosed to me. 
s able to find refreshment in this way four 
tihaps five times in the course of my 10- 
walk—nearly all of it during the last five 
fi for the idea occurred to me only after I 
‘*sperately thirsty. 
i) walk over the hills seemed eternal. I had 
lich joy at first, such certainty about being 
(p find help. But each time I reached the 
bf a hill, hoping against hope that I would 
#2 Dead Sea, there seemed to be an endless 
it of hills ahead, and my spirits would fall. 
und 1 A.m., I caught sight of a low-hanging 
i xf clouds on the horizon. I knew they must 
jer the Dead Sea, since I remembered such 





Any urine. I used it to wet my lips. Then I 


formations from the year before. At long last I 
came over the crest of a hill to see before me a 
road leading up to the top of the next hill, toward 
the Dead Sea. 

_ “My God! A road!” I gasped. It was almost 
like seeing a town, a village, civilization. It was 
a sign of human life. I stumbled down onto the 
road and began to walk up it. I couldn’t believe 
how friendly it seemed to find a road. 

But in spite of my enthusiasm, I was unable 
to walk more than a short distance before I fell 
down again to rest. This time I lay with my 
head down the hill, hoping to get more strength 
and vitality flowing into my mind by having the 
blood rush to my head. I also felt perhaps it 
would rest my legs and feet if they were up in 
the air. 

When I raised myself again, I had to stand a 
long time to regain my sense of balance and to 
re-orient myself before I could start walking. 
Whether the new position helped, I don’t know, 
but I tried it several times as I walked on the 
road, each time feeling the same initial disorien- 
tation upon standing up. 

When I reached the top of the hill, there, at 
long last, the Dead Sea spread in front of me. I 
felt a great sense of relief, but I could not figure 
out what road I was on. To my left I could see 
the lights of Kallia, a little community on the 
northwestern bank of the Dead Sea. i had some 
recollection of a road that went directly across 
the desert to Jericho, but whether the road I 
was on would connect up with that one, I could 
not be sure. 

I knew, however, that I did not have enough 
strength to walk to Jericho—or even to the main 
road to Jericho. I, therefore, reasoned that if I 
could find my way to Qumran, which would be 
to the south, I would be able to find fresh water 
more quickly. 

I started down the road, since it was headed 
in the right direction, straining my memory to 
remember what the land to the north of Qumran 


was like, but I couldn’t locate anything familiar. — 


I could see what I thought was the back of the 
Qumrdn caves, but to get there I would have 
had to cross.a deep ravine and climb another 
precipitous cliff. Moreover, I couldn’t make out 
the monastery on the flatlands below the cliffs. 
The coloration of the land seemed right, but I 
could see no buildings or any other signs of 
habitation. 

The moon was under the clouds as often as it 
was out, so I could not always see clearly. Also, 
having removed my contact lenses, my distance 
vision was not the best. 

When the road turned to the left I followed it 
a short distance. Then I thought I could see it 
going endlessly along the sides of the cliffs to 
the north. “Oh, my God, no,” I said to myself. 
“T can’t walk all that way to Jericho.” I col- 
lapsed on the road. 

It was now about 2:30 in the morning, and I 
knew I couldn’t walk all the way to the Jericho 
road before the sun came up. It was just too far. 
I needed to make an important decision. Look- 
ing toward what I thought was Qumran, I 
hollered to see if I could hear my voice echoing 
in the canyon. I could no longer hear it. I knew 
I was heading north, away from the canyon. 

After what seemed an interminable period of 
indecision, I decided I just couldn’t go on the 
road. Instead I would go to Qumran, I retraced 
my steps till I got to the first bend in the road. 
It took all my energy just to concentrate. I could 
see the cliffs were steep and covered with sharp 
rocks. I knew climbing down into the ravine 
and out again would take a great deal of strength 
and once at the top of the mountain I would 
have to climb all the way down to the other side 
in order to reach the Qumran monastery. I tried 
hard to assess my strength, and to make the right 
decision. Because I knew there was water at 
Qumr4n, and because I knew I would not reach 
the road to Jericho by sunrise, I decided I would 
climb through the ravine. 

At once I was again on sharp, jutting rocks, 
and soon I was climbing down a cliff. Before I 


had gone too far I came to a ledge where, in 
order to go on, I would have had to drop myself 
down perhaps 20 feet. 

Exhaustion and desperation set in again, and 
I lay back on the cliff thinking, What can I do? 
If I drop myself those 20 feet and then find I 
can’t go farther, I will really bé caught. I 
haven’t the strength to pull myself back up to 
this ledge. But if I go back down the road, then 
it’s an endless road and I haven’t the strength to 
go that distance either. 

Finally, I decided that it was better to be on 
the road when the sun came up than to be down 
in the ravine. There was at least a chance that 
someone would travel the road in the morning 
and discover me there. There was almost no 
chance I would be found in the wadi. With 
great effort, I climbed back up the mountain- 
side and onto the road again. When I reached 
the road, it was about three in the morning. 

After what seemed like a long rest, I urged 
my body on. I watched the lights at Kallia, and 
kept crying out, “Help me! Shalom! Israeli 
Army!’ The longer I walked, the closer the 
lights seemed to be, and I began to think, How 
strange that no one hears me. This country is at 
war, so they must have army sentinels out. How 
is it that they can’t hear me? 

I later learned that those lights were more 
than 35 miles away at the northern end of the 
Dead Sea. Because there is no moisture in the 
air, distance is completely distorted in the 
desert. 

Once or twice it occurred to me while I was 
lying in the road that perhaps I should try just 
rolling down the hill. I tried it once, but rolling 
over big rocks cut and bruised my whole body, 
so I gave it up. 

There were two or three places along the road 
where there was very fine clay dust completely 
devoid of rocks. When I lay down in that dust it 
felt like a featherbed. I moved my arms back and 
forth in the feather dust and relished the feeling 
of luxury. The temptation was just to stay there. 

At one point I came to a slope that seemed to 
lead to the bottom of the hill. At the bottom 
it looked as though there were another dry 
creek bed, perhaps even a canyon, and more 
hills on the other side. It also seemed that the 
road I was on continued to the left of the crevice. 
As hard as I tried, however, I could not bring 
things into focus: the moon was under a cloud 
and I was weary beyond belief. 

At length I thought I could hear noises near- 
by. Once I thought I was hearing cars running 
on a road. Whatever the mysterious noise was, it 
seemed to be coming from the other side of a 
canyon. 

There apparently was a wadi between me and 
the Dead Sea, and the road seemed te continue 
endlessly on the wrong side of that canyon. 
This so completely discouraged me that I lay 
down in the road and began to roll. I was utterly 
spent, and I thought I would just roll till I could 
go no farther; then I would wait to be found 
someday. 

I tried to protect my face by stretching my 
arms up over my head, but I knew the rest of my 
body was being cut and bruised. It seemed the 
only possible way to go on. 

When I rolled to a stop at the bottom of the 
road, I thought I would make one last effort to 
get someone’s attention. 

“Help me,” I called desperately. “Shalom!” 

A cry came back: “Shalom.” 

Help at last! 


THE SUPERNATURAL SEARCH FOR 
BISHOP PIKE 


Next month, in the gripping conclusion of 
her story, Mrs. Pike tells of the desperate 


hunt for her husband, relates how mediums 
tried to locate him through extrasensory 
perception, and describes the astonishing 
vision in:which'she “saw” him die. 














President William Henry Harrison kept a goat for his grandchildren. On one occasion it led the Chief Executive on a merry chase down Pennsylvania Al 


In these highlights from a charming new book, 
the daughter of our 33rd President tells some 
seldom-told stories about Presidents and their 
favorite cats, dogs, etc. 


There really is no difference between a White 
House pet and yours or mine, except that those 
belonging to our Chief Executive receive more 
publicity. But that is one of the hazards the 
President’s pets must face—it comes with the 
office. 

When the Truman family occupied the White 
House, our only real pet was an Irish setter 
puppy given to me by Postmaster General Bob 
Hannegan. I named him Mike. Once Mike 
jumped into the garden pool and my mother’s 
secretary, Reathel Odum, leaped in to rescue 
him. Reathel, knowing nothing about dogs, 
didn’t realize Mike could swim. Result: one 
a mad secretary and one soaked, delighted 

og. 

Mike wouldn’t come when I called. Once, 
while I was chasing him one evening in 1945, 
below the South Portico, I came upon a window. 
The shade was up and bright lights revealed 
that the walls of the room were covered with 
maps. I looked in and waved. All my father’s 
aides waved back rather nervously, and immedi- 
ately rushed to pull down the shade. It seems I 
had discovered the location of the secret map 
room, which only a few people besides the Presi- 
dent were supposed to know. When I mentioned 
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it to my father the next day, he told me not to 
tell anybody where the room was. 


President Dwight D. Eisenhower was fond of 
dogs. One of his favorites was a Weimaraner 
named Heidi. Heidi didn’t like to see Mrs. Ei- 
senhower photographed, and whenever the dog 
saw a camera, she would jump on the First Lady. 


Richard Nixon’s cocker spaniel, Checkers, who, 


was a cause célébre in the 1952 election, has 
since been replaced by a stunning Irish setter 
named King Timahoe, a gift to the President 
from his staff. Mr. Nixon’s daughter Julie has 
a poodle named Vicky, and her sister, Tricia, 
owns a Yorkshire terrier called Pasha. When 
Tricia asked for Pasha, Mrs. Nixon had her 
doubts, but the President promptly said yes to 
her plea, which only proves that Richard Nixon 
is a typical father where daughters are con- 
cerned. 

Many Presidents and their First Ladies were 
fond of birds. Thomas Jefferson’s mockingbird 
was his constant companion. President Grover 
Cleveland’s wife also had a mockingbird, and sev- 
eral canaries. A friend sent a talking parrot to 
President William McKinley that was gifted 
with true political savvy. When women, young or 
old, would pass the bird’s cage, it would screech, 
“Oh, look at all the pretty girls!” 


President William Henry Harrison’s grandchil- 
dren were frequent White House visitors, and, 


like any grandfather, the President was @ 
trying to find new and amusing gifts for] 
One day the children were greeted by a bill} 
hitched to a new red wagon. Normally, 
was quite placid, but on this occasion “H 
kers” decided to seek the great wide worlé 
side. Young Ben (the future President 
Harrison) was in the cart and the Preside 1 
on the porch, waiting for his carriage, whe 
goat dashed by with the cart—and Ben. 
“Stop!” cried President Harrison, giving‘ 
Boy, cart and goat sped out onto Pennsyl 
Avenue, followed by the Chief Executive i 
ing a high’silk hat and frock coat, and wa 
cane. At last the goat slowed sufficiently f¢ 
President to catch up. With a gasp of reli 
snatched his grandson from the cart, unhwi 


j 


Abraham Lincoln’s sons, Tad and Willit 
ceived a pair of ponies when they lived? 
White House. The boys were inseparable ag) 
clopped through the streets of Washington! 
Mr. Lincoln astride his own horse trailing i 
behind. Tad also had a dog and Willie ow 
cat. These two animals created quite a stira 
the White House staff, for on the same daj 
dog had pups and the cat had kittens. Ney 
the multiple births was circulated throug} 
halls of Congress and the Cabinet by Abt@ 
Lincoln himself. % 

The death of little Willie only a year aig 
came to Washington was a crushing blow 


) 1969 by David McKay Co., Inc. From the book, ‘White House Pots,’’ by Margaret Truman, to be published by David McKay Co., Inc. 























































Chis | pony remained in the stable un- 
ae Nothing cheered the boy 


ied antes and Nanko. For the next few 
the goats made the White House a happy 
Tad turned them loose and chased 
m—right into the flower beds, causing the 
Jouse gardener to turn purple with rage as 
} irises were trampled under their hoofs. 
the goats ran afoul of Mrs. Lincoln when 
seared in the White House kitchen look- 
_ handout. The First Lady had no idea 
7 got there, but before she had time to 
he was interrupted by the disconcerting 
of female voices. 
ins that Tad had decided to hold an in- 
3». He had harnessed the goats to a kitchen 
jich was his racing cart. The voices Mrs. 
jheard belonged to a group of visiting 
adies who were then admiring the East 
uddenly Tad came tearing through in his 
yen racing cart. Mrs. Lincoln almost ac- 
pr husband of putting the idea in Tad’s 
en she found the President in the kitchen 
so hard that even a handkerchief clapped 
‘mouth failed to muffle the sounds. 
the goats came a turkey name Jack, 
friend sent to the White House for the 
mily’s 1863 Christmas dinner. Tad wasn’t 
- the bird’s ultimate fate; he and the tur- 
ame great pals. But, shortly before Christ- 
id found out the dinner menu and ran 
'to his father. The President was in an 
at meeting, but he listened to his son’s 
blea, and hastily wrote some words on a 
reprieve for the turkey. 


dent Theodore Roosevelt, one of the fore- 
turalists of his time, instilled this love of 
_all his children. His son, Quentin, spent 
| his leisure time in a Washington pet 
ce Quentin stopped at the shop and spied 
f assorted snakes. He persuaded the own- 
him take home four snakes on approval 
y his father. He chose a five-foot king 
hich he wrapped around his arm, and 
1ers, which he dumped into a sack. Quen- 
tved at the White House and found his 
in an important conference with several 
is. The boy barged in and hugged his fa- 
» the visitors watched tolerantly. Then 
dropped the snakes on the table. 
conference ended with senators jumping 
airs and scrambling for the door while 
and son had their hands full, recapturing 
»agging the slithering reptiles. The snakes 
turned to the pet shop forthwith. 
fnquin, a small Icelandic calico pony, was 
) Roosevelt’s favorite pet, and he would 
‘ide it to school, accompanied by a White 
s aide on a bicycle. When Archie had the 
5, Quentin sneaked Algonquin into the 
‘House elevator, and up the two flights to 
ther’s bedroom. 





















Sometimes the Roosevelt youngsters named 
their pets after real people. One of Kermit Roose- 
velt’s guinea pigs was called Father O’Grady, 
after the neighborhood priest. Once, when the 
President was entertaining an important digni- 
tary, the children rushed in shouting, “Poppa, 
Poppa, Father O’Grady just had children!” 


Our 29th President, Warren G. Harding, 
owned many dogs before he went to the White 
House, and several moved to Washington with 
him. The first gift he received as President of the 
United States was a small, shaggy, somewhat 
aed Airedale puppy named Caswell Laddie 

oy. 

In a short time, Laddie Boy was the undis- 
puted Presidential pet. The Airedale had his own 
valet, was given daily baths, a bowl of broth and 
dog biscuits—and managed to cadge choice bits 
of the President’s breakfast and lunch as well. 
Laddie Boy sat in on important Presidential 
meetings, and even had his own chair at Cabinet 
meetings. The dog retrieved lost balls for his mas- 
ter on the golf course, and several aides remarked 
that Laddie Boy seemed to smile at the good 
drives and howl at the slices and hooks. 

As Laddie Boy’s fame spread, he was deluged 
with letters and gifts. On one birthday he re- 
ceived a four-tiered cake made of dog biscuits, 
and his birthday party was covered by the press. 

Although Laddie Boy took several trips with 
his master, he was often left at home. The Aire- 
dale would sit quietly, springing to the alert 
whenever a car turned through the White House 
gates. 

In 1923, while on a trip, President Harding 
died in San Francisco. Laddie Boy was waiting at 
the White House when the funeral motorcade ar- 
rived. He leaped up, but there was no reply to his 
joyous welcoming yelps. 

Mrs. Harding could not bear keeping the dog. 
In her memory, Laddie Boy and her husband 
were too intertwined. She later gave the dog to a 
Secret Service man who had often protected the 
President. 


The years of Calvin Coolidge’s Presidency 
were one long procession of pets. The first was a 
gray-striped alley cat that wandered into the 
White House grounds and decided to stay. 

One day Tiger, as President Coolidge called 
him, walked away as suddenly as he had come. 


Beagles Him and Her romp while L.B.J.checks news. 

























The President was quite upset, and he asked the 
local radio station to broadcast a description of 
Tiger, with an appeal that the finder return him 
to the White House. Tiger was picked up later 
at the Navy building. Mr. Coolidge’s second cat 
was Blacky, who had belonged to a nurse in Wa- 
verley, Mass. When she had no room for him, she 
shipped Blacky to the President. It seemed that 
anyone who had an animal he wanted to get rid 
of sent it to 1600 Pennsylvania Avenue. Some 
came collect, others prepaid, a few were delivered 
personally. 

A few months after Mr. Coolidge took office, a 
pet arrived that was destined to replace Laddie 
Boy in the hearts of the American people: a 
beautiful white collie named Oshkosh. Mrs. Coo- 
lidge rechristened him Rob Roy, after a High- 
land outlaw in a novel by Sir Walter Scott. Like 
Laddie Boy, Rob Roy was permitted to attend 
important meetings. Only once did he break up a 
meeting. During a crowded news conference, Rob 
Roy began to whine incessantly. Mr. Coolidge 
soon saw what was happening and said sharply, 
“Will you newspapermen kindly keep your big 
feet off my dog’s toes?” 

One of the President’s most interesting pets 
was a raccoon sent by some constituents in 
Mississippi. It was intended for Mr. Coolidge’s 
Thanksgiving dinner, but the President never 
entertained any such culinary ideas. In a short 
time, the raccoon acquired a name, Rebecca, and 
a large pen built near the President’s office. Re- 
becca and the President took long evening walks 
together, with the raccoon waddling along at the 
end of a leash. 


Protecting the life of the President and his 
family is a full-time job. Evidently President 
Herbert Hoover’s police dog, King Tut, did not 
trust so important a responsibility to the Secret 
Service. He became known around the White 
House as “the dog that worried himself to death.” 

Every night, White House guards would come 
upon King Tut patrolling the fences. The dog 
would stop at each gate and checkpoint. If it was 
time for the guard to change, he would look 
around anxiously, waiting for the relief man. 

King Tut never slept, or so it seemed. During 
the day he would take short, fitful naps, but his 
constant nighttime patrol duty left him no time 
for sleep. Concerned about his pet, the President 
tried to stop him from going out, but Tut would 
bark and yelp, and once through the door he. 
would resume his self-appointed rounds. 

The rigorous day and night life began to tell on 
Tut. He became morose, he sulked, he lost both 
appetite and weight. He became distrustful of 
the guards. At last he couldn’t stand the sight 


King Timahoe takes Pe rae Nixon Lor a walk. 





of anyone near the White House except the Presi- 
dent and Mrs. Hoover. Now Tut had to be 
watched, lest he attack innocent people. When 
there was no way to control the dog, he was sent 
back to Hoover’s former S Street residence, where 
there was no master or mistress to protect. Puzzled, 
King Tut pined away and soon died. 

President Hoover did not release the news of 
Tut’s death until some months had passed. He 
knew that gift dogs might be sent to the White 
House, and he was in no mood for that. No other 
dog could have taken King Tut’s place. 


It was not until the last year of President Frank- 
lin Delano Roosevelt's second term, that his 
famous black Scotty entered the White House. 
Originally the puppy had been called Big Boy, 
but the President changed its name to Fala. With 
typical Roosevelt wit, he said he was honoring 
an obscure Scottish ancestor known only as ‘“Mur- 
ray the Outlaw of Fala Hill.” 

Fala slept on a Navy blanket in the President’s 
bedroom. When he played outdoors, it was al- 
ways within sight of the Executive Office window. 
When the President took a drive in his car, Fala 
perched on the seat beside him. In August, 1941, 
Fala’s photograph appeared in almost every 
newspaper in the free world. Secretly, the Presi- 
dent had sailed into the North Atlantic, where 
he and Britain’s Prime Minister Winston Church- 
ill drew up the Atlantic Charter. Fala accom- 
panied his master and had his picture taken as 
he lay at the feet of Roosevelt and Churchill. 

On another occasion, Mr. Roosevelt sailed to 
Hawaii for an important conference. Because of 
wartime quarantine restrictions, Fala was left 
aboard the ship. One crew member cut off a lock 
of Fala’s hair as a keepsake, and soon other 
sailors began snipping away. In practically no 
time Fala had a sizable bald spot. When the 
President returned to the ship, he lost no time 
expressing his displeasure over the liberties tak- 
en with his dog. 

On April 12, 1945, Fala was sitting quietly in 
Warm Springs, Ga., watching his master having 
his portrait painted. Suddenly the President 
slumped over the papers he was signing. Secre- 
taries, aides and doctors scurried in and out. A 
hush descended over the cottage. 

Somehow Fala knew. He leaped up, shaking 
violently, then went crashing through a screen 
door, barking frantically. As fast as his scrubby 
legs could take him he raced up a nearby hill, 
where for a long time he stood vigil, refusing to 
return when called. 

Subsequently, Mrs. Roosevelt and Fala spent 
a good deal of time together, taking long walks 
in the woods near Hyde Park, N. Y., or sitting 
quietly while she wrote or visited with friends. 
Between them was a mutual respect, but, as the 
President’s widow often said, “Fala was always 
my husband’s dog. He merely accepted me.” 


When President John F. Kennedy and his 
family settled in the White House, an animal 
nose count would have included a Welsh terrier 
named Charlie; a cat named Tom Kitten; a ca- 
nary named Robin; a couple of parakeets named 
Bluebelle and Maybelle; an assortment of ham- 
sters who were always discovering new ways to 
get themselves killed (once they got into the 
President’s bathtub, and one drowned); two po- 
nies, Macaroni and Leprechaun, and a third named 
Tex, a gift of Vice President Lyndon B. Johnson. 
Time and attrition thinned out the ranks some- 
what, but reinforcements always filled up the 
animal regiment sooner or later. 

Tom Kitten grew morose, and finally, to make 
him happier and also to. get him away from the 
President, who was allergic to animal fur, Mrs. 
Kennedy gave him to her secretary, Mrs. "Mary 
B. Gallagher, who had two young children. 

Robin, the canary, died and was buried with 
much pomp and ceremony on the South Lawn. 
Two days later, the Shah and Empress of Iran 
arrived on a State visit. The Empress met Caro- 
line and her play-school friends. The children 
bowed and curtsied and presented her with daffo- 
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When Theodore Roosevelt’s son Archie had the measles, his pony Algonquin visited his upsta 


dils and a batch of crayon drawings. As the two 
First Ladies were leaving on a White House tour, 
Caroline called out, “Mother, be sure to show 
her Robin’s grave.” Off they went to the South 
Lawn, accompanied at a reepectul distance by 
the pony Macaroni. 

Macaroni liked all the Kennedys, and longed 
to be around them. One afternoon, while working 
at his desk, the President looked up to find 
Macaroni peering in at him through the win- 
dow. Mr. Kennedy opened the door, and invited 
the pony inside. But Macaroni turned away—and 
missed the opportunity to become the first horse 
ever to walk into a President’s office. 

And then there was Pushinka, the daughter of 
the first Russian orbiting space dog. Pushinka 
was a gift to Caroline from Soviet Premier Nikita 
Krushchev. A few people objected to the Russian 
dog, insisting that anything from the Soviet 
Union was a Communist, even a dog. Pushinka 
was given a physical examination at Walter Reed 
Hospital. This process took so long that the 
Army and the White House were forced to issue 
a series of denials that Pushinka harbored mys- 
terious germs or that she had come equipped with 
a mini-transmitter inside her body designed to 
bug secret meetings. 

All the Kennedys were fond of the six-month- 
old, fluffy white dog, but the one who really fell 
in love with Pushinka was Caroline’s dog Charlie. 
Their union was blessed with four pups: Butter- 
fly, White Tips, Blackie, and Steaker. A letter- 
writing contest for children was held to dispose 
of two of the puppies. To win, the youngster had 
to describe the type of home and the care a dog 
should get. More than 10,000 letters were re- 
ceived. One of the best didn’t win because the 
sender forgot to include his name and address. 
It read:.“TI will raise the dog to be a Democrat 
and bite all Republicans.” 


Any pain inflicted on a dog, even unintention- 
ally, finds a horde of defenders ready to descend 
wrathfully on the perpetrator. President Lyndon 
B. Johnson learned this to his dismay when he 
playfully pulled the ears of his daughter Luci’s 
beagles while the press was present. 

Certainly President Johnson was as knowl- 
edgeable as the average dog owner, and probably 
knew more about hounds than most. He was a 
beagle admirer long before that breed became a 
fad. For 15 years Mr. Johnson owned one 





named simply Beagle. The two beagles 
House days were taken from the same 
during the summer of 1963. Luci, shov 
directness as her father, named the pups 
Her. The pups turned the White House 
their private playground, and the Pres 
them delightful. | 

It was during an informal conf 
President Johnson made his great 
the beagles. Strolling across the lawn 
bankers, the President. stopped, ‘took | 
candy vitamins and fed them to the dog 
taking Him by the ears, he pulled the & 
so he stood on his hind legs. Him | 
loud yelp! y 

The bankers expressed surprise at the 
President handled the dog. Mr. Johnson 
“It was good for Him,” adding that 2 
owners like to hear their dogs bark. 
repeated the ear-pulling with Her, © 
yelped. 

Letters and telegrams tidal-waved 
White House. Mr. Johnson was bewilde 
erybody knew he wasn’t a cruel man. Tht 
still loved him as much as ever, and 
on them. Nevertheless, it took a long ti 
the President was able to emerge from 
house of his own making. 1 

Her was a little more than one year « 
she died on November 27, 1964; in Ju 
Him died. 

And then Yuki arrived. 

Luci Johnson and her new husband, 
gent, were at a gas station in Austin, Te 
they saw a lonesome-looking pooch w 
aimlessly around. Nobody knew whor 
longed to, so the newlyweds took hi 
Yuki was given the run of the White He 
made the acquaintance of kings and 
dors, with or without formal introductiot 
under the table at Cabinet meetings. 

Why did President Johnson show s 
tiality for a homeless vagabond with no { 
Mr. Johnson gave two reasons: First, “H 
with a ‘Texas accent.” Second, and ev 
important, “Because he likes me.” 

“He likes me.” Within’ that phrase 
common denominator of all Presidential 
an animal can give a Chief Executiv 
ment’s relaxation, a brief rest from the 
burdens of his office, then that pet is 
membering. 
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rat of Dress Forms 


precision adjustment form (DuPont 
body material great flexing and 


jour measurements into size computer— 
«form becomes YOU. 


‘regular, half sizes . . . many varia- 
20 (also model 20 to 50). 

0 Ider raises, lowers. Each bust ex- 
. ontracts, raises, lowers. 

arrows, widens, shortens, lengthens. 
ler arrow, raise, lower. 

<orm gains, reduces with you—adjusts 
: f members. 

j tel stand—and form—take apart easily 


Sent a dress form—just trying this 
| risk) can change your life. 
guarantees a custom-fit expensive look 
S Ss you alter or make—or no cost. Yet it 
Ao ioney so fast it often pays for itself the 
jad time used. - 
om fit form saves hours adjusting 
d fitting cloths—up to 50% of sewing 
es struggling, twisting, turning—trying 
ht fit. It saves ripping out seams for a 
ion, or just because your skirt didn’t 
ly the first time. 
fasor beginners. Here is why all of this 


4 SECRET OF CUSTOM FIT 


ou like every dress you alter or make 
* its custom-fit expensive look? . . 
_smile—inside—at the money and time 
d—at the end of embarrassment of poor 
nade” clothes—or the success of your 
naking attempt. 

‘et is custom adjusting of standard pat- 
differences (there’s only one you). 
pin the pattern to an exact duplicate 
adjusting is simple and easy. 

} custom-fit life-size dress form becomes 
‘OU-—with YOUR waist—YOUR shoul- 
R neck—YOUR bust line—YOUR hips. 
yecause in each body area an ingenious 
iter “dials” your correct inch measure- 
“ab (like a tape measure) slides through 
2r the area answer window. When your 
‘nts appear in each window, just clip lock 
1. Automatically the DUPONT NEO- 
rocessed body material has already ad- 
ach body area—to become YOU! Custom 
f patterns to you has become as easy as 
as difficult. 


LIFE-SAVER FOR BEGINNERS 


the hardest part of home sewing is mak- 
nents—exactly what ADJUST-O-MATIC 
simple. 

beginners easily make hems—adjust hem- 
e alterations so perfectly, store-bought 
like made-to-order. You save the $3 to 
fore to fix a shoulder line—shorten a hem 
a waist line. You’re more satisfied with 
our clothes fit. 

in this form is so easy you quickly form 
s into new. Too tight or too loose—too 
© small dresses fit again. You easily alter, 
‘emodel your own dresses, coats, skirts, 
fou begin to make your own simple 
en More complicated ones. Later, you 


omer styles, and all on this form 


possible professional dressmaker trick and short 
cut built right into it. 


maze of wire and bolts to struggle with. Simply 
slide, adjust and clip lock. It’s pinnable— throughout. 


DOES MORE THAN ANY OTHER FORM 


This master pattern-maker’s form has every 


It’s unlike any other form. To adjust there’s no 


No gaps down front or side or around neck give 
difficulty. 


Scientifically placed guide lines let you know 


when your dress is perfectly centered on the form. 


The light steel stand is so adjustable, raises or 


lowers precisely to any point 4’ 2” to 5’ 6” (add 
length of your head from neck up to measurements 
of any form). It’s handsome, rubber-tipped, gives 
steady support. It assembles, takes apart easily. 


Luigi Cella's lifetime—as master LUIGI CELLA 
pattern maker for leading pat- DRESS FORMS 
tern companies—is built into this Hold 
‘orm. 

U.S. Patents 
All his life—Luigi has designed 
dress forms—some of the #2922555, 


world’s most expensive—to give #3140021, 
custom fit to the very rich. #314022, 
But Luigi built this custom fit #3140022. 
dress form for you—to adjust 

more precisely than any other—do many dressmaker 
tricks others can’t—yet cost a fraction of what 
others do. 





Work with this form anywhere. Lap, table, chair. 


Want to work on shoulders—back—underarm seam 
—front—waist—hips? Presto! One hand lifts form 


off stand. Without ever getting up from your chair 
you can take ADJUST-O-MATIC apart and work 


in sections. 


Every adjustment—each contour line—the height 
range—the angle of the darts—posture angle of the 


form—all have been checked and rechecked by 


fashion fit leaders, home dress-making authorities 


and fashion editors. 


AMAZING NO RISK OFFER 


Instead of bulky, heavy cast-iron framing and 


body, ADJUST-O-MATIC uses DUPONT NEO- 
PRENE processed body material. Shipped direct 


to you disassembled it costs a fraction of ordinary 
forms. There are several parts to each section— 
only 15 in all. To assemble, adjust or take apart 
each step is simple and fun with clear can’t-go- 


wrong directions. 


you'll realize why it’s so amazing. Full refund if 


When you try it for 30 days without obligation 


not delighted. 


All ADJUST-O-MATIC costs is $5.49 yet it has 
many features dress forms costing six times more 


do not have. Try at our risk. Reserve yours today. 
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GREENLAND STUDIOS 
1991 Greenland Bldg., Miami, Fla. 33054 


Please rush revolutionary PERFECT FIT ADJUST- 
O-MATIC Dress Form that guarantees custom-fitting 
clothes for the entire family for 30-day NO RISK 
TRIAL. If after trying PERFECT FIT ADJUST-O- 
MATIC I am not delighted in every way, I will return 
it for full refund. Enclosed check or m.o. for $ 





___6757 Reg. ADJUST-O-MATIC Dress Forms @ $5.49 
__6758 Large ADJUST-O-MATIC Dress Forms @ $7.49 
_6759 Steel Dress Stands @ $2.49 


Reg. Size (8 to 20) Recommended if bust is 30”-40”. 
Large Size (202-50) Recommended if bust is 41” 52". 


NAME ss _ 
ADDRESS 
CITY STATE ZIP 


(Add 85¢ postage with your order) 
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DUPONT Neoprene processed noay 
material and its own PATENTED FEATURES 
makes this form possible! 
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dependable! 


sleep. 
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because of tro g 
i minor pains 


UD ousands of sleep sufferers may now 
look forward to nights of 
comfort and rest—as wonderful Asper- 
tablets help to curb nerve-wrack- 
curb tossing and 
turning, and curb minor pains and 
aches. No other sleeping product gives 
more comfort, yet is so safe, fast and 


ater 


Ordinary sleeping tablets or capsules 
cannot act to relieve the discomforts 
that may keep you awake . . . but Asper- 
Sleep tablets do give amazing fast 
3-way action — they help to subdue 
pain, dissolve every- 
day nervous tension, 
and lullaby you to 


Asper-Sleep is a mar- 
velous marriage of a 
hospital tested anti- 
histamine, a sedative, 
and pure analgesic as- 
pirin. 100% safe and 
reliable taken as di- 
rected. No doctor’s 
prescription needed. 


SLT LRT 


Curb miseries of common Colds 
and Headaches... and sleep 
Curb minor Muscle pains and 
Arthritis pains... and sleep 
Curb everyday Nervous Tensions 
...and sleep 
Curb common Menstrual pains... 
and sleep 


Asper-Sleep chases pain to help you 
relax and pop off to sound, safe sleep. 
Take Asper-Sleep at bedtime . . . fall 
asleep fast and wake up fully refreshed 
. .. without groggy sleeping pill hang- 
over. Money back unless Asper-Sleep 
brings you better, faster sleep. At drug- 
gists 89¢ 


Asper-Sleep’ 


The bedtime aspirin+sleep aid. 


LANGUAGE COURSES—$2.45! 


Learn to speak a Foreign Language in just hours with Famous U.S. Military Language Records! 
Only a few minutes a day will build your conversation skills in any of 8 different languages! Com- 
plete courses available in French, (54805), Italian (54810), Spanish (54818), Russian (54816), 
German (54806), Hebrew (54807), Turkish (54820), Cambodian (54801: Each Instruction Set gives 


you 5 top-quality double-faced, long-playing 7” 


Vinyl records of unmatched clarity, plus handy 


Instruction Manual. Invaluable for businessmen, travellers, students, adults studying at home! Mail 
only $2.80 per set (we pay shipping) to “LANGUAGES” Dept. 2015, 4500 NW 135 St., Miami, Fla. 
Be sure to include code number with order. Full refund guaranteed. 





Science Finds Way 
To Shrink 


Painful Hemorrhoids 


And Promptly Stop The Itching, 






Relieve Pain In Most Cases. 


A scientific research in 
discovered am n 
ability, in most « 
stop burning itch a1 
hemorrhoids. 
In one hemorrh¢ 
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the tests. Pain 
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lieving pain, actual 
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patients by doctors in New York City, 
in Washington, D.C. and at a Mid- 
west Medical Center proved this so. 
And it was all done without narcotics 
or stinging astringents of any kind. 
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A PEDIATRICIAN’S GUIDE 
TO COLDS... 


continued from page 36 


at a time when sulfa drugs or antibi- 
otics were urgently needed. Antihista- 
mines may be helpful for an allergic 
child who develops respiratory. infec- 
tions, but they will not cure him. 


Q: Are the sulfa drugs and antibiotics 
useful for treatment of the common 
cold and grippe? 

A: No, but they may be useful for cur- 
ing the bacterial infections that often 
follow. For example, they would be 
helpful for ear infections, sinus infec- 
tions, bronchitis and pneumonia, which 
often complicate colds and grippe as 
well as influenza. 


Q: Do all doctors use these drugs for 
treatment of colds and grippe? 

A: No, nor do they treat all people in 
the same way. It is best to ask your 
doctor whether such drugs are useful 
for the particular infection in question. 
The same doctor may give such drugs to 
one person and not another, depending 
on the circumstances. In the same way, 
he may prescribe antihistamines, but I 
believe you should not use these or any 
other drugs without his advice. 


Q: Is there any special diet for a child 
who has a cold? 

A: No, but he should not overeat and 
he should have extra fluids. 


Q: Is it necessary to give a cathartic 
to a child with a cold? 

A: Not unless he is constipated. Then 
ask your doctor what to give him. 


Q: My daughter is supposed to gradu- 
ate from high school on Thursday and 
she had the grippe until Wednesday. 
Should I let her go to graduation? 

A: Yes, if she had no fever for at least 
24 hours and feels well. But any less 
important event might be skipped. 


Q: If I have a cold, is it all right to 
take care of my baby? 

A: It would be better not to. But if 
there is no one else to help, wear a 
mask and wash your hands before you 
handle the baby. Do not breathe direct- 
ly into his face. If you must cough, 
direct the cough away from him, pre- 
ferably into a tissue, and then destroy 
the tissue. Do not touch the mask with 
your hands while you are with the 
baby. A mask is quickly contaminated, 
and if you handle any part of it except 
the strings, your fingers will be, too. If 
you do touch the face part of the mask, 
wash your hands before you touch the 
baby again. 


Q: If one of my children has a cold, 
should the others stay home from 
school? 

A: No, but watch the others closely. 
At the first sign of illness, keep them 
at home. 


Q: If my child has a little cough, can’t 
I send him to school? If I keep him out 
for every cough, he'll miss half the year. 
A: It is unfortunate, but keeping him 


Fashions come and fashions go, 
| but there’s still something glamor- 
| ovs about girl figure skaters, isn’t 
| there?—Poor Woman’s Almanac 
































perspirati 
An antiperspirant that really work 
derarm problems for many who 
of effective help. Mitchum Anti 
keeps underarms absolutely dry | 
of grateful users, with complete 
normal skin and clothing. It willk 
than any anti-wetness agent ever f 
osol spray can! By anybody. This 
mula from a trustworthy 56-year 0) 
is guaranteed to satisfy or your dr 
dealer will refund purchase price 
positive protection of Mitchum 
rant. Liquid or cream. $3.00, 90 


ae 
Italian Bal | 
for dry, rough hands | 


No better solution for sooth+ 
ing and softening skin. Rich, 
concentrated, economical. A, 
drop or two is enough for both 
hands. At all toiletry counters. 


ng See ate 


FREE: 


> 


Treasure Map 
¥ 


“Cash in’ on all the Payments, $ 
Benefits the Government owes you 
diate cash payments of $150.00, § 
more! Get FREE land, trees, shrubs 
college tuition, house plans, trav 
pital and nursing home care! FRE 
hunting and fishing near your hag 
more FREE Benefits! New gia ty 
“ENCYCLOPEDIA OF U. S. GOVERN 
EFiTS” tells you how! Mail only $7) 
EFITS,"’ Dept. 2014, 4500 NW 13 
Fla. (53900) Treasure Map _ incl 
Full refund guaranteed. | 
l 
3 
; 












THOSE HORRID 


AGE SPOT 


FADE THEM OUT 


*Weathered brown spots on the | 
surface of your hands and face 
tell the world you’re getting old 
before you really are. Fade them 
ESOTERICA, that medicated ct 
breaks up masses of pigment on 
helps make hands look white 4 
again. Not a cover-up. Acts int 
not on it. Equally effective on the 
and arms. Fragrant, greaseless 
softening, lubricating skin as it 
those blemishes. Distributed by 
worthy 56-year-old Mitchum la 
ESOTERICA—at leading toiletry 
counters. $2. 
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Heals Rough, Dry, Chap 
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disappointment to fi- 
) nerve enough to go 
2 “no-bra look,” and 
notice! 

or Woman’s Almanac 





Have two incomes, keep your present job while 
learning and earning. Automation can’t move you 
out of a job—no machine can take your place. 


Cash In On Flower Power... 





Work With Lovely 
Flowers Like These 










A few real or artifici 


Weddings, banquets 
also gift flowers an 


your love of flowers 


women, families. M 


From Weddings, Gifts, Corsages, Funeral Remembrances, 


Table Decorations, 

f FLOWER Special Occasions... 

a ee 
4 ee 


(Professional Flower Arranging) 


MEN, WOMEN, FAMILIES—Good Profits Spare or Full Time 





al flowers costing pennies may bring up to $10 and 


more in a professionally designed arrangement you make in 15 minutes! 


, dances, funerals all offer big-profit opportunities — 
d plants for Easter, Mother’s Day, Christmas and 


other holidays. Fine opportunity no matter where you live — big city, 
small town or on a farm. Our complete Home Course includes a big Kit 
of professional Flower Arranging supplies, shows many ways to turn 


into cash profits —right in your own home. Or open 


your own Florist Shop — easy to start with little capital. Fine for men, 


any job opportunities, too, at high pay. Designers 


with training and skill get salaries to $150 a week and more! 


Learn To Make Beautiful Wedding Bouquets and Remembrance Pieces 


FLORAL ARTS CENTER STUDENT 
OPENS OWN SHOP Dear Sir: | 


took your Floral Art course in 1964 
...now have my own Florist and 
Garden Center. | have a large li- 
brary of Floral books but yours 
are the most complete and the 
most help to me. | do both fresh 
and permanent designs. My shop 
is a year old and | have already 
done 8 weddings and receptions. 
The road without your course 
books would have been twice as 
hard. Mrs. Mary Hubbard 
Lincoin Florist & Garden 
Center, North Carolina 





NO PREVIOUS EXPERIENCE NEEDED — 


EARN WHILE YOU LEARN 
Hundreds of crystal-clear 
show-how illustrations and 
do-it-yourself projects make 
everything easy, develop your 
skill quickly. Within a week, 
you should be ready to offer 
corsages and table decorations, 
using live or artificial flowers, 
for pay, more elaborate de- 


newest flower arranging tech- 
niques, no previous experience 
or knowledge of flowers neces- 
sary. No special talent re- 
quired. Everything you need 
to know is in your Course. 


Extra Bonus — 
3 Months’ Subscription to ‘‘Flower talk’’ 


Idea-filled monthly publication for Home 
Flower Designers & Florists. Filled with 
photographs of fresh new designs, with 


Journal Shopping Center 

KNITS FOR ALL SEASONS 

PAGE 66: GLENORA separates available at 
Franklin Simon, New York; Stix, Baer & Fuller, 
St. Louis, Mo.; Stewart’s, Louisville and Lex- 
ington, Ky. and Evanston, Ind. YOUTH GUILD 
ensemble available at Lord & Taylor, New York; 
Filene’s, Boston, Mass.; Jordan Marsh, Fla.; 
Joseph Magnin, Calif. and Nev. BRYANT 9 
blouse and skirt available at B. Altman & Co., 
New York: Bramson’s, Chicago, Ill.; Jordan 
Marsh, Fla.; Joseph Magnin, Calif. and Nev 
PAGE 67: DON SOPHISTICATES ensemble 
available at Bonwit Teller. all stores; I. Magnin, 
West Coast. SOMETHING SPECIAL separates 
available at Paraphernalia. New York; Filene’s, 
Boston, Mass.; Famous-Barr, St. Louis, Mo.; 
Jordan Marsh, Fla.; Joseph Magnin, Calif. and 
Nev 

DAVID HICKS WAS HERE—pages 30, 32. 
Fabrics, ‘“‘Madding Crowd’’ pattern on orange 
linen, and ‘‘Queen Bee”’ pattern in brown out- 


signs soon thereafter. Learn. 


MRS. DOROTHY MARSHALL, 


Floral Arts Student says: 
“| have made over 
$100 on a single 
wedding and have 
more than | can 
do in spare time. 
Expect to open 

a shop soon. 
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tor Pleasure & Profit! 
flowers 
Secret formula materials maken ve 


1 they fool the Der gements: 
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business. 
mail order. . 





APPROVED 
FOR 
She, he heal few! VETERANS 


bs Flor Aik mAiL COUPON NOW! NO COST OR OBLIGATION! 


FREE! FLORAL 
“CAREER KIT” 


INCLUDING 


3-month Subscription 
to ‘Flower Talk’’ 
Monthly Publication 
for Home Flower 
Designers. 


HAPPY, USEFUL HOBBY, TOO — 


Flower Designing is the world’s happiest hobby — brings rich rewards 
of beauty, friendships, and pride of accomplishment. Double your 
pleasure in gardening. Win Blue Ribbons at Flower Shows. Become 
neighborhood authority on flowers for weddings, church decorations; 
banquets, other public or private affairs. Course gives hundreds of 
exciting ideas, shows how to carry them out! 


10 WAYS TO MAKE MONEY AT HOME WITH FLOWERS 


The wonderful world of flowers offers dozens of money-making 
opportunities, no matter where you live. High-profit design orders 
from neighbors, clubs, churches, hotels, etc. Grow flowers (or plants) 
wholesale for Florists. Be a Bridal Consultant. Learn how to join 
florists telegraph network, get flower orders by wire from all over 
the country. Many other methods. We provide instructions on 10 
different ways to make good money at home, spare or full time, with 
live or artificial flowers. 


EXAMINE FLOWER ARRANGING COURSE AND BIG KIT OF 
DESIGN MATERIAL AT HOME—NO OBLIGATION TO BUY. 


Examine the course and all the design materials. Try your hand at 
some of the techniques (including making Artificial Flowers!) 
before you decide. Everything to gain, nothing to lose. 


STUDY OF COURSE HAS BEEN VERY PROFITABLE. 


“| have obtained a lot of information from the course. 
| think our shop has really survived on the strength of 
it. The last 3 months of last year, after we opened, we 
took in actual cash of over $1400, not including our 
charge sales. The study has been very profitable and 
we had no expert knowledge, only our ability to read 
your work. May God bless you for starting us into a 
business with so much pleasure.’ ©. L. Mississippi 








No Salesman 
Will Call! 





| FLORAL ARTS CENTER, Dept. 7A, 
| 1 


628 E. McDowell Road, Phoenix, Arizona 85006 I 


Rush Your Floral ‘‘Career Kit'’ containing details on your offer of | 
Home Course in Flower Arranging with big Kit of Design Materials — | 
plus instructions and materials for making Artificial Flowers — for 
leisurely examination in my own home. Also send exciting success 
stories of Floral Arts Students, and put me down for a FREE 3-month | 
Subscription to ‘‘Flower Talk.’’ Everything FREE & POSTPAID. No | 


teres Money miing pss Oches Exciting Success ee ee | 
valuable features, FREE 3 months Subscription. Actcistudents NAME | 
Nothing to buy. Mail Coupon now! eainnlete : STREET | 

yr 10th SUCCESSFUL YEAR aa eee eee 
FLORAL ARTS CENTER, Dept. 7A, 1628 E. McDowell Road, Phoenix, Arizona 85006 | S¢8T ©, 2|P —_______ ——j 





line on white linen, and in brown and 
white sail_ioth, are David Hicks design 
able on special order through decorato 


Connaissance Fabrics, Inc. ‘‘Modelo Cataluna’”’ 
chrome-frame chair with white vinyl seat and 


back, $37 (two for $69). from Bon Ma 


Fifth Ave., N.Y.C. ‘‘Velura’’ hand and bath 


towels in camellia pink and orange fi 
Cannon. Plexiglas benches in large and 


sizes, $92.50 and $87.50, from Hammacher 


Schlemmer, 145 E. 57th St., N.Y.C. On 
Mer..ry balls, $15 ea., trom B. Altma 
floor, Gift Dept.). Fifth Ave. & 34th St 
Rare shells in especially designed stands 
Crystal cubes (We show them stacked) 
$17.50 and $23.50, and crystal decanters, 


$18, from Georg Jensen, 667 Fifth Ave., 


Large crystal paperweights, from $32 to 
from Carti-r. Fifth Ave, & 52nd St 


On man’s dressing counter: ‘‘Impériale’’ 
Cologne by Guerlain. in its own bottle. Porcelain 
de Paris gold bottles 2.50. $15. and $17.50. 
and lucite soap dish, $12.50. from Hammacher 















black on Schlemmer. Glass apothecary jar (6-lb. size), 
S, avail- $11.75. and ‘‘Antique’’ shape bottle, 20” h., 
rs, from $12.50, from Crystofrance*, 225 Fifth Ave., 
N.Y.C. In soap dish, a cake of ‘‘Le De Savon”’ 
by Givenchy, and in apothecary jar, ‘‘Aquagem’’ 
rehé, 74 bath capsules by Marly. On lady’s dressing 
counter: lucite tissue box, $12.50, soap dish, $10 
ame, by and lipstick stall, $4, from Hammacher Schlem- 
medium mer. ‘‘Medici’’ clear glass candy jar, $15.75, and 
glass apothecary jar (2-lb. size), $7.50, by Crysto- 
shelves: fran_e*. In soap dish. and in apothecary jar 
n (First shell-shaped ‘‘Secret of the Sea’’ soap by Doro- 
pNe wees thy Gray; in lipstick stall, an assortment of 
by Stix lipsticks by Love, and in candy jar, bath crys- 
, $12.50 tals bv Marly. Silver bottles and jar contain 
$29 and Kenneth’s skin treatment line. At head of tut 
N.Y.C, Xanadu soap by Fabergé, in its own ple 
$60 ea., “‘Cache pot,’’ from Builock’s, Los Angeles | 
N.Y.C Lucite soap dish, $7, from Hammacher Sch 
Eau de mer. On cube table: a battery-powered 9” j 


vision set (which also works on A. C. house cul 
rent), by General Electric ; é 
*Write to Importer for address of retail store 
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“My manwasa 
King-Size Problem. 


TPR INET EE AT ETP PUY PE 





(Confessions of a big man’s wife) 


My husband is big and handsome. 
| always enjoy going out with him, 
except for one thing — his clothes 
never fit him correctly. They weren't 
cheap clothes, either. They just 
weren’t proportioned right for a man 
his size. His shirts and slacks were 
always skimpy, his jackets never 
looked right and his shoes were just 
not in style. | tried going shopping 
for him myself — but i’d just run 


myself ragged and come home in 
tears. 


Then one day ! saw the new KING- 
SIZE Catalog. 128 pages of smart, 






stylish clothing and shoes ... 
sweaters, slack d jackets — all 
designed for TALL and BIG men! 


KING-SIZE , 410 King-Size Bidg., Brockton, Mass. 


IG-SIZE Co. 


Size Ridge Bro 


Inseams to 42”; necks to 22”: — 
sleeves to 38”. And the finest brands, 
McGREGOR, ARROW, MANHATTAN, 
JANTZEN, WELDON. Shoes from 10 
to 16, AAA to EEE; DuPont Corfam, 
Hush Puppies, Bates Floaters and 
many others. 


Best of all, the new KING-SIZE Color 
Catalog is Free. Every item carries 
the famous KING-SIZE Money-Back 
Guarantee, ‘‘You must be satisfied 
both BEFORE and AFTER wearing, or 
you get an immediate refund or 
exchange.’ 

If your tall man has the same prob- 
lem, write for the FREE KING-SIZE 
Catalog. You will solve his problem 
-.. and your own. 


kton, Mass. 
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Srna Suez" 


for 


Permanent 


Hair 
Removal 


Perma Tweez is the choice of physicians and lay 
people alike for a permanent end to unwanted hair. 
Eliminates the need to repeat hair removal for a 
lifetime from face, legs, arms . . . anywhere on 
body. Lipstiek sized and uncomplicated. 
Professionally endorsed. 
PERMA TWEEZ with ‘tweezer-like’ no skin 
puncture safety feature .................0 $14.95 
ATTACHMENT for treating someone in 
hard to reach areas ..... Pa: $ 2.50 
14 DAY MONEY BACK GUARANTEE—Send check or MO. 


GENERAL MEDICAL COMPANY, Department LJ-14 
5701 West Adams Boulevard, 

Los Angeles, California 90016 

Name 

Address. 

City/State Ff 
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RARE ART TREASURES? 
(FREE for 10° mailing) 


A breath-taking collection of famous paintings 
— on 21 genuine seldom-seen postage stamps! 
An incredible array of color and beauty... 
from Cayman & Cook Isiands, Phillippines, 
Great Britain, Spain, and other far-away lands. 
Special Introductory Offer — ALL YOURS FOR 
ONLY 10¢! Limited supply, only one to a cus- 
tomer. Also, desirable stamps from our approval 
service which you may return without purchase 
and cancel service at any time. PLUS big illus- 
trated catalog. Send today. 

Jamestown Stamp Co. P10LJ Jamestown, N.Y.14701 


FREE BOOKLET—HOW TO FINISH 


HIGH i 
SCHOOL” 


AT HOME 


Even women with families find it easy. Win 
diploma in spare time—get a better job. Low 
cost includes texts and materials. If 17 or 
over and not in school, mail this ad for free 
Wayne high school booklet. 


Dept. 25-551, 417 S. Dearborn, 
Wayne School cyfago, iilinois 60605 
Pleasesend free booklet, “Graduate to Success.”” 
Print 





Name. = SARE. 
Address 

City & State. 

County. Zip No 
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Bush Cherries 2 Hardy plants ts 254 —) 


Enjoy fragrant blooms, loads of lush red cherries. Hand- 
some ornamental shrubs. Order from Gurney Seed and 
Nursery Co., 4522 Page Street, Yankton. S. Dakota 57078. 
ER IE a 


Free to Authors 


“Toth | OF BOOK MANUSCRIPTS 


Author Is your manuscript ready (or almost 





in ready) for publication? Send for this 
Search | valuable booklet packed with informa- 
of tion every writer should have. Tells 


Publisher) how to get your work published, pro- 
p moted, distributed. Write Vantage Press, 
Dept. FR-76, 120 W. 31 St., New York 10001 


igs 


Ur 00 De 1en photo*is used for adver- 
tisir by y National Advertisers in magazines, 
newspapers, direct mail, etc. Babies, all ages 
end 1 photo for our approval. Print 
- “y t mother’s name, address on back. Re 

tu Hast No obligation. Rush your photo today! 


Ash’ 2 216 Pico Bivd., Dept. PA 
‘T Rk, Inc. Santa Monica, Calif. 90405 




















Ceramic candle h 
These old-fashioned “‘Bh 


candle holders were o 
signed to light the way thi 
and drafty hallways. Te 
make delightful decoratio! 
fireplace, mantel, or din 
Eaeh is 5 in. high. This 
in ceramic adds charm to 
$2.98 plus 25¢ postage. 
dios, Dept. BOE-5, 20 
White Plains, N.Y. 10606, 


Leopard lounger — 
This versatile at-home lot 
be used as a hostess gow 
coffee coat. A-line style, i 'g 
drip-dry fake leopard fur? 
keep you warm. It has a tk 
collar, cuffs and piping, bras 
and two oversize pockets. | | 
M, L. $5.95 plus 39¢ pos 
handling. Send your ord 
Company, Dept. LH-1, 1 
New York, N.Y. 10016. 


| 


Food fashions 
It's easy to decorate ca 


d’oeuvres and molds, even 
tale cake like this one. Neé 
shows how simple it is to do. 
cake to the occasion. Make 
leaves, borders, etc. The a 
book is packed with 160 Pp 
step-by-step directions. Ca 
Decorating Book is $1. Wilton’ 
prises, Dept. LHJ-1, 833 
St., Chicago, Ill. 60643. 





ime profits 
(r opportunity to make ex- 
/ Sell all-occasion greeting 
Lractive and _ distinctive, 
J cards are excellent val- 
a ‘‘Program for Profit,’’ 
ables you to make money 
sly in your spare time. To 
ing needed including sta- 
#t wrappings and novelties, 
inshine Art Studios, Dept. 
ngfield, Mass. 01101. 


Tr 
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:treat . 
‘to brighten a dining table 
We beautiful delicacy forks. 
Karnishproof finish stays 
Nthout polishing. Cocktail 
» first sculptured in solid 
2n electroplated in 24-K. 
»y make wonderful anniver- 
.. Set of 4 for $3.95; set of 8 
. Ppd. Write to Golden Ware, 
_ 2426 Grand Ave., Baldwin, 
0. 





SPECIAL- BURPEE’S 


» GIANT ° ° 
; RUFFLED Zinnias 


To Get Acquainted: 
< 3 50c-Pkts. Burpee Seeds 25° 
® 3 Best Colors, $1.50 value 

Pink, yellow, red. Easy to grow. 
5 to6 in. blooms. Send 25c Today! 
W. ATLEE BURPEE CO., 3900 Burpee Bldg. 
-32¢Clinton, lowa52732° Riverside, Cal.92502 


SA Re 


FINE CUT e« 58 FACETS 
PURE WHITE e FLAWLESS 


STRONGITE is a hard synthetic gem, at 
a fraction of the cost of a diamond. 
STRONGITE’S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
A SE in writing against scratching & 
chipping. All shapes & sizes up to 20 
ayment plan. Money-back Guarantee within 10 
noney. 
E BROCHURE with settings for men and women 


INGITE CO. ct. 47L4, 7 w. 45th st., 


New York, N.Y. 10036 
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Belgium ‘‘Never-on-Sunday” ... 
Egypt Sphinx issue. . 
pire... many others. These ancient genuine 
postage stamps — worth keeping forever — 
only 25c! Introduces offers from Special 
Approval Service. Buy any or none, return 
balance, cancel service anytime — but the 
entire valuable collection of 25 Ancient 
Stamps is yours to keep! Rush 25c today. 








60’ x 12’ & 64’ x 12’ Models Also Available 


See wonderful bargains in big 
1969-70 catalog. Actual sam- 
ple sheets, over 80 selec- 
tions—textures, fig- 
ures, 
bossed; combinations 
and color-coordi- 
nates; all water-fast 
and plastic-bonded 
to resist soil. Values 
to $2 and more, only 
21c to 69c single roll! Send 
25c to help cover cost huge 
catalog. You'll be delighted! 


MUTUAL WALLPAPER 





Collection of 25 valuable 19th Century 
Postage Stamps, some more than 100 years 
old — from Canada, Persia, Chile, Spain, 


Queensland, Newfoundland, étc. Famous 


1858 ‘'Penny Red” of Britain . . . unique 


strange 
- Old Ottoman Em- 


H. E. HARRIS, Dept. X-33 Boston, Mass. 02117 


H.E. Harris, Dept. X-33 Boston, Mass.02117 


Address 
city, State 
SHZIDIC OG Sin accccavaeseuescnontceresecndcseseas eewaaaetnne 


YOU CAN OWN A 56’ x 12’ MOBILE 
Wik, co» HOME, KING SIZE LOT and 
UTILITIES—ALL FOR ONLY 


#6995 FuLt Price 


Apo741(c) ©4Sy Terms Available 


“igi 
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Located In The Heart Of The Citrus And Lake 
Section Of Florida, On Four Lane U.S. #441-27. 


Why pay rent when you can immediately move into a 
brand new two bedroom Mobile Home beautifully 
furnished on a 75 ft. x 125 ft. lot, all in readiness for 
immediate occupancy to enjoy leisure Florida living 
at its best. The original offering of 480 units was 
completely sold out. New addition now ready. Mves- 
tigate before its too late! For free booklet ‘‘Mobile 
Home Living in Florida’, photos and information write: 


ORANGE BLOSSOM HILLS, Dept. 27 
2148 NE. 


Fe ea 


164th Street, Miami, Florida 33162 





Pre-trimmed 
eg edges! 









solids, em- 


Matched 
paints too! 


Dept. 53, 228 W. Market t 
Louisville, Ky. 40202 


the 

ANTIQUES 

JOURNAL 
The Illustrated 


Magazine of 


Antiques 


This fact filled, beauti- 
fully illustrated maga- 
zine tells how to know 
antiques, how to identi- 
fy, to decorate and use antiques in your home. At 
various times, articles appear on art & colored glass, 
dolls, banks, chinaware, clocks, bottles, etc. 
SUBSCRIBE TODAY 12 issues per year. Only $5, 
send no money we will bill you. If you wish to give 
a year’s subscription as a gift, we will send a gift 
card in your name. 
FREP to each new subscriber, a booklet with 18 of 
the best articles from past ANTIQUES JOURNALS, 
(vaiue 50¢) Supply limited. 
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THE ANTIQUES JOURNAL 
P.O. Box 467 LJ, Kewanee, Illinois 61443 


"You Can't be Serious”, 
said my husband 


MINI OIL? 
A BEAUTY AID? 


—He didn’t know the complexion secret 
of Mink Oil that | Discovered. 





Pig ie: ie oe —_ ie 


My husband owns and manages a mink farm. Over the past years he has bred and 
raised thousands of the furred little animals. 


Yet I taught him something that he, one of America’s leading mink experts, had never 
realized. 


And that is this: locked within the oil glands of this costly small creature is a com- 
plexion beauty secret more precious than even the beautiful coats that come from it. 


It came about because I noticed the hands of our fur craftsmen who handled and 
processed the pelts. These men and women are experts who have spent a lifetime at 
developing their skills. 


Almost without exception, men who handle raw mink pelts have hands that are 
“young”. Some of our employees have been with us 25 years and more. A great many 
are approaching retirement. Yet there is hardly a one of them whose hands are not 
soft, smooth, unwrinkled. 


When the coincidence first struck me, I could hardly believe it possible. So I began 
to watch carefully. Sure enough, to my amazement, I noticed that not one of our 
people on the production line had hands that looked old. 


None of them had those signs of aging—the thin, watery, tissue-y skin that is the 
usual sign of growing old. 


I came to the conclusion that some substance in the body or skin of mink was being 
transferred to their hands during the processing procedures. Nothing else could 
account for their skin staying young while they grew old otherwise. 


Then I decided if it was so good for hands, it must be equally good on face and throat 
—areas where most women first note the resentful signs of the years. 


So I managed to extract a small quantity of the mink skin oil and enlisted a friend 
who is a chemist. He compounded the oil into a balm base and I used it on my hands 
and face for a couple of weeks. 


Imagine my delight and amazement when my skin responded as I simply wouldn’t 
have dreamed possible. Yes, my complexion became smooth, clear and vital. I felt 
like a young girl again—I really think I actually felt better all over to have recaptured 
this one important element of youth. 


In just a few short weeks I knew I had really uncovered a seeming miracle. Telltale 
skin-aging gradually disappeared leaving my complexion young, vibrant, glowing- 
looking and with that freshness every woman wants. 


Even my husband (men are so unperceptive) finally noticed and I had to tell him 
my fascinating secret. 


And, of course, my envious friends wouldn’t rest until I shared my knowledge. 


So, between the pressures of friends and the head of the family, I am surprised to 
find myself in the beauty business—directing the production of my precious com- 
plexion aid and offering it to women for the first time...so that every woman can 
know first-hand the excitement of skin that stays young at any age... Thanks to 
Mink Oil. 

Yes, the secret I discovered from the mink workers is now yours. The precious mink 
oil that keeps their skin young is the basic wonder-worker in my fabulous beauty- 
aid—EMLIN Essential Creme. 


You can find out for yourself how amazingly effective it is. Like enjoying an expen- 
sive beauty treatment in a posh salon—but you do it in the privacy of your own 
home, without muss or fuss. And you don’t risk a single penny to make the dis- 
covery that took me years to uncover. 


For... the fantastic results that my friends and I have enjoyed must be duplicated 
for you or I'll gladly refund your purchase price. I am so positive EMLIN will work 
for you as it is doing for thousands of other grateful women, young and old, that if 
you are not totally delighted, all you have to do is tell me so and I’]l send you my 
personal check for your purchase price—and I'll even add to that the cost of the 
postage you’ve spent in ordering and writing me. 


Order your first supply of EMLIN today and in no time at all you can be on your 
way back to youthful-looking attractiveness. 


Billie Ann Bender c/o B & B Sales, Room LH-1, 180 N. Michigan Blvd., Chicago, II 60601 
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Billie Ann Bender c/o B & B Sales a 
Room LH-1, 180 N. Michigan Boulevard i 
Chicago, III. 60601 a 
Please rush my 30-day no-risk supply of EMLIN with Mink-Oil. | understand that if | ; 
am not totally delighted with the amazing results | may return the container for full refund. a 

| enclose $5.00 L) Check ( money order. : 
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AMAZING $1 OFFER : 
.0 LBS.—HUNDREDS OF TOMATOES YEARLY 
USANDS OF TOMATOES OVER 10 YEARS) 

iNGLE TOMATO TREE INDOORS OR OUTDOORS 
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(Cyphomandra Betacea) 


Grows Huge Hanging Clusters of Succulent, Red Tree 
Tomatoes Borne in Successive Waves Month After Month 


e Grows As A Tree — Outdoors! 


e Grows With Tropic Ease — 
Indoors! 


@ Foot-Long Exotic-Shaped Leaves 
Add Unique Decor to House 


@ Produces Fruit Up to 10 Years 


@ Bears a Colorful Array of 
Flowers from Spring to Fall, 
Followed by Hundreds of 
Plump, Juicy Red Tomatoes 


FROM NEW ZEALAND’S FAMOUS 
HORTICULTURE RESEARCH GROWERS 
COMES AMAZING NEWS! WELLINGTON’S 
RARE — EXOTIC — ASTONISHING TREE 
TOMATO is now available in the U.S.A.! 

And in a newly-developed super-hybrid 
variety that harvests up to 40 Ibs. (hun- 
dreds of tomatoes) year — thousands of 
tomatoes up to 70 years — FROM ONE 
TOMATO TREE! 

An astonishing South American tomato 
fruiting tree that gives stunning blossoms 
for months, blooms yearly even in the 
North, grows as a tree outdoors and with 
tropic ease indoors, now is perfected and 
made available by New Zealand plant 
scientists, to you in the U.S.A. 


What Happened In Palliser Bay! 


The growing fields of Southern Auck- 
land are located in Palliser Bay and there 
New Zealand’s Horticulture Experts mar- 
ried Brazil’s tree tomato to the fertile rain 
forests of New Zealand. 

South America’s luscious tree tomato was 
discovered by Brazilian Indians; brought 
to richest, fullest flavor and lushness by 
Portuguese missionaries; and hybridized 


to a super-resistant super-easy-to-grow 
variety. 

There are 30 different varieties of tree 
tomatoes in South America but only one 
is the lushest, most delicious and easiest- 
to-grow of them all! 1d that one was 
made over after four bridizing 
at Palliser Bay 1riOUS 
universities — discardir 2 
Stronger strains — until r 


variety was ready for 


Who Put All Those Tomatoes !: 
That Itty Bitty Seed 


Imagine one seed 
400 Ibs. of tomatoes in one 
And New Zealand’s supe 
is so easy to raise that 80° 
planted seeds take. So easy 
inside anyplace a philodendr 
So easy that outside in actual t 
thrown at random in plowed field 
naturally with no human care. 
Each seedling grows to 3 or 4 ft 


doors or up to 8 ft 
stop the 


outdoors or you ¢ 
growth of the tree at any heigh 


you wish between 3 and 8 feet. It is 
super disease-resistant. 

Imagine stunning exotic-shaped leaves 
up to one foot long! Imagine the con- 


stant changing show. First the lovely 
leaves — then a shower of delicate, fra- 
grant flowers — and finally a beautiful 


array of juicy luscious tomatoes. 

And so prolific that as one crop ripens, 
Mother Nature sees to it that another 
crop is taking it’s place, and this fruiting 
period goes on for five months. 


A Family Delight 


Show your children nature’s mysterious 
way of bringing a New Zealand fruit- 
bearing season right into your own home 
and reversing the U.S. season. Surprise 
and delight your friends. 

Enjoy delicious, mouth-watering salads, 
freshest sauces, special jams and deserts 
—all winter long. See huge hanging 
clusters of succulent red and plump and 
juicy tree tomatoes in successive waves 
month after month. 

Grow indoors. Pluck 
your dinner tomato 
from the tree. Grow 
on the patio or in the 
garden. Indoors or 
outdoors, see a color- 
ful array of flowers 
from Spring to Fall 


Each Tomato 
Costs Tiny 
Fraction of a Cent! 


Accept our intro- 
ductory offer. Frankly 
we want everyone 
who enjoys delicious fresh tomatoes and 
gorgeous beautiful blooms and blossoms 
to enjoy this super-hybrid Tree Tomato 

And we are shipping you a full season’s 
supply of these super seeds for $1. But 
the Tree Tomato, up-to-now too rare and 
difficult to obtain, is in demand. It’s first 
come, first served. Rush your order be- 
fore midnight tonight as specified below 


and receive as a FREE gift special recipe 
booklet, yours to keep FREE even if you 
return seeds on our money back guar- 
antee 


























ACTUAL 
FRUITING 
SIZE 


——-90-DAY MONEY BACK GUARANTE 






Greenland Studios 
1994 Greenland Bldg., Miami, Fla. 33054 


Please ship me a full season’s supply of Tree Tome 

seeds. | understand that if not completely satisfied wit 

growing progress, | may return within 90 days for 

prompt and complete refund. | 

Enclosed! is check or m:o. for $—________— ar 

#7376 Season's supply of Tree Tomato seeds @ $1. | 
(Please add 25c postage per pkg.) 














Name 
Address_ 
City = State Zip_ = 


[2] SPECIAL OFFER — Rush 2 full-season supplies of Tre 
Tomato seeds for only $2. (We pay post. — you save 50 





OR GROW INDOORS 'g 


What’s in a name? 

Here’s a pocket printer personalized 
with your name to use on stationery, 
books, or almost anything. Print your 
name and address (or any 3 lines). 
Stamp comes in compact self-inking 
case for pocket or purse. Handy for 
home, office, or school. Have one for 
each member of the family. Please 
print your order clearly. $1 each ppd. 
From Walter Drake, LH-25 Drake 
Bldg., Colorado Springs, Colo. 80901. 


easoned painter 
» paint-by-numbers, and you 
eh have to be talented, it’s 
yy e to do. 4-Seasons Oil Set 
i four 10x18-in. subjects: 
“mmer, Fall and Winter, plus 
Fol shes, and 35 blended oil 
- | excellent way to introduce 
to the beautiful world of 
--00. $5.50. Order from Craft 
Jept. JA, Box 636, Toledo, 


i3)1. 
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‘This little bunny 
‘can help you make 


EXTRA MONEY 


every day with 


CHEERFUL 


Greeting Cards & Gifts 


Because he’s one of the many charming new designs in the 1970 
Cheerful line of all-occasion greeting cards for birthdays, anniver- 
saries, get-well, etc. Cheerful has over 300 money-making items to help 
you make easy extra money including cards, notes, stationery, gift 
wraps, toys, household items and gifts from all over the world. You'll 
be amazed how easy it is and what fun you’ll have making the extra 
money you want the easy Cheerful way. 

FOR FULL INFORMATION ON THE PROVEN CHEERFUL PLAN 
THAT SHOWS YOU HOW TO MAKE EASY EXTRA MONEY... 

MAIL COUPON-ENVELOPE BELOW! 


CHEERFUL CARD COMPANY, Dept. W-113 
White Plains, New York 10606 


YES, RUSH MY FREE 48-PAGE CHEERFUL CATALOGUE 


I want to make extra money. Please rush me Free 48-page full color cata- 
logue. Also send leading boxes of greeting cards On Approval for 30 day 
free trial...and everything | need to start making money the day my sales 
kit arrives. As a Cheerful Dealer I will also be privileged to receive additional 
Free money-making literature, catalogues, special offers and seasonal 
samples on approval as they become available. 


Fill in your name and address below—No stamp necessary 








‘off winners 
‘handsome set of bone-china 
make delightful and cheer- 
sions to a knickknack shelf or 
. Set includes a boxer, cock- 
vel, airedale, French poodle, 
Jand dalmatian. Each is about 
Wnigh. Attractive to line on a 
ill, too. All six for $1.98 plus 
@ postage. Colonial Studios, 
. D-4, 20 Bank St., White 
).Y. 10606. 










Bunny is just one of the delightful designs from our I 
All Occasion “Sparkling Pets” Assortment 


MAIL COUPON TODAY FOR 


FREE CHEERFUL 
CATALOGUE 


Name. 
PLEASE PRINT 


Apt. 
IAG CVC Shea ee ee eNO 


City ee eae ee State ics 2 to ZipiCodes aaa 


If writing for an organi- 
zation, give its name here 
THIS ENTIRE FOLD-OVER COUPON FORMS A NO-POSTAGE-REQUIRED 
BUSINESS REPLY ENVELOPE 
Do Not Cut Here W Just Fold Over, Seal and Mail This Envelope—No Stamp Necessary 


| plus 
fast-selling 
boxes of 

| All-Occcasion 
\ cardson 
approval ! 





er legs 
f conscious ladies: a book that 
‘u how to slenderize and con- 
‘your legs for today’s shorter 
1s. Heavy Leg Book gives 
--follow instructions for slim- 
& thighs, knees, calves, an- 






No 
Postage Stamp 
Necessary 


Postage 
Will be Paid 


by If Mailed in the 
United States 


Addressee 


ep-by-step illustrated method This beautiful FREE 48-page catalogue 
lust 15 minutes a day. $1.98 illustrates over 300 attractive items in 
send your order to Modern full color from the 1970 Cheerful line; 
Ns, Dept. LHJ-17, 12 Warren | exClusive greeting cards, stationery, toys, 
York, N.Y. 10007. gifts and household items—all things 
your friends will love to buy...especially 
when Cheerful offers such great values. 
The CHEERFUL PLAN shows you how 
you can make substantial profits on every 
sale. And it’s so easy...so simple! 
Send for it now. 


MAIL COUPON-ENVELOPE 


NOW I Cut Along Dotted Line—Seal (Paste or 
* Tape) and Mail. No Postage Needed! 





BUSINESS REPLY MAIL 
First Class Permit No. 589, White Plains, New York 


CHEERFUL CARD COMPANY 


20 Bank Street 
White Plains, New York 10606 
















THE JOURNAL STORE 
ir Products on the Shelf that Sells. 
great buy in mailorder advertising 
and further information) write to 


irnal Store, 641 Lexington Avenue 
‘New York, New York 10022 
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Decorating on a budget? Don’t let that 
tween you and a beautiful Armstrong| 
this. It costs only about $60 for a room| 


What's the catch? You buy it by the ba 
it down yourself. 


Armstrong makes Excelon Tiles perfect! 
so they fit snugly together. It’s easy to| 
professional-looking job that nobody w 
an amateur had a hand in it 
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Slender® diet food for weight control, Carnation Company, Los Angeles, Calif 





It’s 225 calories. lt tastes like 2,225 calories. : 


so fen Te pee 


snares 
Slender... @asios 






for weight control 
Mixed with milk 
225 calories 


4 envelopes 
PASE mee 


Slender® from Carnation, mixed with cold, 

fresh milk, just doesn’t taste like a liquid diet ought to 
Slender tastes rich. Creamy. Satisfying. You have 

to keep reminding yourself that it’s only 225 

calories. And a completely balanced diet meal. 

Isn’t it about time somebody put a little fun 
in your diet? 















grease, so you can use it to get cleaner furniture, books, pictures, etc. 


dust, ss gue 


Dah tr he rich Tie Se AN hag le 5) | 
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It was no match. side on the right was Scoala pee 

which turned it into a dust weet Se which picked up six times ee) ge cna : 

and dust. And with just one swipe across the floor. g : 
Naturally, the more dust and dirt there is on the mop, re oe 

there is on the floor. And the dust and dirt SNE withthe mop until you oe | 

ready to shake it out. . ey 

Spray your dust cloth with Endust, too. It Revered no wax or. —& 


Endust doesn’t do everything. It just does one thing. It eas pty | ' 


ayo any ii ss or ec a sd aed 








The dim, dark ages of eye makeup are over. 


Revlon has a bigger idea: 


Whered you get those beautiful big-time eyes? 


tus! 


From Revlon’s new soft, eye-opening colors: yum plums, 


ereens, greys, blues. (Nota dark line in sight to 


cut your eyes down to size!) Liners, shadows, mascaras — 


all color-mated—to open your eyes all the way to huge! 


‘ColorCake Eyeliners’— 





in never-betore colors. [wo 
shades toacase:a pure color, 
and a harmonizing frosted, 
to brush on with water. The 
creamy finish won't cake, 
flake Or fade. Really lasts. 
Cornflower Blue/Babie Blue Frost 
Meadow Green/Babie Green Frost 
Misty Grey/Heather Grey Frost 
Plum Mocha/ falt Fro 





"Brush-On Shadows’ — in | 





soft, subtle shades color- 
mated to the eyeliners. Use 
a deep shade for lids, sweep 
a highlight shade up to the 
brow. They smooth on like 
pure silk, don't fade away. 


Eye Makeup Collection 


‘Brush-On Mascaras’—in 





colors to harmonize with 
eyeliners and shadows. 
Charcoal-deep blue, green, 
grey and plum. It actually 


curls, thickens, lenethens — 


opens eyes wide. 





mye 













































Fisherman's Wharf 
Jambalaya starts 


with San Francisco's 


Rice-A-Roni 
In 2 tbsp. butter lightly brown 1 pkg. 


Chicken Rice-A-Roni. Stir in 234 cups 
hot water, contents of Chicken flavor 
packet, 14 tsp. each: black pepper and 


Tabasco Sauce, 1 tbsp. i 


onions, 44 cup ea 
bell pepper. Add 


Mo 





n> 


instant minced 


diced celery and 
ups diced cooked 
ham (or luncheon meat), 1 
shrimp. Cover and simmer 15 minutes. 






Can tuna Or 


New! 
Noodle Roni 
Parmesano 


Tenderthin egg nooc 
complete with a delightful 
sauce of rare Italian c 


and herbs. Bravissimo 
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The 24-Hour Liquid Diet for Skin 


Nights: ‘Moon Drops’ Moisture Balm. Super-wets thirsty skin all 





night long. Your skin wakes up looking rested, replenished, fit. 
(Tight to cheekbone as rain to pane.) 


Days: Undermakeup Moisture Film. Before makeup goes on, this 





tinted lotion goes in. Pours in moisture—and corrects ‘ofl-color’ 


Pinkbud brightens drabness. (And Natural, for moisture only. 


Bevlon ‘MOON DROPS’ Moisture Makers 


From the complete Moon Drops’ collection of makeups and beauty treatments. (For the 24-hour woman. 
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when you bathe and __ can spray on Feminique. An e: 
fog body, don’t neglect sol vaginal deodorant So) ean 
art of you. And don’t _ sprays on warm and dry. 
derarm deodorant AWA Waneren ts 
on that most impor- Because we know all about| 
Because, now you _—your sensitive body. We know 
pee we have been testing. and for; 
: Feminique in Europe for a long, | 
UBM aortic RBI E lh mtenye 
to give you the most importan 
there is. Feminine protection. 
If you want to find out what F 
is really like, send 50c to Intec L: 
Dept. 9, West Orange, New Jers 
Feminique, hygiene mini-spray. 
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Just a little paint ...3 simple brush 

.. and you can turn trash into treas- 
pile discards into glamorous gifts— 
*ve never held a brush before. In 
5 a battered old coffee pot now be- 
vork of art .. . a rusted tea kettle 
o a charming gift planter .. . a for- 
el-back trunk becomes a beautiful 
ed hope chest. 


¥—no special talent needed 


Decorative Arts Institute is helping 
of men and women create beautiful 
pieces at home. You, too, will be 
discover you can create lovely treas- 
if you can’t draw a straight line. 
Miner of Lubbock, Texas writes: 
ad a brush in my hand before but 
first 2 lessons I have sold to our 
artment store!” 

he secret? The discovery that with 3 
sh strokes (the same strokes used to 
tick), you can decorate for fun or 









» DECORATIVE 
PAINTING IN 
OW COLORS 


"BASIC COURSE . (essans 
A Tt 1 10 }2 us 5 
INTRODUCTION re. Ze hil k 
LESSONS J106 4 “che” \ we ee 
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Coes a INSTITUTE 


Examine course 15 days FREE 


Before you know it, 
creating a decorative and 
useful cannister like this 

“just comes naturally!”’ 


Folks may begin 
bidding for a 
beautiful one-of-a- 
kind wall plaque 
like this even 
before the paint 
is dry. 






san create beautiful gifts like these even if 
make up to $50 a week selling your gifts, if you choose. ) 


profit, as you choose. Quickly and easily you'll 
see exquisite ROSES and FLOWERS ... 
FRUIT ...CUPIDS and BOWS... BIRDS 
and BUTTERFLIES . .. come alive under your 
brush as if by magic! 


Earn while you learn at home 


Even as a beginner you may find friends, dec- 
orators, even gift shops eagerly bidding for 
your unusual one-of-a-kind creations—some- 
times offering $10, $15, even $20 for one. Soon 
after starting, Mrs. Eileen Baer of Hot Springs, 
Arkansas wrote: “I know my work isn’t real 
great yet, but my things are being grabbed 
before they’re dry!”’ 


Go on antique treasure hunts! 


Everywhere you look—attics, basements, barns, 
sheds, junk-shops, second-hand stores—you’ll 
find “treasures-in-the-rough”—awaiting only a 
few strokes to turn them into stunning objects 
of art. Friends may beg you to create lovely 


__* 42-PiECE DECORATOR’S KIT + 87 COPYRIGHTED PATTERNS + 24 EASY-TO-FOLLOW LESSONS « 14 TUBES OF 
, GROUND-IN-OIL ART COLORS + FASCINATING ANTIQUING BOOKLET + FAST DRYING MAGIC WHITE + SUPER COBALT 
DRYER + SPECIAL ‘INSIDERS’ REPORT: “GUIDELINES TO PROFITABLE DECORATING” - SHADING SPONGE 
« KNEADED ERASER + STEEL PALETTE KNIFE + 4 ARTISTS BRUSHES » PARCHMENT PAD & GRAPHITE TRANSFER SHEET 
* SPECIAL THINNING MODIFIER + 3 BULLETINS OF PROFESSIONAL TIPS & IDEAS + 36-PAGE SUPPLY CATALOG. 
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—no obligation to buy! 


secrets O 
gift decorating! 


A few dabs of paint 

and a rusty, weather- 
beaten mailbox becomes 
this charming bread box. 


A ‘‘no-talent”’ 
housewife brought 
the wooden duck 
back to ‘‘life’’—with 
gift decorating. 















Gift 

decorating 

turned this old 
coffee pot into 

a $50.00 keepsake. 





Once a rusty 
frying pan— 
gift decorating 
turned it into a 
collector’s treasure. 





you ve never painted before. 


hand-painted decorator pieces for their homes, 
toc. ““My friends and neighbors,” says Mrs. 
Marilyn Belford of Tulsa, Oklahoma, “have 
kept me busy painting milk cans and recipe 
boxes, and I’ve done two trunks. What a happy 
whirl I’m in!’ And within days from now you, 
too, can be in a happy whirl enjoying the fun, 
the excitement, and if you wish, the profits of 
decorating gifts at home. 
Enjoy 15-day Examination 

The complete Course is shipped to you at once. 
Yes, you get everything in one big shipment... 
42-piece decorator’s kit —— 87 patterns — 24 les- 
sons — all the paints, brushes, and decorating 
supplies you need—and much, much more! Yet 
the entire Course is yours for only $39.50 com- 
plete, plus shipping, if delighted with 15 day 
trial first. And even this small amount may be 
paid in easy monthly installments. This has to 
be the biggest value of its kind in America when 
you consider that you’re getting many of the 
basic materials offered in the nationally adver- 
tised Advanced Course which sold for $149.50. 
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4 woodcut and engraving 


DECORATIVE ARTS INSTITUTE, Dept. 256 
400 Community Drive, Manhasset, L.I., N.Y. 11030 


| Yes, rush me at once the 4 Woodcut and Engrav- 
| ing Reproductions as a free gift with my complete 
Course and Decorator’s Kit. After I examine 
| Course for 15 days, I understand you will bill me 
$4.50 plus $2.50 for shipping, then $5 a month 
| for seven months (total of payments: $42 includ- 
ing shipping). NO RISK GUARANTEE: I un- 
j | derstand there is no obligation to buy and if not 
satisfied, I’ll return Course within 15 days and 

| owe nothing. I keep free gift in any case. 


NAME 


Students create beautiful gifts, then send 
letters praising the joys and prof- 
its of gift decoration! 


a ee “T cleared $250.00 last month—and 
‘<=>. / I didn’t even leave the house!” 
—Lolts PULLIG, Louisiana 


“T have acquired 30 school desks... which I 
am refinishing ...I have them practically all 
sold.” —ROBERT WEITZMANN, New York 


“Wanted you to know how very pleased I have 
been with your course. And I didn’t know how 
to hold a brush in the beginning.” 

—LoulIsE DiETZ, California 


“Nothing I can think of now could 
give me more pleasure than recom- 
mending Decorative Arts Institute. 
My objective in taking their course 
was to supplement social security 
and a small monthly pension. This 
I am doing...” 

—JosEF F. WILSON, Pennsylvania 





IF YOU 
ACT NOW! 


reproductions 











Yours for 
examining 

the Course. 
KEEP FREE 
even if you return 
the Course. 
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DO YOUR 
OWN THING 


Take a ski vacation in July. Go swim- 
ming in winter. Run in the rain or 
dance in the streets. Just because you 
feel like it. Any time you feel like it. 

Wrong time of the month? No such 
thing. Not when you use Tampax tam- 
pons. Because Tampax tampons, worn 
internally, leave you free. Free QTiRts 
from bulky pads and pins. Free 
from worry about odor and dis- 
comfort. Free to be as active as you 
like. 

Get Tampax tampons. That's some- 
thing millions of women do. 

3 absorbency-sizes: 





Available in 3 
Regular, Super and Junior, wherever 
such products are sold. 


Dress by Mr. Mort Ski outfi 


y Ernst Engel 





TAME x TAMPONS ARE MADE 
X INCORPORATED, PALME 








THE SMALL SCREEN SCENE. Just 
for fun, watch CBS Feb. 25 and see 
how the Don Adams-Don Rickles 
show works out. The double Dons 
clatter through spoofs of Holly- 
wood’s classic movies. ... A Storm 
in Summer is in the cards for the 
Hallmark Hall of Fame, NBC Feb. 
6. Rod (Twilight Zone) Serling 
spins out a drama of a small-town 
shopkeeper who befriends a ten- 
year-old Negro boy from New 
York. With Peter Ustinov and 
Ngai (pronounced Guy) Dixon. 
. .. More drama on Feb. 10: Uta 
Hagen and Martin Balsam star in 
a 90-minute CBS Playhouse, The 
Day Before Sunday (originally 
titled The Day After Friday?).... 


Frechette and 
; Halprin in 
Zabriskie 
Point. 





Same night, same network, the Na- 
tional Geographic Special is Wild 
River. Dr. Frank Craighead, his 
two doctor sons, and his sons’ six 
children all go exploring the still 
unruined Salmon River in Idaho. 
This is one of the few beautifully 
wild sections of America still un- 
ravished by Americans. Gather 
your family to watch this hour, not 
only for the sheer entertainment of 
it, but to show your children how 
urgent it is to preserve nature in 
our country. . . . Lorne Greene 
hosts Highlights of Ice Capades 
1970 on NBC, Feb. 11. Guest star: 
Bobbie Gentry. And a lot of skat- 
ers... . Uncle Sam Magoo (NBC 
Feb. 15) features the animated 
squinter as the star (and stripes) 
takes a myopic look at American 
history, from the Nina, the Pinta 
and the Santa Maria to Apollo 12. 

. Another comic cartoon arrives 
this month: Walt Kelly’s Pogo 
comes up from the Okefenokee 
Swamp, drawn te The Pogo Special 
Birthday Special (NBC Feb. 22), 
and since it’s Washington’s birth- 
lay, too, Perry Como has a capital 
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AT'S HAPPENINGs 


lineup for his NBC musical-variety 
hour: Bob Hope, Nancy Sinatra, 
and Flip Wilson. . For the 
Smother-love set: Tom and Dick 
Smothers return to television—but 
not on CBS, from whence they were 
flipped last season. Competitor 
NBC puts on the Smothers Broth- 
ers Special for a full hour put-on 
Feb. 16, so if you decried their de- 
parture, now you can welcome 
them back. 

THE MOVIE SCREEN SCENE. Feb- 
ruary’s most talked-about movie is 
Zabriskie Point. Automatically, it’s 
the picture because the director is 
Michelangelo Antonioni. His first 
movie since Blow-Up in 1966 and 
his very first movie about, and 
made in, America. He has resorted 
to unknown  principals—Mark 
Frechette, 21, and Daria Halprin, 
also 21. But maybe they aged while 
working for the dictatorial director. 
Zabriskie Point is in Arizona, a 
spot of desolation overlooking 
Death Valley. But Antonioni over- 
looks nothing in his raw vision of 
America today. 

The Looking Glass War is no re- 
flection on John Le Carré, who 
wrote the novel: He had nothing to 
do with the moyie. A man named 
Mike Frankovich is the producer 
who evidently had nothing in mind 
when he made it. Christopher 
Jones, the young star of Wild in the 
Streets, is this time tame in East 
Germany. The girl is Pia Deger- 
mark, who used to be Elvira Madi- 
gan. She comes and goes on this 
screen without explanation. What 
is she doing here? The same may 
be asked of the audience. 

Patton is a swarms-the-screen 
movie about General George Pat- 
ton, four-starring George C. Scott 
as the General with the ivory-han- 
dled pistol who drove the U. S. 
Third Army across Europe in the 
Second World War. There has 
never been another American Gen- 
eral with his ego, flamboyance, or 
armored boldness. The movie opens 
with a patently Pattonesque charge 
to his troops: “I want you to re- 
member that no b--rd ever won a 
war by dying for his country. He 
won it by making the other dumb 
b--rd die for his country.” Also up 
front is Karl Malden, the fine actor 
who portrays General Omar Brad- 
ley. Plus a cast, as they used to say, 
of thousands. 

LOOKS AT BOOKS. The month’s— 
the year’s?—literary event: Saul 





Bellow’s new novel, Mr. § 
Planet (Viking), his fir 
since Herzog in 1964. Thi 
with humor, with drama, y 
ing power and with a mi 
character—Artur Sammle 
70s, a Pole by birth, Lo 
respondent, friend of H. (¢ 
prisoner of Nazis, now liy 
—very alive and very inve 
Manhattan’s unfashionab 
Side, an observer of our 0 
trol world. Book readers 
thousands are gravitating 
Mr. Sammler’s Planet. 
. . . Out this month: 

West: The Art of His Life 
Martin of Yale, who says t 
(author of Miss Lonelyhe 


Scott and Malden | 
in Patton es 

























the late brother-in-law 
Perelman) lived a life that 
his own writing. This o 
lished by Farrar, Straus, 
roux, the same house A 
month brings out an 
translation of Rosshalde | 
mann Hesse, the late Germ 
er whose novels are swee] 
American campus. I recent 
a national survey of ca 
puses, and here’s what yo 
ple are reading: all the fi 
Hermann Hesse, especiall 
penwolf and Demian ...a 
fiction works that involve | 
America today. Books ab} 
black struggle, like the Aut 
phy of Malcolm X, are larg 
not only in the urban Nort 
college bookstores from No 
olina to Kansas. 

And if today is too tough 
with, kids duck behind as 
witchcraft and oriental h¢ 
cus. A national campus be} 
is an ancient Chinese book 
Ching (pronounced E | 
that’s supposed to unlock yé 
at the future. 
















__ All your life you wanted a pair 
of stockings that stayed up by themselves. 
Here they are. - 
All of our Cling-alon hosiery is made 
of a sheer feathery something that's so 
clingy it thinks it's your leg. 
Bend. Move. Walk. Cross. Uncross. 
= Sit. Stand. So does Cling-alon. : 
Ss So the thigh band in our Thitops 
is just a gentle anchor. It has breathing 
spaces. It feels plush and velvety, 

Of equal importance to your feeling 
of comfort is our proportioned fit: petite, 
shapely, classic and tall. One is you. 

Then you have the obvious advantage 
of saving money. You only pay for legs. 

We sell ThiTops at most Sears, Roebuck 
and Co. stores or through our catalog. 

But so many people want Cling-alon, 
we may not have exactly what you want. 

The mills are going 24 hours a day, 

so have hope and bear with us. 
: You'll be glad you did. 





‘ling-alon hosiery. The fit to be trie 
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Borden 
Cherry Vanilla Yogurt 
and how it grew. 


Alone, the smooth yogurt was plain 
Goodhearted, mind you, but plain. 


Along came the noble cherry... 
kissed with a touch of vanilla. 


Ah! said the smooth yogurt. You make me 
feel so... unplain. 
Ah! said the noble cherry. 
You are so comfortable to be with. 


Blending together in perfect harmony, 
they lived happily ever after with Mandarin Orange, 
Strawberry, Peach, Pear and Blueberry 
in the Borden orchard. 
Smooth yogurts with juicy pieces of real fruit 
blended all the way through... together forever 
with no separations. 


Borden Cherry Vanilla Yogurt. 
Lucky them. Happy you. 








© BORDEN, INC 
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A special Valentine for our read- 
ers, Love Story by Erich Segal, be- 
gins on page 119. Love Story is Mr. 
Segal’s first novel, and after reading 
it, we were so impressed that we 
wanted to know more about the au- 
thor. We found that: Erich Segal, 
who is all of 32 years old, has three 
degrees, including a Ph.D. from 
Harvard University, is an associate 
professor of classics and comparative 
literature at Yale, has published two 
scholarly books on classical litera- 
ture, helped write the script for the 
Beatles’ animated film The Yellow 
Submarine, is the author of two more 
original screenplays, also wrote the 
screenplay for Love Story, which has 
just completed filming, is at work on 
two more books, one about early 
Latin literature, and tries, usually 
succeeding, to run ten miles a day. 

“T like to do things simultaneous- 
ly,” he explains, perhaps making the 
understatement of the year. 

“T’ve never mentioned the novel to 
my students, but I suppose they’ll be 
hearing about it. I don’t really look 
on this as a dual existence. Mv 
identity basically emanates from 
what I do at Yale. I have a commit- 
ment to my students and to Yale 
especially. But ’'m always prepared 
to answer to my students for my 
other work if I ever have to. I like to 
feel that I never write anything that’s 
junk. I hope you don’t have to be 





sensationalistic to sell a love story.” 

We asked Mr. Segal to talk about 
his reaction to Ali McGraw choosing 
Love Story as her second movie (Ali 
posed for our Love Story illustration 
and was also our cover girl last 
June): “You may think this is too 
coincidental, but ’'ve known Ali for 
eleven years. We were in school in 
Boston at the same time, though I 
was two years ahead of her. This is 
a reunion for us. When I saw her, I 
said, ‘Ali, I couldn’t believe it was 
really you up on that screen in Good- 
bye, Columbus; she laughed and 
said, ‘Erich, I couldn’t believe it was 
really your name on the front page of 
the Love Story script.’ ” 


The event: a holiday-season re- 
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ception staged by the Jou 

theme: “Never Underestin 
Power of a Woman,” with la 
exemplify that notion-in— 
our honored guests. That 
Medgar Evers, Margaret } 
Daniel and Shirley Temp} 
(now at the United Natio 

me below. Among others aj 
ent: are Lynda Johnson Rol 
Merrill,. Sylvia Porter, a 
executive Shirley Polykoff 
garland of Journal cover git 
helmina, Carlotta, Naomi § 
Margaretta. We wish all out 
could have been there, too. | 


Meet Sally Obre, the : 
new beauty editor, who } 
burst upon us with a basketf 
citing new ideas about wol 
beauty. Here’s just a sampl 
ly’s refreshing approach whi¢ 
be seeing in the months t 
“The two areas in which I’ve 
—beauty and fashion—are sq 
related that one is really} 
tension of the other. Beauty 
the whole body—not just a i 
future holds great promise ol 
—through continuing, imal 
research, new and better | 
appear every day. It’s my ain 
today’s busy women take ad 
of these new developments a 
them into a beauty regimen 
first and always practical, b 
overlooks the glamorous.” 
Sally lives in New York C 
her husband, Paul, her 1314- 
son, David, their tropical fish 
tiful (naturally) and brillian 
retriever, a beau- ay 
tiful (but dumb) 
black Labrador © 
and a stray cat @ 
found at the 
Brooklyn Botan- 
ical Gardens, 
named Miss 
Flower. 


EW! NEW! NEW! NEW WAY TO SPRAY! NEW! NEW! NEW! NEW 





~ ADORNS TOUCH TOP 


No cap to take off. Just a touch—and Touch Top 
sends Adorn exactly where you need It. 

Right into your ‘do while you style. Then once over 
lightly for a perfect finish: Adorn 

hold that lasts and lasts. 





Touch! Send the hold 
exactly where you need It. 





Try new Touch Top. Slim. Pretty. Easy. 
Yours only with self-styling Adorn. 








onth...every mo 
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107. TRESPASS 


Fletcher Knebel. 
Pub. edition, $6.95) 


81. ROSERT KENNEDY: 
4 Memoir jack Newfield 
(Pub. edition, $6.95) 
405. A MARRIAGE 
ANUAL Drs. Hannah 
braham Stone 


Drs. Hannah and 
Abraham Stones 


arrlage B 
Manua 


«The modern guide to sex and marriage 


mended by doctors and educators 


recom 


378. THE GODFATHER 
Mario Puzo. 

(Pub. edition, $6.95) 
297. THE RICH AND 
THE SUPER-RICH 
Ferdinand Lundberg. 
(Pub. edition, $15.00} 
141. THE FRENCH 
LIEUTENANT’S WOMAN 
John Fowles. 

(Pub. edition, $7.95) 
150. PORTNOY'S 
COMPLAINT Philip Roth. 
Pub. edition, $6.95) 


78. THE PROMISE 
Chaim Potok. 
(Pub. edition, $6.95) 


117. THE DOUBLEDAY 
BOOK OF INTERIOR 
DECORATING 

Albert Kornfeld. 
(Pub. edition, $11.95) 


18. THE GREAT NOVELS 
OF ERNEST HEMINGWAY 
The Sun Also Rises, 

For Whom the Bell Tolls 
A Farewell to Arms 
(Pub. editions, $13.95) 


153. THE STORY OF 
PAINTING H. W. Janson & 
Dora Jane Janson. 

(Pub. edition, $15.00) 
268. THE SELLING OF 

THE PRESIDENT 1968 


Joe McGinniss. 
(Pub. edition, $5.95) 


geen 






743. BETTY CROCKER’S 
COOKBOOK 
(Pub. edition, $5.95) 


93. THE SEVEN MINUTES 
Irving Wallace. 

(Pub. edition, $7.50) 
289. THE LOVE MACHINE 
Jacqueline Susann. 
(Pub. edition, $6.95) 


270. NORMA JEAN 

Fred Lawrence Guiles. 
(Pub. edition, $8.95) 
331. LINDA GOODMAN’S 
SUN SIGNS 

(Pub. edition, $7.50) 


69. A POCKETFUL OF RYE 
A. J. Cronin. 
(Pub. edition, $5.95} 


197. THE TRIAL OF 
DR. SPOCK Jessica Mitford. 
(Pub. edition, $5.95) ; 
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3 volum| 
1 choice 
(Pub. ed 
55. John 
GRAPES | 
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SHORT Ni 
3 volume 
1 choice} 
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373. BET 
& TEE 
Dr. Haii 
2 volumg 
1 choice} 
(Pub. q 
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THESE THREE 
COUNT AS 
ONE BOOK 





(their cost 
in publishers’ 


four books) editions) 


otal retail value: '$ 
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by the author of VALLE OF THE Dot AS 


LITERARY GUILD OF AMERICA, INC. 
Dept. 02-LHX , Garden City, N. Y. 11530 


Please accept my application for a trial membership in 
the Literary Guild and send me the FOUR books or sets 
whose numbers | have printed in the four boxes below. 
Bill me only $1 plus shipping and handling for all four. 
If not delighted, | may return them in 10 days and this 
membership will be canceled. 

| do not have to accept a book every month—only as 
few as four a year—and may resign any time after pur- 
chasing four books. All selections and alternates will be 
described to me in advance in the Literary Guild maga- 
zine, anda convenient form will always be provided for 
my use if | do not wish to receive a forthcoming selec- 
tion. You will bill me the special Guild price for each 
book | take. This will average at least 40% below the 
price of the publisher’s edition. (A modest charge is 
added for shipping and handling.) For each monthly selec- 
tion (or alternate selection) | accept, | may choose a 
bonus book at a fraction of the already low Guild price— 
often for as little as $1. 


a es ae Te 


Mr 


Mrs. 
Micg (Please Print) 





Address. 








City 





State — -Zip 


Canadian Enquiries: Place this card in envelope and mail to ad- 
dress above. For your convenience, books will be shipped from our 
Canadian office. Offer good in Continental U.S.A. and Canada only. 


11-G854 





rae $ (When you 
an 4 for 1 accept this 

y trial membership.) 
rself with best sellers! The Literary Guild makes 
fou Start with this exciting introductory offer. 
list (even the sets). Instead of paying up to 
tions, pay only $1, plus shipping and handling. 
jaranteed savings on the books you want. Never 
much as 50%. You'll save still more on the big 
iuild book you buy, you can choose from special 
s little as $1. 
sive the Literary Gu ild magazine previewing 
40 books will be offered in each issue, but you 
the coming year. And they’re yours on 


no money. Just mail the coupon. 
but texts are full length — not a word cut! 


| of America, Inc. 
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Know what 
you need 
ina 


training pant? 


ln a few words—great absor- 
bency; strong, 
elastic; snug fit; good washa- 
bility. 
Training Pants! The 
sponge lined version has a 
super absorbent three-layer 
center 
stretch for better fit. The De- 
luxe pant has a special pro- 
tective layer that keeps baby 
drier, helps avoid skin irrita- 
tion. Other styles and prices 
also. Look for Curity Training 
Pants first, wherever you shop. 
They make 

training easier. 


long wearing 
In three words, Curity 


fiber 


panel and _ two-way 





Kenna 





By the makers of Curity Diapers 


CurRity, 


TRAINING PANTS 











CAN THS! 


TESSA’S HUSBAND WAS 
MONEY-MAD 


BY DOROTHY CAMERON DISNEY 


Married couples who think that oth- 
er things are more important to them 
than the success of their marriage are 
not likely to make a success of their 
marriage. If, however, they decide in- 
telligently to put marriage ahead of 
everything else, their marital success 
will often help them to succeed in other 
areas, too. This case offers a good illus- 
tration of what I mean. The husband 
felt that making a million dollars was 
more important to him than his home 
and family—both of which he was about 
to lose. When he recognized the neces- 
sity of attending to his marriage, he 
found he could also make quicker prog- 
ress toward earning his million! The 
education young people recéive—at 
home, in school, and elsewhere—should 
take more account of this; we ought to 
motivate both sexes to work for the 
achievement of a happy marriage and 
happy family, not merely because of 
the great importance of these institu- 
tions, but because they also make many 
other worthwhile accomplishments eas- 
ler and more valuable. The counselor 
in this case:was Nelson Miller. 

PAUL POPENOE, Sc.D. 
Founder and President, 
The American Institute 

of Family Relations 


Tessa Talks First 


“Tom is much more interested in 
making a fortune than he is in me and 
our sex life,” said 28-year-old Tessa, 
a gloriously proportioned blonde with 
sparkling blue eyes and a quick, clever 
mind. Married for seven years, Tessa 
is the mother of a five-year-old son and 
a four-year-old daughter. “At the age 
of twenty-nine my husband is obsessed 
with the notion that he has to accumu- 
late at least a million dollars before his 
thirty-fifth birthday. 

“Right now we live in a nice apart- 
ment with a swimming pool and a play 
area for the youngsters, we own good 
furniture, Tom drives an expensive 
sports car, and we can afford to eat out 
once or twice a week. Although our 


Savings are negligible, Tom carries 
heavy insurance to protect me and the 
children. His present income as a sales- 


man, approximately $18,000 a year, is 
», but Tom doesn’t see 
himself as a success. Achieving a ter- 


ncial triumph is constantly on 


AR RR AGE BE SAVED¢ 





“Last week he arrived home at a de- 
cent hour for the first time in months. 
His mother had borrowed Sally and 
Bobby for an overnight stay. Tom gave 
me an honest-to-goodness kiss at the 
door—the only real kiss we had ex- 
changed in weeks and weeks—and after 
I'd mixed him a martini I hurried into 
a seductive chiffon negligee with out- 
rageous cutouts, and doused myself in 
perfume. 

“We ate a steak, cooked blood-rare 
the way he likes it, and drank his fa- 
vorite wine beside the fire I laid and lit 
without pestering him to help. We 
made a loving cup of the wine, passing 
one goblet from our wedding crystal 
back and forth. It was real romantic— 
almost like our honeymoon days again, 
only better. 

“Tom carried me to the sofa and we 
began to make love. Everything was 
perfect, but then—bam!—just as I ap- 
proached a climax the telephone rang. 


Without a second’s hesitation, Tom. 


leaped from the sofa and answered. 

“It was his partner, a creep named 
Hobart whom I’ve distrusted and dis- 
liked since the three of us were in col- 
lege together. Tom expects to resign 
his perfectly good job and set up a new 
cosmetics business with Hobart—al- 
though cosmetics is the riskiest field in 
the world—if ever the two of them get 
all the details ironed out. It seems that 
Hobart, who hasn’t an ounce of Tom’s 
brains, had gotten stuck trying to an- 
swer questions for a prospective inves- 
tor, and as usual was asking Tom for 
advice. 

“It was so unnecessary for Tom to 
give up our rare evening together— 
especially at the moment we were mak- 
ing love—to join Hobart and the pro- 
spective investor. But that’s exactly 
what he did. He put on his clothes at 
once, tossed an absent-minded good- 
bye in my direction—I was crying into 
the sofa cushions—and took off and was 
gone all night. 

“At dawn I packed my bag and left 
the empty apartment. I collected the 
children from my mother-in-law, and 
checked into a motel where I had 
stayed on two previous occasions under 
almost identical circumstances. Around 
noon Tom telephoned me there, apolo- 
gized and asked me to bring the young- 
sters home. I chickened out and said I 
would. 

“But then Tom went on and boasted 
that he had raised a sizable amount of 
venture capital from the investor he 
had wooed the previous evening—at the 
sacrifice of our lovemaking and my 
pride as a wife. In a few weeks, he 
announced blithely, he and Hobart 


4 
should be on the way to 4 
lion. I didn’t congratulaj| 
since he is no 
touchy I imagine he wa 
my silence. Anyway, heal 
low blow at me. It wasa 
that his wife was such | 
about masculine* ambition 
girls appeared to admire 
secretary was proud of | 
ment, he said, with a smug 

“T guessed he was tryi 
jealous, but I got so ma 
his childishness. I said q 
really wanted me and th | 
if the three of us had any| 
whatsoever in his busy lifj 
have to come to the motel’ 
move back to the apartm| 
ently he got the message—| 
at least—for he agreed to p 
five o’clock that afternoon} 

“I waited till nine o’clt 
Tom—and no word fro m | 
checked out of the motel 
my parents for assistance 
hated doing it. They came 
the children, and for the i 
three months Sally and B 
bedded down in my old roor, 

“At midnight Tom shoy 
narily he drinks very little) 
rived at the house pollu, 
eyeballs, shouting to be adi 
ing the bell, pounding and| 
the door. The uproar coul 
for blocks. ’'m sure Mothey 
bly embarrassed by what th 
must be thinking, but she ; 
ther never criticize Tom 
to criticize him to them. 
door to their room tightly 
said nothing. 

“As soon as he came in, T. 
to sober up. He looked at 
cool, distant expression on 
Then he said very quietly t) 
decided our marriage was 
and we probably ought to | 
before our situation deteri¢ 
ther. With that, he walked 
house. 

“TIT was stunned. For the 
years, ever since Tom was bit 
big-business bug, we have g 
poorly, but I had no ide 
become that alienated. It sj 
conceivable that he would. 
consider a permanent break 
and the inevitable loss of hg 
Tom has been more or less 2 
father, but in his own way 
is fond of Sally and Bob. | 

“That was ten days ago. 
seen or heard from him sin e! 
hired a lawyer. I don’t wan | 
In his heart I am sure Tor 
want to lose his son and his 
merely to satisfy his appetite 
ey and power. x 

“When we first met bac 
Tom was ambitious, but h 
money-mad. There was noth 
background, certainly nothin; 
of, to cause him to become sé 
ingly avaricious. He had no} 
hardships in his boyhood. 
were quite a bit better off f 
than mine. 

“T am an adopted child. 
got me when I was just thr 
I was terribly grateful to m 
parents, both of whom wor 
port me while my foster gram 


kept house for us. I con- < 
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1 on information from the files of the American Institute of F. 
with a staff of 70 counselors. 
are d views with couples and counselors involved. Names, g 


resez on 


ident \ s who sought counseling. 





amily Relations of Los Angeles, a nonprofit educational coun 
It is the oldest and largest marriage-counseling center in the world. The true stories 
eographic locations and other minor details have been altered t fo & 
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ntroducing the only unscented anti-perspirant spray you can buy. New Unscented ARRID Extra Dry. It’s for peopl 
want protection without adding another fragrance. (Now you can usea deodorant that won’t clash with your favorite colog 
The mere fact that we can make an unscented spray tells you something important about how ARRID Extra Dry really wi 


Most other deo dorants include a fragrance of some kind as acover-up. ARRID Extra Dry is different. It’s formulated 
lorhydrate to help stop the wetness that causes perspiration odor. 
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We pr 'ling stuff into our regular spray just because some of you like it that way. But we don’t put itt 
becaus 1a - your pick. Regular or new Unscented ARRID Extra Dry. Use daily. To be sure. 


LY ARRIDEXTRA DRY | 











., MARRIAGE continued 


self fortunate they were 
, ind me to college when they 
«had lacked all the advan- 
21 sheerfully gave me. 
fi} -hman I was so shy I cannot 
», how I ever caught Tom’s 
,/C[om was a campus wheel, 
hs Miss Anonymous. But 
|) soon became a team, with 
obart lurking on the side- 


,}om finally did propose and 
r wedding day, he insisted 
|) Hobart as his best man. I 
:, object; to tell the truth, I 
-y grateful Hobart wasn’t 
dag along as a guest on our 
~—-which we spent in a moun- 
, owned by one of Hobart’s 
jisly rich uncles. 
| of the luxurious surround- 
<w our honeymoon was a 
vient to Tom. He was very 
polite about it, but his dis- 
 t was strictly my fault. For 
(3 while I was timid about 
/y unresponsive—not exactly 
{lose to it. At this point I 
<ion an odd thing. During 
ears of marriage, Tom and 
pletely reversed our sexual 
/nce upon a time he used to 
-o to bed with him and too 
(ld say no; but on many oc- 
Latly, indeed ever since he 
,pped up with business, I 
Yne the beggar and Tom 
blls me he is too tired. His 
has always made me won- 
other women might be sat- 
sex needs. But whenever I 
at the possibility Tom got 
gry. Often the suspicions 
tions pushed me to such a 
jiety I became physically ill. 
/ nausea, cramps, the whole 


ce Sally was born five years 
as spent days away from us 
| ways on business trips. Just 
he celebrated some sort of 
yup by going on a skiing 
ith a bunch of fellows he 
e brushed off my protests 
here were times he needed 
Jk business, and have adult 
- me or the children. When- 
5 on these trips to ‘talk busi- 
ax with other married men,’ 
rowds of single girls—as I 
0 does he. 











forever. 


“T don’t want a millionaire for a hus- 
band. I want a tender, considerate 
lover. I want a husband who is faithful. 
someone I can depend on and trust.” 


Tom’s Turn to Talk 

“As a kid I decided rich was better 
than poor,” said 29-year-old Tom, a 
tall, black-haired, black-eyed man with 
an easy, outgoing manner and a mag- 
netic grin. 

“Tess likes money like I like money, 
whether she knows it or not. She cer- 
tainly likes to spend money. I’ve never 
complained about her spending; I’m 
extravagant myself. For quite a while, 
however, I did want to buy our own 
home. I pointed out the value of real 
estate as a hedge against inflation. 
Tess wasn’t interested. She detests 
housework. She likes to eat out once 
or twice a week and our apartment 
house management supplies a sitter 
service. Tessie and I dine in expensive 
restaurants, usually by ourselves, 
since she heartily dislikes most of 
my business associates and seeming- 
ly has no inclination to make friends of 
her own. She claims she is shy. Maybe 
so. Or maybe she is unfriendly. 

“Not long ago I dragged her to a 
party. It was a disaster. Tess decided 
the red-headed hostess displayed an 
overly proprietary interest in me. We 
quarreled about it all the way home 
from the party. Tess kept accusing me 
of wanting to sleep with our hostess, 
while I accused her of being small- 
minded and suspicious. By the time we 
reached the apartment I was totally ex- 
hausted by our wrangle, but as usual I 
had to drive the sitter home. On my re- 
turn damned if Tess didn’t want to 
make love. I had seldom felt less am- 
orous—and I said as much. Tess 
promptly burst into tears and claimed 
I didn’t love her. At the moment I’m 
inclined to think she is right. Probably 
I don’t love her. Maybe I never did. 
At this stage in life I seem to be emo- 
tionally adrift, unstable and unsure 
in all my man-woman feelings. I don’t 
seem to be motivated in the direction 
of marriage and domesticity. In my 
present mood I have no wish to be 
committed, to be pinned down to one 
woman. 

“Right now I would prefer just to 
stop thinking about women—and sex— 
at least until I get my business going. 
For a long time I have felt depressed 
and ill at ease with Tessa, sexually and 
almost every other way. (continued) 
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BY BERYL PFIZER 


scons come and sexual revolutions go—but Valentine's Day 


er remember what it means if the groundhog sees his shadow, 


n always interested in hearing whether or not he saw it. 
* * sk 


woman calls another woman “clever,’ 


like her. 


you know she doesn't 


d thing about the Coneraton Gap is that people are so busy 
ining about their children that they aren’t complaining much 


their in-laws. 


e two things I always break—coffee cups and chain letters. 


es SS! 
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Only one of these leading 
_ soft margarines gives you 
- 100% corn oil for health... 
100% corn oil for flavor. 


Soft Fleischmann’s’. Your family knows it tastes 
good. And you know it’s good for them. 
Because it’s made from 100% corn oil. And no 
oil is better for your family when you’re 
watching their satu rated fats. 


Soft Fleischmann’ s.In the bald box. 
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Introd ucing 


the most effective roll-on 
anti-perspirant 
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proved it tous. You proveitt 
most effective protection against 


wetness and odor you can buy. 


odor better. Nothing lasts longer. 
Yet it's extremely gentle. 








ou can buy. 


Laboratory tests 


Dial Roll-on gives you the 


At any price. 
Nothing stops wetness and 


What does douching with DEMURE® 


have to do with your 


NQDAND? 


It’s from Dia 
So you know it wo 


A lot. Every husband wants his wife to be feminine 


..in every sense of the word. And Demure 


Liquid Douche lets you discover how completely / 


feminine you can be. 


Delicately scented Demure is the different 










CAN THIS MARRIAGE continued 


“Tess constantly puts me down. Last 
month we fought over a skiing trip my 
best friend Hobart arranged so I could 
meet a valuable contact. Sure, Hobart 
and I could have entertained this man 
without traveling 150 miles to a ski 
lodge. But since we happened to know 
this chap loves to ski, I think we made 
the right choice. There were six fellows 
on the ski weekend. None of their wives 
objected; none suggested coming along 
But Tess pouted for days because I 
went without her and the kids. 

“Tess has no faith in my business 
planning and doesn’t listen when I try 
to explain things to her. Worse, she 
remembers every blunder, every trivial 
error I’ve ever made. Eighteen months 
ago I foolishly offended both of Ho- 
bart’s uncles. Hobart has never thrown 
this up to me, but Tessie invariably 
does whenever I try to hold a serious 
discussion with her. 

“Tess is fantastically jealous of Ho- 
bart. On numerous occasions she has 
accused me of starting and maintain- 
ing our friendship because I secretly 
envied Hobart his rich connections. 
This has cut me. It has even made me 
question my integrity. It’s true that 
Hobart’s Uncle Elbert gave me my first 
job and provided me with the experi- 
ence I needed to launch an _ inde- 
pendent business. It’s true, too, that 
Hobart’s well-heeled friends have sup- 
plied most of the working capital he 
and I need to get our start. But I am 
supplying our projected company with 
most of the energy and brain work. 


Sa Hobart and I are satisfied 
that our partnership arrangement is 
fair to both of us, why should Tess stick 
in her oar and make me wonder wheth- 
er, on some nasty subconscious level, 
I’m a dishonest cheat, taking advan- 
tage of a long-time friend? In these 
times of self-doubt—and Tess has in- 
spired many such moments for me—I 
feel anything but lover-like. I have told 
Tess so repeatedly, but in vain. She 
can’t seem to get it through her head 
that a man whose wife makes him 
doubt himself in almost every area of 
human existence is hardly likely to 
want sex with her. 

“The real trouble between Tess and 
me, I guess, is that my financial aims 
and expectations are sky high, while 
hers aren’t. I am thoroughly dissatis- 
fied with my present job and earnings, 
my status and prestige, whereas she is 
comfortable with things as they are. I 
do not intend to remain a middle-in- 
come citizen forever. I’m not willing to 
settle for less than I’m able to accom- 
plish, and I never will be. 

“For a guy my age to be all wrapped 
up with the idea of acquiring a fortune 
is out of style these days, I know. I 























































realize I'm probably way 
with the majority of my 
tion. Well, so be it. I don’ 
whether my dream is old 
exists. 

“My Dad was a sm: 
struction man and real est 
with some ups in his ear 
many more downs. Wher 
‘down,’ our household yw 
Whenever he was ‘up,’ t 
sunny again. At age ninec 
up my mind that when 
would see to it that the ‘ 
reer were permanent. 
meant I had to latch on t¢ 
While very young I gras 
that to afford the kind of 
determined to achieve— 
afford a yacht, a private p 
with servants and six or gs 
would need to accumula 
fore I could demand cred 

“On my fifteenth birt 
very clear in my recollect 
to myself that in twenty y 
month longer, I would e 
million. Foolishly I mentic 
to my brother John, who 
older than I am. Nai 
laughed at me—I can hea 
yet—but today he is laug 
other side of his mouth. 
considered John their b 
but he now works for p 
small-town drug store ar 
credible miser who envies 
very modest accomplishm 

“Perhaps I sound like 
money are everything to 
better. I’m not a 100 percey 
in my school days I reme 
to ride the bus past a big p: 
out the window at the 
for a few coins. The other 
at them. I didn’t. The sight} 
me a thrill of horror, as t 
day I might end up that 
less and hungry, with no 
about me. Mixed with the | 
pity and a wish I could b 
those losers. ‘ 

“On my first job I hired 
ics in succession, older mi 
presumably reformed, in sp 
Elbert’s advice against it. F 
had to fire both men, two @ 
in judgment that Tess viv 
But I never regretted tryir | 

“After I make my m l 
have six years left—perhaps 
to Tess, assuming our mé 
vives, that I am capable of 1 
passion and also am finan¢ 
do some real, lasting, im 
in this world.” 
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The Counselor’s 
“Tessa and Tom were a | 
and mixed-up pair,” the co 
“Tt seemed plain the two ¥ 
toward divorce. (continued ( 
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ids used to appeal to ladies who wore 
nice, sturdy, comfortable galoshes. 
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If you think the Pond’s customer is a sensible 
little lady in waterproof galoshes, you’re right. 


Except now.she’s 1970 sensible. Not 1870 
sensible. She’s a younger, freer, foxier sensible 
who calls her galoshes boots. And calls the shots 
between what’s bamboozle and what’s basic in 
today’s beauty business. 


She knows, for example, that while everybody 
else is introducing dozens of wild unpronounceable 
potions, Pond’s four little Skin Basic creams are as 
emotionally satisfying (and completely effective) as 
some of that exotic, erotic, neurotic beauty stuff. 


Skin Basics are this: 


Oily Skin Treatment:-In one little jar, a super- 
blotting cream that cleanses and treats oily skin. 
(You can buy a fancier one, but not a better one.) 





Dry Skin Cream: A homogenized emollient 
cream that does the good replenishing things the 
expensive creams do. (You can buy a flashier one, 
but not a better one.) 


Light Moisturizer: A sheer, greaseless pro- 
tector and prettier to wear under makeup. (You can 
buy a snootier one, but not a better one.) 


Cold Cream Cleanser: It’s been cleaning 
faces since 1907. (You can buy a sexier one, but not 
a better one.) 


All of which means if you'd like to be fixed up 
beautiful in about 7 days (without the bamboozle 
or the bills), hop into your galoshes and go get your- 
self some Skin Basics. 


How can Pond’s do what nobody else can do? 
We've had 123 years to figure it out. 


There’s a lot more to Pond’s these days than 
just cold cream. 
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by Dorothy Lambert Brightbill 
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a family birth record with this attractive zodiac. 


This design is stamped on sky-blue cotton homespun that measures 
18 inches square. The gold metallic stars indicate the birth month 
of each family member, using three stars for Dad, two for Mom and 
one for each child. The white stars represent those in the firmament. 
The zodiac was designed exclusively for LHJ by Barbara Sparre; 
kit includes crewel (wool) yarn, metallic thread and easy-to-follow 
instructions. The unpainted clear wood frame also is available; it 
comes unassembled with easy, put-together instructions. 





Fill out coupon and enclose check or money 
order. Florida residents please add sales 


Ladies’ Home Journal, Dept. 1886 f Sa 
tax. Allow 4 weeks for handling and mailing. 
Sorry we are unable to handle Canadian or 


4500 N.W. 135th Street, Miami, Florida 33054 
foreign orders. To avoid delays please indi- 


Check items desired: cate your zip code. 














61093 Zodiac Embroidery @ $7.98 each Ges e 
61074 Frame for Zodiac @ $5.99 each : es 


61014 New Catalogue of Other Kits @ .25 each. $___ 


Sales Tax, if applicable —___ 

Total enclosed $ 

nd C.0.D. | enclose $2. goodwill deposit and will pay 
(man balance plus all postal charges. 


ESS RES RR eT 






Please Print Name 







Print Address 













City State Zip Code 








arbara is a model housewife. But she’s the 

t person I would expect to brief me about 

lat is going on in the world. So you can imag- 
my surprise when Barbara began talking 
t such news as: 


When peace breaks out: why top econo- 
mists feel that South Vietnam is on the 
verge of a business boom. 

2. How to make sure you are buying 
a genuine antique—and not junk. 

f]| 3. Your private life may not be a 

secret: how insurance companies 

) collect data about you: 

. How a new technique with ceramics is ex- 
pected to put an end to dentures. 

. The tax changes Nixon wants: why you 
may pay considerably less. 

. After Vietnam—what kind of U.S.-Asian 
policy? 

. Why a top federal official says that the bil- 
lions of dollars spent on pollution control 
have been ineffective. 

} How some organized 
groups of housewives are 
waging a battle against 
high prices and inade- 
quate service. 

). How you can increase 
and perhaps double your 3, 
life insurance coverage... 
without spending a penny 
more than you do now. 

10. How families are sav- 

ing hundreds of dol- 
lars on air fares by 
understanding the 
airline ‘rate language: 
11. Steps to take immedi- 
ately to protect your- 
self if you lose your 
credit cards. 

2. How a new invention, using a computer 
and radio components, may end mid-air 
collisions of aircraft. 

3. Why Canadian officials are considering 
making it easier for U.S. Army deserters to 
find sanctuary in Canada. 

4. Why parents who want their children to 


go to college should 
— ea] oh 













begin their planning 
by the 9th grade. 

5. How to save money 
—perhaps hundreds ) 
of dollars when pur- ( 
chasing a new Car. 

6. Why many people and even clergymen are 
secretly practicing witchcraft. 






6 things | learne 
rom my wile oa 


since she started reading 
the National Observer! 
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“Where did Barbara get all of this information? 
Certainly not from day time television or the 
local paper. No—a short while ago, on a friend’s 
advice, she took out a subscription to The 
National Observer, the national weekly news- 
paper. I could see the change in her almost im- 
mediately, and I knew why when I began read- 
ing The Observer, too. It really explains the 
news. Each story is not just a collection of facts, 
but a fascinating, thorough report that puts all 
the pieces together. 

“Since The National Observer presents na- 
tional and world news without bias, scare head- 
lines or sensationalism, we are glad to see the 
children pick it up. Now we're all discussing 
the news in our house.” 





Today, thousands of families all over the coun- 
try are enriching their lives and adding to their 
reading pleasure through The National 
Observer. 

The National Observer is not a magazine... 
not a daily newspaper. It is an entirely new kind 
of national news weekly for you and your fam- 
ily that fills the gaps in your picture of the 
world panorama. The Observer not only tells 
you what’s happening, but also why. 


All the Major News in Depth 
Calmly yet vividly, quickly yet thoroughly — 
The National Observer keeps you well informed 
on government, politics, industry, foreign af- 
fairs, science, the arts, books, entertainment, 
sports, travel, fashions, education, home and 
family guidance. 

The National Observer is published by Dow 
Jones & Company, the same world-wide news- 
gathering organization that publishes The Wall 
Street Journal. For six successive years, The 
Observer has won top awards for distinguished 
reporting. 

Because The National Observer is printed on 
high-speed newspaper presses in its four mod- 
ern printing plants across the country —and be- 
cause newspapers can be “made up” faster than 
magazines — last minute stories can be included 
only hours before The Observer comes off the 
press. 

You get more news—and you get more out 
of it. In its full-size newspaper format (printed 
on our own special crisp, white newsprint) 
you often get more reading material than 
in other news weeklies—not just one ma- 






jor “cover story,” but five or six. Inside pages 
are important news pages, too—there’s no 
“letdown.” More than 50 excellent pictures and 
illustrations open windows not only on the peo- 
ple, places and events in the headlines, but also 
on such colorful sidelights as the amusing 
spectacle of an elephant giving his autograph. 


Many Enjoyable Special Features 

Each week, too, The Observer brings you more 
than a dozen special features that add to your 
enjoyment or broaden your knowledge in im- 
portant areas. “This Week in Washington,” for 
example, can be read in a matter of minutes, 
yet it brings you up to date on significant hap- 
penings. “How’s Business?” fills you in quickly 
on important trends in business and industry. 

For Bridge enthusiasts, there’s “Better 
Bridge”; for crossword fans, a really challeng- 
ing weekly brain-tickler; for recipe collectors, 
a gem or two almost every week in “Food for 
Thought.” And for both you and your young- 
sters, there’s a weekly news quiz, plus “Current 
Events Classroom,” a column which brings you 
news background on topics such as the mystery 
of certain Unidentified Flying Objects for 
which the United States Air Force has no ex- 
planation. “A Chat With the Doctor” brings 
you helpful medical hints. On the lighter side, 
“Reflections” explores random aspects of life: 
the “good old days” when a pocket watch was 
a major status symbol. And the whole family 
will enjoy the dry humor of “Grass Roots Phi- 
losophy” culled from the home-town press: 
“Brush your teeth regularly with an electric 
toothbrush and see your electrician twice a 
year.” 

Send No Money—Just Mail Card 

You really have to try The National Observer 
a while to appreciate how much it can mean to 
you and your whole family. So we invite you to 
accept this no-risk trial subscription offer. Mail 
the card today! 


i THE NATIONAL OBSERUER 


mt Poop 









Special introductory offer: try 20 weeks for only $287 (less than 14¢ an issue) 
Send no money—just detach, fill out, and mail postpaid reply card. 


(If reply card has been removed, write The National Observer, 200 Burnett Road, Chicopee, Massachusetts 01021) 








Your next baby 
is {oo mportant 


to leave to chance 


How wonderful that you ean 
wait until the time is right. 
And feel confident, relaxed and 
feminine while you wait...with 
DELFEN* Contraceptive Foam. 
DELFEN is the birth control 
method you’ve been wishing 
for. Recommended by doctors, 
it’s a thoroughly tested means 
of family planning. In fact, no 
other form of vaginal contra- 
ception is more effective 

than DELPFEN. And, for almost 
all women, no side effects. 

Yet DELFEN is So easy to use. 
There’s nothing to wear, 
remove, or interfere. No douch- 
ing is necessary. 

And it’s so feminine, so 
discreet. A pure white foam 
that’s quick and easy to apply, 
undetectable in use. 

DELFEN is available without a 
prescription at drugstores 
throughout the U.S. and Can- 
ada. In foam.or cream form. 


DELFEN. There is no nicer way 
to plan your next baby. 
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Wedding Reception 


Q: My fiancé is shy and I am out- 
going. Would it be proper to have 
more people at the ceremony than 
at the wedding reception so my hus- 
band won’t have to mingle with a 
crowd of people? If this is not proper, 
would it be all right to have a short 
reception at the church and a longer, 
more private one at home afterward? 
I don’t want to be rude to anyone, 
but I don’t want my husband to be 
uncomfortable at his own wedding. 


A: Many times there are more peo- 
ple at the ceremony than at the re- 
ception. Quite often people receive 
at the back of the church and then 
have a small reception for the im- 
mediate family and intimate friends. 

I think you will make an excellent 
wife as you are already thinking 
about your husband’s comfort. Once 
you are married, don’t let him box 
you in. Give him my slogan: “Social 
security comes with social practice.” 





Confusing Names 


Q: I have corresponded with men 
whose given names did not reveal 
their sex, leaving me wondering 
whether I was writing to a man or a 
woman. I always put “Mr.” before 
my name when I answer a business 
letter. Many other men do, too, when 
they have given names that do not 
indicate their sex. Is this proper? 


A: Yes. Men whose names may be 
mistaken for those of women wisely 
put parenthetically before their 
names “(Mr.)” just as women whose 
names might be confused with mas- 
culine ones are careful to write 
“(Miss)” in front of such names as 
Marion, Carol, Lynn, Leslie. 


In the Process 
Q: The man I am going to marry is 
in the process of getting a divorce. 
is it proper for us to be seen together 
vhile we are waiting for the divorce 
final (three months)? If 
when the divorce is final, how 
e wait before marrying? 
that we see each 


become 
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me to have 
What does he 
ring—wear it 
rs are signed? 
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sement ring? 
] ak ] 
do with his wed 
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A: You may be seen together but 
your behavior should be very dis- 
creet. If marriage in the church is 
possible for you, discuss it very care- 
fully with your clergyman. Some 
churches require a one-year waiting 
period before permitting a divorced 
person to remarry. I do not like to 
see hasty second marriages in any 
circumstances. Even though there 
may be no reason why you can’t 
marry immediately after his divorce, 
I suggest a wait of at least three 
months with an engagement period. 
Open courtship is quite different 
from what you have been experienc- 
ing; your friends need to get used to 
the idea of your being together. 
You may of course have an engage- 
ment ring, but you shouldn’t wear 
it until after the divorce has been 
granted. Your future husband should 
have removed his wedding band by 
now. If he is still wearing it, there 
may be some doubt in his mind about 
whether or not he wants this divorce 
to take place. Marriage or psychiatric 
counseling is a wise procedure be- 
fore divorced people marry again. 





Jr., Il, and Ill 


Q: If our child is a boy, we are go- 
ing to name him after his father. 
My husband was named after his 
father who is now deceased. Will our 
son be Jr., II, or III? 


A: Your husband should drop the 
Junior, and your son will become 
Junior. A Junior whose father is still] 
alive would call his son “TIT.” “IT” 
is added to a boy’s name when he is 
named for someone other than his 
father—perhaps his grandfathér or 
his uncle. 





The No-Hostess Bridal Shower 


Q: I have been invited to a no- 
hostess bridal shower—which means 
I have to pay for my own lunch and 
also bring a gift. My friends say this 
is a common procedure. I think it’s 
poor taste. 


A: It doesn’t sound attractive to me, 
either. A shower should have a host- 
ess. The party needn’t be expensive 
or elaborate—tea and cookies will 
do—and it’s so much more hospitable 
than asking each guest to pay her 
way. 
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Sterling | 


Q: I thought I understo 
ting until I began build; 
set of sterling. If the gs 
used for salad or fish, y 
use for dessert? Why de 
ers recommend two o| 
each place setting? Isn’ti 


tical to have two salad fi 


i 

A: If you have enough fe 
one course, then you m s 
for the dessert service. | 
idea to have either ¢ 
amount of salad forks, w: 
used for dessert, or a Sé 
forks which can double 
Instead of two teaspo¢ 
place setting, I would p 
sert spoon, which also q 
as a soup spoon. The | 
useful only for such dess 
faits or pots-de-creme, 
mouthfuls are wanted. — 


Knives’ Poin} 
Q: My husband and Tail 
point on the subject of th | 
method of eating versus 
nental. He feels it is an é 
and bad manners—for ai} 
to use the Continental m 
it is the simplest methog 
proper. What do you say 


A: Many Americans use 
nental system of eating 
bine the two methods 
nothing affected about it 
use of the Conti- sex 
nental style here 
“bad manners.” 
Most jet-setters 
use it. 


Miss Vander-— 
bilt welcomes 
questions from © 
readers, to be § 
answered in this 
column as space 
permits, 










The following booklet 

Vanderbilt are available 
NAL readers: ‘Letter \§ 
“Teen Manners,” “Enga@, 
Wedding Etiquette,” “T 
ners,” and “Office Etiqu 
50¢ in coin for each book 
to Miss Amy Vanderbilt, 
Weston, Conn. 06880. 






ything a natural blonde can do, 
a Naturally Blonde can do. 


We know. 


Even in Sweden. ‘i 


there. With three American girls who didn’t get their 
beautiful blonde hair from a long line of Swedish 
ancestors. They got it from Clairol’s Naturally 
Blonde. And nobody knew the difference. 

Because Naturally Blonde is the shampoo- 
in toner that works so well, it even works on 
your psyche. You feel natural being blonde. 
And the naturalness shows. 

Even swimming, sunning, or sitting three 
inches away from a man’s eyes, you don’t have 


Naturally Blondé by Clairol. 


to worry your pretty blonde head about your pretty 
blonde head. The color you start with, stays. Your 
hair stays soft and shiny. 
All you do is shampoo Naturally Blonde toner (in 
@@ any of 18 natural shades) into pre-lightened 
hair. (To make it as simple as possible, use 
Naturally Blonde® Quick Lightener for this.) 
Then you can do any thing a natural 
| blonde can do. Like our girls in Sweden. 
Oh, yes. Which ones ave the impostors? 
Sorry. If Naturally Blonde doesn’t give 
them away, why should we? 
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{ special Journal report on the electronic ranges that are breaking the time barrier in thousands of U.S. kitchen 
By Margaret Davidson, Home Management Editor | 


t 5:55 Irene Rienze breezed 
through the front door of her sub- 
urban New York house. Greeted 
by an army of six hungry chil- 
dren and one equally hungry 
husband, she coolly unwrapped two quar- 
tered chickens. The children began to set 
the table. At 6:25—exactly 30 minutes 
later—the entire horde sat down to a feast 
of baked chicken a4 la Rienze, buttered 
green beans, French fries and salad. At 
the close of the meal, as she got up to put 
on the coffee, Mrs. Rienze put a frozen ap- 
ple strudel in the oven. Five minutes later 
both coffee and strudel were on the table. 

What happened at the Rienzes’, as any 
woman who has ever tried to cook a full- 
course chicken dinner for eight knows, 
seems nothing short of a miracle. And it is. 
The phenomenon at work is a microwave 
oven, a new electronic range that cuts 
cooking time dramatically and is causing 
a revolution in a small, but fast-growing, 
number of kitchens across the country. 

The advent of microwave cooking, like a 
lot of happenings in this age of technology, 
began almost by accident in a scientific 
laboratory. About 25 years ago, Dr. Percy 
Spencer, a Raytheon scientist, walked by 
a radar device with a bar of chocolate in 
his pocket. The chocolate melted. Like any 
scientist confronted by unexplained phe- 
nomena, he began to experiment. He sent 
an assistant to the grocery store to buy 
some popping corn. Spencer put the ker- 
nels in a paper bag and held it near the 
radar device. Presto! The corn began pop- 
ping. 





t soon became apparent that micro- 
waves could perform some _ as- 
tounding feats: A 16-pound turkey, 
which usually takes at least five 
hours to cook, was on the table in 
90 minutes. A 6-pound roast beef took 37 
minutes rather than the usual two hours. 
Six strips of bacon were done to a crisp 


in a short 414 minutes. 
The process that produced such star- 
tling results is about as far removed from 


conventional cooking with an ordinary gas 
or electric range as radio transmission is 
from Indi signals. There is, ina 
microwave oven. no flame, no red-hot elec- 


tric uni oven doesn’t 
even get | happens via a remark- 
able tube he door is safely 
shut and egins to emit mil 
lions of ti es per second. The 
waves agita 1 molecules, and the 
friction of th lecules instantly 
produces h¢ »f the unparalleled 


speed in cookii 


rom the fact that 
the food is ins 


d by the 


rmeate ( 








waves, while in a conventional oven the 
heat must work its way from the exterior 
to the inside. As one scientist explained, 
the penetration of food by microwaves is 
akin to the way radio waves transmitted 
from a broadcast tower penetrate a build- 
ing. 

Astonishing though the first microwave 
ovens were, like most new inventions, 
they had kinks. Although the food tasted 
cooked, smelled cooked, and in fact was 
cooked, it didn’t always look cooked. The 
oven didn’t brown the food. But by far the 
biggest hitch was price. The first ovens 
sold for between $2,500 and $3,000 and re- 
quired special wiring, which kept them 
well out of the reach of most housewives. 
Where the oven did begin to catch on was 
in the commercial food field. In the early 
fifties a number of large restaurants, such 
as La Fonda del Sol in New York, and 
the ocean liner S.S. America were using 
them in their kitchens. 


ithin the past two years, dra- 

matic changes have occurred. 

The price of microwave ovens 

has dropped to just under $500 

and at least one manufacturer 
hopes for another $100 drop in a matter of 
months. Moreover, some of the original 
kinks have been ironed out. Some units 
now include an auxiliary browning device 
that gives the food a more conventional 
appearance. And there are models to suit 
the various needs of housewives. There 
are handy compact models, about the size 
of a window air-conditioning unit, which 
can fit on a counter top or even be moved 
into the backyard for outdeor cooking. 
(Most of the compacts can be used with- 
out special heavy-duty wiring.) There are 
also standard electric ranges, complete 
with cooktop, that include microwave 
cooking units in one of their two ovens 
(this feature adds about $500 to the range 
price). And a growing number of manu- 
facturers are finding the field attractive. 
Companies like Westinghouse, Tappan, 
Litton, and Amana, now in the market, 
are being joined by Sears and Thermador, 
among others, and perhaps a dozen or 
more models produced abroad will be 
available soon. 

Said one manufacturer of the new ovens, 
‘““All we have to do is ring the bell and tell 
people about them now.” And another, 
Amana, one of the largest of the home- 
market producers, reports that sales in- 
creased 189 percent during the first ten 
months of last year. “Eventually,” boasts 
me industry spokesman, “‘microwaves are 
going to make gas and electric ovens as ob- 
solete as wood-burning stoves.” 


es 


A lot of the experts still are cautious | 
about making such grandiose predictions. | 
But while many people don’t expect elec- | 
tronic cooking to entirely replace conven- 
tional cooking, they do see tens of thou- 
sands of housewives using it as an adjunct 
to regular cooking within ten years, and | 
thereby saving millions of long, hot hours 
in the kitchen. (Kitchens, in fact, don’t | 
get hot with microwave cooking.) Oven | 
cleaning is easier, too. Because the oven | 
doesn’t get hot, splatters don’t burn to the | 
oven sides—they can be washed off with | 
a damp cloth. 


he significance of the microwave | 

cooking era, as one home econo- — 

mist put it, “will be the kind of 

major revolution that the intro- | 

duction of frozen foods produced | 
in the fifties.”” The frozen-food area is one | 
where microwave ovens show themselves | 
off to a distinct advantage. For example, — 
frozen vegetables and desserts defrost and | 
cook in two or three minutes—like Mrs. | 
Rienze’s frozen apple strudel. Vegetables | 
are generally crisper and retain their color 
better than their range-top-cooked equiv- — 
alents. And because the new oven reduces 
thawing time so spectacularly, many users ~ 
are becoming more frozen-food oriented. 
“When I make a stew or soup,” said Mrs. © 
Rienze, “I now make double portions and ~ 
freeze half. As long as my freezer is well 
stocked,” she added, “‘my kids can bring | 
home as many unexpected guests as they ~ 
like.” 
For one woman, the microwave oven has ~ 
eliminated the leftover: “I don’t call them — 
leftovers anymore; I call them carryovers.” 
Reheated foods which, whether frozen or 
unfrozen, normally tend to lose their taste — 
and looks, stay savory and attractive when 
reheated electronically. 


D ne problem exists—but a solvable 
A] one—with commercially sold fro- 
zen foods. The metal trays in which 
most frozen dinners are packaged 
deflect heat and prevent the food 
from cooking in an electronic oven. Until 
more people have microwave ovens, the 
food manufacturers say it doesn’t pay to 
alter their packaging, but if they did 
change the containers, they would un- 
doubtedly give the microwave market a 
boost. Interestingly enough, one of the un- 
usual features of microwave cooking is that 
the ovens will take a wide variety of cook- 
ing equipment, some of it, like paper, 
plastic, glass, even fine china, not suited 
to ordinary ovens. Many people cook 
right in serving dishes. 
(continued on page 115) 
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HOROSCOPES 
FOR LOVERS 


By Sybil Leek 


| ARIES March 21-April 19. Few members of your sign 
*) will be immune from some exciting aspect of romance in 
ra 70. Those of you who are unmarried can expect to draw admirers 
as a light draws moths, while those who are married will be ‘sur- 
prised at how your marriage can suddenly become revitalized. 
Jupiter, in its most expansive mood, will encourage you to go out 
into the world, meet-more people, and discover new facets of your 
own personality. A word of warning: Youthful members born under 
the sign of the ram should be careful not to be too talkative about 
any blossoming romance. Sometimes an exuberant display of hap- 
piness can invite jealousy and rivalry from others. 





Y TAURUS April 20-May 20. Only your own attitude 
—~ toward romance this year can defeat the possibility of 
some Shoat relationships. Unfortunately those of you who have 
had romantic disappointments in the past few years may begin 
1970 with a cynical attitude. If you bring any bitterness from the 
past into a new romance, you only risk greater disappointment; 
try to be positive in your approach to life. Those Taureans who are 
married will find that life this year takes the aura of a second honey- 
moon. If you have felt that your partner has taken you for granted 
in the past, it may take you a little time to get used to a spate of 
attention, but accept it graciously and enjoy it. 


(Ba) GEMINI May 21-June 21. Uranus, the planet of unexpect- 
ed happenings, may cause some unsettling influences to 
creep into your love life this year. Already a divided sign, it is 
never easy for you to get the two parts of yourself coordinated, 
especially when you are torn between conflicting emotions. If the 
first few months of 1970 seem particularly bleak, it is generally 
because you are unable to face making decisions. You may know 
what is the right thing to do, but the solution will involve too much 
readjustment for you to face. As the year progresses, however, you 
seem to see life more realistically, and future romances will have 
more substance and reality than those of the past. 


(ax) CANCER June 22-July 22. Moon children have a wealth 
’ of love to give out, and even if it cannot always resolve 
itself into a personal emotional relationship, you are still pre- 
pared to distribute your affection to anyone within your family 
circle. Your old enemy Saturn lurks around this year and can 
bring an element of jealousy into new romances as well as those 


that are already under the stabilizing effect of marriage. Try to be 
reason: ab Je when the green-eyed monster rears its ugly head, and 
do not listen to gossip. Your romantic life will become much easier 
toward the fall of the year. Those of you who are married should 
try more than ever to really communicate with your partners, for 


you will find that they are unusually willing to listen. 


c &\ ) LEO July 2 


3-August 22. If you continue to insist on con- 


ives of other people, you can expect 1970 to 
start with storn ions on the home front. In the long run, a 
policy of compromi the home will bring the best results and 
will keep yo ove flourishing. It is easy for someone with 
Leo’s high principle 1 rigid attitude toward right and wrong 
to be misjudged eve hose who love you. Misunderstandings 
are generated by Sati but the general balm for your emotional] 
life in 1970 is to en that your partner can still be in love 
with you, even if h s frequently differ from yours. 

RSPAS eae 






















































4 


(*4 VIRGO August 23-September 22. Youthful Virg TUS) 
SD expect to be running high in the popularity stakes | | 
the opposite sex this year, as Jupiter and Neptune make g 
monious pattern with Venus. You will be more intrigued with y 
own popularity and with generally having a good time than} 
thoughts of marriage. However, Jupiter will influence many : 
to marry partners who come from.a land other than your own 
these marriages seem to be capable of surviving all diffie 
Those of you who are already married will also find yoursely 
creasingly popular, but be careful that this is not misunder 


eo LIBRA September 23-October 23. Members of ¥ 
© © sign love to think of themselves as being passion 
devoted to a well-balanced life. This is not strictly true, fo 
scales that symbolize your sign are always a bit askew, and 
thing that affects your love life can send them see-sawing 
down. In 1970, Pluto touches on your life, affecting roma ng 
lationships. The main thing about Pluto is that it never | 
anything in the same state as before. If you have been ad 
then you can expect a pleasant change; if you have been ¢ c: 
and placid about your love life, then you can expect it to bi 
much more involved than you had thought possible. 


| eats) SCORPIO October 24-November 21. 1970 brings Ju 

») and Venus into your sign, laden with the gifts o 
pansiveness and good spirits. With Saturn no longer blocking 
path, you can also expect to meet new people who will influ 
your love life. Try to enter the year with optimism; it will nc 
falsely inspired and will indeed culminate in a far more satisfac 
relationship with your partner. Although you are beginning ton 
into a 12-year cycle when your love life is much more stable 
member that no changes come about all at once. Be careful 
to take your partner for granted. You can afford to enjoy your r 
emotional security, but not at the expense of upsetting others. 


SAGITTARIUS November 22-December 21. It’s a gr 

year for Sagittarian newly-weds. Even if you begin n 1 
ried life with financial probiems, you will be more than ¢ 
pensated by the rare rapport that you will have with your partn 
The only disruptions are likely to come from well-meaning }t 
ill-advised relations who have not yet learned that to leave new 
weds alone is the best service they can offer. A whole new and 
citing romantic life opens up for all Sagittarians this year; Urar 
adds a few electrifying sparks in the areas of your horose¢ 
affecting friendship, and old friends will become more closel 
volved in your life than you would have dreamed possible. | 
| 
CAPRICORN December 22-January 19. Your ruli 
=»/ planet Saturn is still in a position to cause rifts in y@ 
emotional relationships. This can be offset only if you take cz 
to explain your feelings in direct terms to those concerned. 19 
is not a year when you can expect to find relief by going into a sile 
fit of depression as an escape route from emotional stress. Y{ 
have to face up to the realization of exactly how you feel abo 
others, and you must not be afraid to express yourself. If you wa 
for circumstances to be perfect, you are likely to wait forever, E 
cause Saturn does not make anything easy for you. The restrictio 
of this teaching planet can be overcome, however, if you steadfast 
face obstacles and do not underrate your partner’s affection for ya 








Ace AQUARIUS January 20-February 18. 1970 may well 
LT a year of difficulties for married Aquarians. Because 
your humanitarian traits, you are likely to blame yourself for an 
thing that goes wrong in your marriage. Only through a straigh 
forward talk with your partner. and an honest recognition of tl 
faults on both sides can you hope to achieve a new dignity a 
stability in your emotional life. If you can afford an extra holida 
make it into a romantic adventure and forget any business conside 
ations; this could be the best cohesive force for re-cementing yo 
ties. Those of you who are single will not find this a highly roman 
year until the fall, when you can expect a serious new romance. 


= 
(Sg) PISCES February 19-March 20. For Pisceans of all ag 

this is going to be a hectic year with Cupid darting busi 
around. Normally very romantic, you are apt to be influenced 
Neptune to the point where you are in love with love. It may not 
easy for you to face the fact that your partner is not always 
shining White Knight straight from Camelot, but reality can offe 
you more charms than you might suppose. A romantic dream 
be fascinating, but fulfillment of love on the foundation of reali 
will bring unexpected joys. At the year’s end you may find yoursel 
more in love with a real person than you ever thought possible. 
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But Officer, 
this is 1912. 
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IDI was a good year. 
But not a gieat year. 









5 





Youve come 
along way, baby. 
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Virginia Slims 


The taste for today’s woman. 
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& ARIES March 21-April 19. Few members of your sigr 
eae N will be immune from some exciting aspect of romance 1) 
1970. 'Those of you who are unmarried can expect to draw admirer 
as a light draws moths, while those who are married will be ‘su 


prised at how your marriage can suddenly become revitalize 
Jupiter, in its most expansive mand uit a~-~---—=- 


than it is to open our 
can of beefy deg food. 





Because our dog food comes to you in these 
easy to open cellophane cans. 
Gaines Prime® isjustlike regularcanned dog food. 






Made with the same real meat. The same meat by- 
products, to ith vitamins, minerals and vegetables. 
Only v vay to make ours with just the right 
amount of | tcancome in easy cello- 

phane cans rime Variety—complete | (,e® 
chicken, beef ar yor dinners one box. vel’ 


Easy meaty | he cellophane cans. 


GENERAL FOODS 








Over one million dogs—most of 
them private pets—are stolen each 
year in the United States, accord- 
ing to a recent report from Felicia 
Ames of the Friskies Research Cen- 
ter. In addition, an unknown num- 
ber of pet dogs are simply lost and 
never found by their owners. 

Finding a lost pet is difficult at 
best, since collar tags are easily re- 
moved. A potentially more promis- 
ing solution to the problem is dog 
tattooing, a practice that began sev- 
eral years ago and has now become 
more widespread. There are still 
problems to be solved in the system 
of registering tattooed dogs but, in 
theory, here’s how it works: A num- 
ber is tattooed on the dog; then for 
a fee, the number is listed with a 
central dog registry. The finder of a 
tattooed dog can report the number 
to the registry, which wi!l then no- 
tify the owner. Most “lost”? dogs 
turn up in laboratories or humane 
shelters, and both can generally be 
relied upon to contact the registry 
if the dog is tattooed. 

Two methods of permanent 
marking are used. In one, a clamp 
stamps numbers on the underside 
of the dog’s ear. In the other, an 
electric tattooing pen is used to put 
numbers on the dog’s belly or in 
the flank. Most veterinarians and 
dog experts strongly prefer the tat- 
tooing pen (some dogs may need 
anesthesia, for the tattooer’s pro- 
tection as well as the dog’s comfort, 
but a local anesthetic is usually 
sufficient). The process is nearly 
painless and takes only a few min- 
utes. A reasonable tattooing fee 
may be five to ten dollars. 

The actual registry fee varies. 
Some charge a one-time registra- 
tion fee of five to ten dollars, others 
require a yearly renewal fee. Un- 
fortunately, there have been reports 
of registries collecting fees and then 
disappearing with the cash. Per- 
haps the best way to select a regis- 
try is to check with your state or 
local veterinary medical associa- 
tion, kennel clubs, dog trainers, 
S.P.C.A., other animal shelters or 
your own veterinarian. 

The main problem with tattooing 
is the growing number of central 
registries (there are now around 
20 of them), with the resulting con- 
fusion about whom to call if you 
find a tattooed dog. As yet, there is 
no apparent cooperation among the 
various registries. Some registries 
use the dog owner’s Social Security 
number, some assign their own 
numbers, others will accept Ameri- 
can Kennel Club registration num- 
bers, while some may accept any 
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of the three numberin 
(If a dog tattooed witht 
number is reported to the j 
will notify its owner of re 
cial Security numbers, or | 


hand, cannot be traced thi 
Social Security Adminis 
Some registries issue ce 
bearing a warning that # 
tattooed and instructions 
notify the registry; thes s¢ 
signed to discourage dogn 1) 
well as to help anyone W 
dog. At least one registr 
cats, too. 

While acknowledgiiil 
sion that exists with tatto 
tems, most concerned gro i 
that tattooing is a ven ) 
measure of added pro act 
tattoo itself is a deterrer 
thiefs, for when the tattd 
covered the dog is apt | 
leased on the spot. And, ¢ 
a registered tattoo is ine¢ 
proof of ownership if yo 
ever have to identify you 


Good news for gerbils: 
longer have to share “ 
goods with hamsters. Ree! 
available for gerbils onl} 
Pet Products) include ey 
from Gerbil Spray Mist (¥ 
deodorizing the cage an 
rid of fleas to Gerbil Aid (@ 
a kind of all-purpose me¢ 
ailing gerbils in case you 
narian doesn’t make ger 
calls.—JoYycE KuH 
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Preacher, the English se| 
only five months old and 
write his owners, Mr. an 
E. Dale Joyner of Melros 
but he decided to play mo} 
the family cat’s new litter|/s 
tens. 
(Do you have a favorite f 
ture? Send it to Pet News 
Ladies’ Home Journal, 641 
ton Ave., New York, N.Y. 
Pictures will be returned @ 
you enclose a self-addni# 
stamped envelope.) lp 
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lue Quilt 6292/6293. Fabric design inspired by a 19th century Jz 
for Simmons protected with Ze PEL Soil/Stain Repeller. From Golden Value Savings Collection 


THE HIDE-A-BED SOFA BY SIMMONS 
FOR THE WAY WE LIVE NOW. 


A little nostalgic. That’s how we are now. Stopping to 
browse in an antiques store on our way to the airport 
to hop a jet. Longing to see a little old-time craftsman- 
ship mixed with our passion for pure convenience. 

That’s what the Hide-A-Bed” sofa is for. For people 
who want a beautiful sofa and not just a something 
that converts to a bed. 

The Hide-A-Bed sofa is designed as a sofa. Beauti- 
fully comfortable. Beautifully styled. In a full range 


avanese batik from the « 


ectie 


f The Metre 
4 ° 


of styles to suit every taste. Custom-upholstered and 
custom-tailored. Finely crafted by Simmons experts. 

And each of our perfectly wonderful sofas has a 
perfectly hidden bed. With a full-length Simmons 
Regency or Beautyrest’ mattress. In standard widths. 
From Single to Super size. Priced from about $200 to 
$1.000. 

When Simmons can give you just the sofa you want, 
isn’t it nice there’s a bed in it, too? 
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One of oul 


samplers (top le tj) I ifOTl} 


in old one in the ! ooper 
Mu eum collection. it d 
back to the da when young girls 
] l 7 l 1] -edle 
demonstrated their skill as needle- 


women by counting threads on a 
piece of linen from a chart for 
the design. You get similar results 
with less effort, for this design 

is stamped ready to cross-stitch. 
The pine-finished wood frame is 
20 by 25% inches. 


Museum Sampler Kit 61004. 
Frame Kit 61005. 


Our home sampler is shown at 
upper right. A delightful charmer 
stamped on white 100 percent 
linen, 20 by 26 inches, this was 
adapted from one in the famous 
Whitman collection. The frame is 
It is hand-finished 
dull black wood copied from a 
typical 18th-century molding. 
All kits include thread and 
complete instructions. 

Home Sampler Kit 61006. 

Frame Kit 61007. 


also available. 


Here’s a real treasure from 
needle- 
work collection (bottom left), one 
of the most beautiful samplers we 
have ever offered: Its intricacy 
time for embroidery 
than the others shown. Stamped 
on white 100 


Williamsburg’s distinctive 


requires more 


percent linen, size 
16’%2 by 24% inches. Frame is 
hand-finished dull black wood copied 
from an 18th-century molding. 


Chase Sampler Kit 61008. 
Aaa “rame Kit 6100¢ 
(Se Frame Ki 9. 
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their young 

is Stamped on 

100 percent line 

Child’s Prayer 

Frame, Orange Paintec 
yod—Kit 61135. 
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Please send item(s) checked below: 


61004 Museum Sampler @ $3.00 each 
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61005 Frame For Museum Sampler @ $7.98 each $. 


61006 Home Sampler @ $3.98 each 
61007 Frame For Home Sampler @ 


61008 Chase Sampler @ $6.98 each 


09 Frame For Chase Sampler @ $10.00 each 
ld’s Prayer Sampler @ $2.00 each 


35 Frame For Child’s Prayer @ $3.00 each 


$8.98 each 
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Sales tax if applicable 


otal Enclosed: $= ae 


eposit and will pay postman balance plus ail! postal 


Give me a house to call my avin 
Family and friend: 19 mate a home 
Love and tindness that 
neers will depart 

Enough to fill a thantful heart 
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Ladies’ Home Journal, Dept. 2 
4500 N.W. 135th St., Miami, Florida 3344 


Fill out coupon and enclose check or money order. 
Florida residents please add sales tax. Allow 4 weeks fo| iif 
dling and mailing. 

Sorry we are unable to handle Canadian or foreign ordé 
To avoid delays please indicate your zip code. 








Please Print Name 





Print Address 






ae 





a Ee 


loney, your anti-perspirant spray just — 
doesn’t do it.” 


Bart Roll-On does. 
Ban Roll-On delivers double the anti-wet | 
ingredient of any leading aerosol spray. 
And that includes the sprays 
that promise extra ingredients, 
extra dryness, and timed release. 
Ban Roll-On keeps you drier. 
Longer. 





The double strength anti-perspirant. 


At an age when most women would have 
given up, Mrs. Robert Meyner, wife of 
the tormer Governor of New Jersey, is 
expecting her first child. Here is the 
moving story of how she risked her health 
to take an experimental fertility drug. 

By Phyllis Battelle 


Last March, Helen Stevenson Meyner 
—the handsome, 41-year-old wife of the 
handsome, 61-year-old former governor 
of New Jersey—was advised to give up 
her fragile dream of bearing a child. 

For four years, against the advice of 
skeptical doctors and under the cautious 
supervision of a hopeful one, she had 
taken injections of an experimental and 
dangerous fertility drug. The treatment 
had failed. Since Mrs. Meyner was past 
40, the doctor was discouraged. Her case 
was listed as “not successful.” 

Helen Meyner could have given up. 
She felt that she had much of what she 
wanted in life—a wonderful husband, a 
nice home, an interesting newspaper job, 
a chance to travel, and all the comforts. 
But she wanted to experience the miracle 
of pregnancy and childbirth. 

Helen drove from her two-bedroom 
home in Princeton, N.J., to the Columbia 
Presbyterian Medical Center in New 
York City and asked her doctor for ‘“‘one 
last try” at pregnancy with the fertility 
drug, Pergonal. 

The doctor was reluctant. The drug 
has been known to cause severe, some- 
times fatal, disorders of the ovaries and 
circulatory system. But finally he agreed 
yner’s pleas because—as he 

/ later—she had been so 

us under enormous 

I admire coura- 

n Api lity injections were 
I last try” resulted 

Helen Meyner 
enters t! ( 1 of gestation. Con- 
sidering pre ing medical history 
conceptio n 1 miracl Grinned 
Robert Meyner, when 1eard the news: 
“Well, it’s too for grandcl 


so I may as well settle for children.” 

Bob Meyner may be 61, but his wife 
says he’s “the very youngest 61 you can 
imagine—handsome, vigorous, and he 
hasn’t spent a day sick in bed since he 
was eleven. Helen says with a grin, “Bob 
is rather pleased with himself now. He’s 
gotten cards to ‘the pregnant papa.’ And 
friends gave him a baby shower He is 
also getting very much better at opening 
car doors for me, which is nice. But I’m 
holding out for breakfast in bed.” 

During the first five months of her 
pregnancy, Helen toured every county 
in New Jersey to help her husband in 
his unsuccessful campaign to become 
New Jersey’s governor for the second 
time (he held the job for two terms from 
1954 to 1962). Often she appeared at 
eight to ten rallies a day, followed by 
cocktail receptions, teas and political 
banquets. 

“I feel absolutely marvelous,” she’d 
say. “Pregnant or not, I’m a political 
animal.” 

“It was, in many ways, a most un- 
usual campaign,” Helen recalls. “I re- 
ceived handmade baby booties and 
sweaters in place of the usual floral bou- 
quets. And the Republicans, I hear, had 
a few revolutionary slogans on their side. 
They were saying things like, ‘Some peo- 
ple will do anything for a vote,’ and, ‘Pol- 
itics makes strange bedfellows’... but I 
probably shouldn’t say that, should I?” 

Mrs. Meyner is totally unconcerned 
about bearing a first child at the age of 
41. “In a way, I think it takes maturity 
to bring up a child in this world we’re 
living in, don’t you?” One thought 
vaguely troubles her, though. “‘They say 
geniuses are born to older parents. I’d 
hate to think of having a genius. What 
would I talk to him about?” 
specialist in New York and her 
trician in Princeton both told her 
» conduct business as usual, but to “take 
little easy” during the first three 
nonths. Helen continued to play tennis, 
even during these usually precautionary 
months—and if she had any “morning 
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i 
sickness” she was much too busy to no- 
tice. She was perfectly aware that those| 
months were a time for caution. “But| 
they say if you miscarry, it is almost 
always a sign the baby is deformed— 
that it’s ‘nature’s way’—don’t they?” she 
says. t 

The Journal has followed Helen’s 
heartening story since the day in Augus | 
1969, when she called a press conference| 
to confirm the rumor that she was ex-| 
pecting. “I can keep a secret,” she told 
reporters happily, “but the people I tell 
it to can’t.” | 

Helen was almost four months preg- 
nant at our first face-to-face meeting, but 
you wouldn’t have guessed it. She hadn’t’ 
gained a pound—‘“just maybe an inch 
here and there.” This was the result of| 
the three R’s—rushing, reasoning and |} 
resisting. “One day I leafed through a| 
book on pre-natal diet,” she said. “It 
recommended drinking practically four 
quarts of milk a day.” She put the book: 
back on the shelf. 

The Meyner home was filled with oth- 
er books, mainly on baby care, sent by 
well-wishers. There hadn’t been time to 
open them. “I haven’t even touched Dr. | 
Spock,” she said. Dr. Spock was her own } 
pediatrician when she was growing up in 
New York, so “I know I'll follow his] 
advice.” 

Helen anticipates birth by Caesarean, 
because “my doctor feels that’s probably 
the way it will be.”” She would much pre- 
fer to have a normal delivery. “But that’s 
in God’s and the obstetrician’s hands.” 
She will not practice “natural child- 
birth,” which involves medically-super- | 
vised courses in exercise and breathing, | 
and giving birth without anesthesia. “I’m 
not exactly stoical,’”’ she grins. “I like to 
avoid pain whenever possible.” 

Helen is godmother to five children. 
Bob Meyner is godfather to two. During 
the period when they’d given up hope of 
having their own children, they contem- | 
plated adopting a baby because, Helen | 
says, “I’m really very maternal. I almost | 
know instinc- (continued on page 127) | 
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\SY-TO-FOLLOW INSTRUCTIONS By Dorothy Lamberi Brightbilj 


Our crisp, delicate straw- 
| berry tea cloth and place 
mats were inspired by a 
_ historic restoration now 
| going on in Portsmouth, 
| New Hampshire. When 
the early settlers arrived 
in this charming port, 
they found the riverbank 
covered with wild straw- 
* berries, hence its original 
; name, “Strawbery 
Banke.” The design is 
stamped on heavy, cream 
white, 100 percent linen. 
Fe Both the 48-inch-square 
_ cloth and mats are al- 
ready bound with a moss 
' green ‘beauty edge,” an 
embroidered finish that 
, insures a flat edge. Com- 
pletely finished, 100 per- 
cent linen napkins are 
included in the kit and 
| come in the same soft 
moss green. 
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Please send item(s) checked below: 


| 
; 61079 Four Strawberry Place Mats with Florida residents please add sales tax. Alley 
| napkins @ $4.99 per set $ 
) Strawberry Tea Cloth with four 





napkins @ $7.99 per set.....$ able to handle Canadian or foreign orders. To <i 
61081 Four Geranium Place Mats with delays please indicate your zip code. 

lapkins @ $4.99 per set......$__ ah : 

Geranium Tea Cloth with four Ladies’ Home Journal, Dept. 1887 





ipkins @ $7.99 per set $ 
oO ea Cloths are 48” square) 
italogue of other kits 


prices. See Please Print Name 


Tax if applicable $e Sa A 
Total enclosed §$ 
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good will deposit and will pay 
all postal charges 
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Sponsors 


sidering sponsoring a child through 


ormation will I receive about the 


eceive a photograph of your child, 
, and a description of the home or 
ne your child is receiving help. You 
sive progress reports, and any addi- 
tion you may wish to request. 

Iidicate the country, age, and sex of 

sponsor? 

wiry to fulfill ali requests, but as you 
| ae this is difficult. Many 
lly us to select a child for them from 
ely list. 


$12 provide total support for my 






















a¢ like India, and other countries of 
orty, yes. However, many homes re- 
tial support in the form of contribu- 
scial gifts. 

rite directly to my child, and will I 
swer? 

ooth questions. When you become a 
fee your child’s mailing address. 







e to your child, and the answer will 
by our staff overseas. (Many spon- 
foreign stamps they receive!) 

Jill I first hear from my child? 
iw weeks after you become a sponsor, 
ill write to you. 

“Christian” in Christian Children’s 


i make my sponsorship payments? 
uy send your check monthly or an- 
will receive a receipt, along with an 
card and envelope for use when you 
next gift. Your contributions are tax 
r 
independent or church operated? 

dent. CCF is incorporated as a non- 
zation, with a Board of Directors who 
ly. We work closely with missionaries 
linations. No child is refused entrance 
because of creed; or race. 

was CCF started, and how large is it 


as the beginning, with one- orphanage 
oday, over 100,000 children are being 
55 countries. However, we are not 
1 being “big.” Rather, our job is to 
between the American sponsor, and 
ing helped overseas. 


yenefits do the children receive from 


eral, children receive food, clothing, 
lical care, education, school supplies— 
You will receive detailed information 
9 the country where your child lives 
> of project. 

an I be sure that the money I give 
ches the child? 

keeps close check on all children 
d offices, supervisors and caseworkers. 
projects are inspected by our staff. 
is required to submit an annual audited 


ng does a sponsorship last? 

sorship should be for at least one year. 
se, we realize financial conditions can 
lenly, and so you are free to cancel at 
sponsorship may be carried for as long 
1 Wishes. 

Sponsor a child for less than $12 a 
still receive the child’s name, address 


anot accept sponsorship for less than 
th, but you can become one of our 
Your gifts—large or small—will help 





hildren’s Fund, certain questions may 
erhaps you will find them answered here. 


o weeks after you become a spon- 


repair buildings, or provide emergency medical 
care, or buy milk for abandoned babies, or help 
care for unsponsored children. You will be kept 
informed of the needs through CCF WORLD 
NEWS. 

Q. May two people share a sponsorship? 

A. Yes, and please give both names and ad- 
dresses of persons sharing the expense of a spon- 
sorship. 

Q. May groups sponsor a child? 

A. Yes, church classes, office workers, civic clubs, 
schools and other groups. We ask that one person 
serve aS correspondent for a group. 

Q. Are all the children orphans? 

A. No. Although many of our children are or- 
phans, youngsters are helped primarily on the basis 
of need. Some have one living parent unable to 
care for the child properly. Others come to us 
because of abandonment, broken homes, parents 
unwilling to assume responsibility, or serious ill- 
ness of one or both parents. 

Q. Where do the children live who are being 
sponsored? 

A. Youngsters who receive your help live in or- 
phanages, homes for abandoned babies, schools for 
the blind, hospitals, nursing homes, day care 
nurseries, vocational training centers, and many 
other types of projects. 

Q. How long do the children remain in the 
Homes? 

A. This depends on the country, but usually the 
children stay in the Homes until they are 18. We 
do everything possible to see that they are 
equipped to make an adequate living before they 
go out on their own. 

Q. How old are the children in the orphanages? 
A. They range from infants through teen-agers. 
Q. Is it possible for sponsors to eventually legally 
adopt the child they sponsor? 

A. Many people want to take these needy child- 
ren into their homes, but the majority of them 
cannot be legally adopted. In all cases it is neces- 
sary for the U. S. Immigration and State Welfare 
authorities to approve legal adoptions. CCF does 
not handle legal adoptions. 

Q. May I visit my child? 

A. Yes. Our Homes around the world are de- 
lighted to have sponsors visit them. Please inform 
the superintendent in advance of your scheduled 
arrival. 

Q. Can my child visit me? 

A. This decision must be left entirely with the 
superintendent. If allowed, all traveling expenses 
and responsibilities are assumed by the sponsor. 
Q. Are my letters to the child censored? 

A. Absolutely not. Your entire letter is given to 
the child along with a literal translation in the 
child’s language. 

Q. Which would you advise me to send? Packages 
or a money gift? 

A. Money gifts save the cost of mailing a pack- 
age and insure that the items you wish for your 
child will be the proper size. Also, goods pur- 
chased overseas generally cost less than similar 
items in the U. S. 

Q. Should I always send a money gift through 
the Richmond Office? 

A. Always! It would be extremely difficult for 
your child to cash a check or exchange currency. 
The total amount of your gift will be sent to the 
Home, along with your instructions for its use. 
This is a service provided for our sponsors, with- 
out any deduction for handling. 

Q. Is CCF registered with any government 
agency? 

A. Yes, CCF is registered with the U. S. State 
Department’s Advisory Committee on Voluntary 
Foreign Aid, holding Registration No. 080. 

Q. Where do I send my checks? 

A. All contributions, whether sponsorship pay- 
ments or money gifts for your child, should be 
sent to our Richmond Office and made payable 
to Christian Children’s Fund. 
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Hunger is all she has ever known 


Margaret was found in a back lane of Calcutta, lying in her 
doorway, unconscious from hunger. Inside, her mother had 
just died in childbirth. 

You can see from the expression on Margaret’s face that 
she doesn’t understand why her mother can’t get up, or why 
her father doesn’t come home, or why the dull throb in her 
stomach won’t go away. 

What you can’t see is that Margaret is dying of malnu- 
trition. She has periods of fainting, her eyes are strangely 
glazed. Next will come a bloated stomach, falling hair. 
parched skin. And finally, death from malnutrition, a killer 
that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 pounds of food a day 
per person, then throw away enough garbage to feed a family 
of six in India. In fact, the average dog in America has a 
higher protein diet than Margaret! 

If you were to suddenly join the ranks of 11% billion people 
who are forever hungry, your next meal would be a bowl of 
rice, day after tomorrow a piece of fish the size of a silver 
dollar, later in the week more rice—maybe. 

Hard-pressed by the natural disasters and phenomenal birth 
rate, the Indian government is valiantly trying to curb what 
Mahatma Gandhi calied “The Eternal Compulsory Fast.” 

But Margaret’s story can have a happy ending. For only 
$12.00 a month, you can sponsor her, or thousands of other 
desperate youngsters. 

You will receive the child’s picture, personal history, and 
the opportunity to exchange letters, Christmas cards—and 
priceless friendship. 

Since 1938, American sponsors have found this to be an 
intimate, person-to-person way of sharing their blessings with 
youngsters around the world. 

So won’t you help? Today? 

Sponsors urgently needed this month for children in Taiwan, 
India, Brazil, Thailand and Philippines. (Or let us select a 
child for you from our emergency list.) 





Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 
Box 511, Richmond, Va. 23204 
I wish to sponsor [] boy DC girl in 
(COuUm trypan ee eB a ea 
(1 Choose a child who needs me most. I will pay $12 a 
month. I enclose first payment of $ 
Send me child’s name, story, address and picture. 


LHJ 0436 


I cannot sponsor a child but want to give $ 
(J Please send me more information. 


Name 
Address 





City. 
State —Zip 
Registered (VFA-080) with the U. S. Government’s Advisory 


mittee on Volunary Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto 7. AX 
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and taminine cn er ily 
and feminine SO Edasly. 
a) minine hygiene is simpler than 
ry Jeneen®, the only pre-measured 
iquid douche. Because each dainty pak 
holds just the right amount. So there’s 
no measuring. No stirring, either. It mixes 
instantly in water without clumping. 
And Jeneeén is delicately scented. Medically 
safe. Just follow directions. Not a harsh 


disinfectant. Yet it’s thoroughly cleansing 

and deodorizing as only a douche can be. 

You simply can't compare Jeneén to anything 

me else you've ever tried. But don't take 
our word for it—try it yourself! Available 
at drug counters everywhere. 
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To: Mrs. Virginia Drake, R.N., Dept. LR-02, 
The Norwich Pharmacal Co., Norwich, N.Y. 13815 


Please send me my introductory package of Jeneen, the first 
and only pre-measured liquid douche. I am enclosing 25¢ to 
cover the cost of mailing and handling. 


see 


= 


Name 
Street 


City. 






State 





Please include your Zip Number. 





HOSPITAL ADHESIVE 


PROVED 5 WAYS BETTER 


FOR FALSE LASHES! 


1 DUO was originally devel- 
oped for hospital use. It’s 
surgically-pure. 


2 DUO comes with a handy 3 DUO holds lashes firmly, 


applicator. Goes on easily, 


dries invisibly. Waterproof . 





4 DUO is hypo-allergenic, 2 f f iOS 
contains no irritants far 


FREE BOOKLET eter 3 


comfortably—up to 24 hours. 


11 Eyelash Adhesive is 
Irug and cosmetic coun- 
) available in Canada. 
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By Phyllis Wright, M.D., 
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Dentists may help doctors save 
patients from rheumatic heart dis- 
ease if a plan advanced by Dr. Nor- 
man Olsen, Professor of Dentistry 
at Northwestern University, is put 
into practice. Since the germs that 
cause the disease can be detected in 
swabs taken of throat secretions, 
and since children 5 to 15 years old 
are the most susceptible age group, 
Dr. Olsen suggests that the dentist 
perform the test each time a young- 
ster climbs into his chair. If the 
germs are present, he can then in- 
form the child’s regular physician 
in time to treat the infection and as 
a result prevent the development of 
rheumatic heart trouble in the 
child. 
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vein, and transfuse t 
quickly and inexpensi 
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depth to be aware of pai 
transfusion patient say 
too young to give them 
are transfused by their 





Does seeing a sexy ma 
man toss and turn all nj 
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Chicago showed erotic ‘ 
to ten young men, the 
their sleep and dream 
ingly, the men fell asl 
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ing the films. Did they 
dreams? Quite the cont 
had fewer dreams the 
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would. Only after four 
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Houston heart surgeon Dr. Den- 
ton Cooley has made a bold and 
fateful agreement with members of 
the Jehovah’s Witnesses, a religious 
sect that forbids its members to re- 
ceive blood transfusions. Most sur- 
geons refuse to operate under this 
restriction, but Dr. Cooley has de- 
veloped techniques that allow him 
to do the most complicated heart 
surgery using little or no donor 
blood. He tells Witness patients 
that he will perform the operation 
they need, without using any blood, 
if the patient is willing to take the 
risk. In 64 heart operations Dr. 
Cooley has performed on Jehovah’s 
Witnesses, nine patients have died 
—only three of them for want of 
blood. 





Allergy to shoes can b 
with athlete’s foot, says § 
Calif., dermatologist Dr. 
stein. In cases of shoe ; 
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Unlike athlete’s foot, sho 
ty leaves the skin betwee 
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shoes are the worst 

Prompt improvement ui 
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An old-wives’ tale says that feed- 
ing an infant solid foods will help 
him sleep through the night. Ac- 
tually, a baby will sleep through 
the night as soon as his nervous 
system and digestive tract become 
mature enough, regardless of diet. 
A University of Colorado nutrition 
study compared the sleep-eat pat- 
terns of 45 babies given solids be- 
fore 4 weeks of age and 40 infants 
who did not receive any solids un- 
til 9-12 weeks of age. Both groups 
of infants gave up night feedings at 
approximately the same age—six 
weeks. 
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A program to free hemophiliac 
patients from their costly depend- 
ence on hospitals for the blood that 
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OIN the Gold Rush! You've seen the 
growing trend to Gold tableware in the 
leading magazines; now own this stunning 
Cheese Spreader. Sol Kt. Gold electro- 
plated over lifetime stainless steel. Specially 
treated never « 
sional design! 
At your next p pectacu- 
lar. Place this Gold Che nN your 
table. Watch the 
your entire table s 
admiration (and awe 
guests! 
This elegant beauty 
where in stores in your ar 
away offer is our way of 
lovely Golden Ware produ 
splendor of Gold for practic: 


urious 3-dimen- 


Order today (limited supplies )! 


GOLDEN WARE Dept. ZZ-242 


2426 Grand Ave., Baldwin, N.Y. 11510 


ette’ Cheese 


close $] OQ tor each 


GOLDEN WARE, 2Z-242 
2426 Grand Ave. 
Baldwin, N.Y. 11510 


Gentlemen: Please rush 


Electro-Plated Gold ‘Marie 
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SU 2 Nts 
Antoin- 
Spreaders #0131. I en- 
If I am not de- 
rey will be promptly 














By Sylvia Porter 


Q: Who would be liable if some- 
body stole my wallet and went 
on a spending spree with my cred- 
it cards? 

A: You probably would be lable 
for at least the first $100 and 
possibly more if you failed to re- 
port the loss to each card issuer 
immediately. To protect yourself, 
make a note of the serial num- 
bers of each card, and the name 
and address of each issuer. If 
your wallet is stolen, notify the 
police at once, as well as each 
issuer (by telephone first, then 
by telegram or letter). 


@: I drive my car, a relatively 
new, medium-priced sedan, about 
10,000 miles a year, and turn it 
in for a new one about every three 
years. I’ve never been able to cal- 
culate the real costs of owning a 
car—or whether it might be cheap- 
er to rent or lease one instead. 
What do you think? 

A: According to the “Automobile 
Standard Allowances” developed 
by the authoritative Runzheimer 
and Company in Rochester, Wisc., 
the cost of gas, oil, repairs, main- 
tenance and tires for the type 
of car you describe is 3.95¢ per 
mile. Fixed expenses (collision, 
fire, theft, property damage, lia- 
bility insurance, license and regis- 
tration fees, depreciation of $729 
a year ).come to $1,053 a year. The 
cost of driving this car 10,000 
miles a year, then, adds up to 
$1,448 a year—or a total of 14.5¢ 
per mile. Now check this against 
charges of car-renting companies 
—and you have your answer. 


Q: Is it true that the Census Bu- 
reau will hand over everything it 
learns this year about our in- 
comes, investments, etc., to the 
Internal Revenue Service? 

A: No! Irresponsible scare story 
propaganda to the contrary, the 
law strictly prohibits the Census 
Bureau from disclosing any spe- 
cific answers to census questions 
by any individual to any govern- 
ment or other agency. 


@: Any new rules for saving on 
meat at the supermarket? We just 
can’t believe the price rises! 

A: No new ones, but let me re- 
mind you of the best ‘‘old” rule 


I know for cutting mea 
for Advertised Special 
chart to show you they 
for saving. It compare; 
per pound on variou 
meat advertised a fewr 
in Washington against 
age prices for the sam 
the same time. Note: T 
average is a full 24 pe 
than the total for the 
specials, 
Ad 
Spec 
Ham, whole, $0.8 
Turkey (10-15 lb.) 


Beef liver B 
Sirloin steak 1.0 
Porterhouse 1.2 
Chuck roast 4 
Chicken fr. whole 
Bacon 


Hot dogs, all meat 6 
Lamb chops (rib) 1.4 
Total 


Q: 1 paid $20 for so 
tickets and won $1,000. 
to report the $980 “pro 
income tax return? 

A: Yes. 


Q: We’re thinking abo 
a stock investment cluk 
just been formed in ou 
nity by a group of fairl 
cated investors. If we } 
month in over a period 0 
next 10 years, how muce 
turn could we expect to ‘ 
dunces about the stoc 
so the investment club 
seems sensible to us. 

A: If your club is int 
managed, this is a good 
you. And if it achieves 4 
reasonable yearly rate 

of 10 percent, your tota 
investment of $3,600, co 
ed, would grow to over ¢ 


Q: Our son, a sophomoi 
lege, is about to turn 19a 
fore he no longer will be 
by our family health i 
policy. But he still depen 
ly on us for support. Whe 
we do? 
A: First, your son shoul¢ 
at his college about ee 
cost group health insura 
cies that may be availabl 
dents. If his college (cor 
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THIS GENTLE LITTLE SPRAY IS ABOUT 
THE HARDEST WORKING INTIMATE DEODORANT YOU CAN BUY. 
You know why you should Massengill has been taking deodorant. Anywhere. 
use a vaginal deodorant spray. care of a lot more women, for a It's the kind of gentle, 
We'd like to tell you why you lot more years, than all other effective feminine hygiene you 
should use Massengill. feminine hygiene products have a right to expect from 
Massengill Spray gets tough combined. We'd like to keep it Massengill. 
with indelicate odors like that way. So we had to make a MASCO Division of The 
nothing else can. It smells like really effective feminine S. E. Massengill Company, 
fine facial soap, and it's justas deodorant, or none at all. Bristol, Tennessee 37620. 
gentle to delicate tissues. There isn’t a better feminine 


peer re Massengill Feminine Hygiene Deodorant Spray 
®PLANT 


FALSE TEETH HYDPDON TT 


KLUTCH holds them tighter Grows better plants, indoors or outdoors. Clean. 


‘ Odorless & soluble. 10 oz.—$1.00. Makes 60 gals. 
KLUTCH forms a comfort cushion; holds dental 75item catalog Free. HYPONeX, COPLEY, OH. 44321 
plates so much firmer and snugger that you 


ETE yT TRINH HY Chote nieeroce ooo nal ZIP CODE HELPS KEEP POSTAL 
natural teeth. KLUTCH lessens the constant 
COSTS DOWN 
BUT ONLY IF YOU USE IT. 









fear of a dropping, rocking, chafing plate... . 
If your druggist doesn’t have Klutch, don’t 
waste money on substitutes, but send us 10¢ 
and we will mail you a generous trial box. 


KLUTCH CO., DEPT. 027B, ELMIRA, N.Y. 14902 














cA Remarkable Buy- Only $6 98 


Sweethearts Waltz 
to Sirauss EMusic 


Delicate, Dresden-like figures 
and round 


to the 1h PIO We 


trains of a 
Witane 


et the moodc } dinner 
with its soft, fted 
and handpé 1g COU 
is dressed ii 
wedding or a4 
visualize a co 
dance just for \ 
7888—Music Bc 
(Add 


PALM C< 
4500 N.W. 135th S 
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SPENDING YOUR MONEY 


continued 


does not offer such a policy, I 
suggest you contact the agent 
through whom you are buying 
your present coverage and ask 
him what would be the most eco- 
nomical approach. 


Q: What sort of person should I 
appoint as the executor of my 
will? 

A: First, it might be wise to have 
not just one but at least two exec- 
utors, including a law firm, a 
bank, or other institution that is 
sure to outlive you. A capable rela- 
tive or lawyer might be the second 
executor. Your executors are paid 
a fee for their services, for carry- 
ing out the provisions of a will 
correctly can be a tedious job re- 
quiring special legal and other 
knowledge. So if yours is a compli- 
cated will, a trusted lawyer would 
be a better choice than a friend or 
relative. 


Q: You wrote in an issue a while 
ago about paying Social Security 
taxes for household helpers. Are 
we supposed to include the 
amounts we regularly give our 
cleaning lady for bus fare as 
“wages”? 

A: Yes. You’re supposed to in- 
clude all cash benefits you give 
her, but not the value of food or 
lodging if she lives in, or clothing, 
or subway tokens, or other non- 
cash items. 


Q: We have good local catering 
services to stage a cocktail party, 
but we never can find anybody to 
help clean up the mess afterward. 
A: How about canvasing your 
neighborhood for responsible 
teen-age girls? With a little direc- 
tion, I’m sure they also could help 
with preparations, and you might 
be doing them a real favor by of- 
fering them a paying job. 


Q: Does the typical major-medi- 
cal insurance policy pay for heart 
transplants? I’m just curious. 

A: No, because heart transplants 
are considered “experimental” 
rather than “‘proved” surgical pro- 
cedures. A typical heart trans- 
plant (if there is such a thing) to- 
day costs as much as $50,000, but 
the typical major medical insur- 
ance policy provides a maximum 
of only $10—20,000 in benefits. 
However, most major-medical in- 
surance policies will pay a part of 
heart-transplant hospital bills, 
and quite a few policies cover the 
costs of more widely performed 





Every year at this time I find the 
address of an old friend I meant 
to send a Christmas card to—then 
I lose it again until February of 


| next year. 


—Poor Woman’s Almanac 










































organ transplants, s 
transplants. 


Q: Our son’s bike, y 
only last Christmas 
stolen. We reportec 
the police but it was 
my husband dedu 
our income tax? 

A: No. While your 
as a casualty loss, 
not exceed $100, ¢ 
you are not allowed 


Q: Every time I 
Social Security is 
bite out of my payd 
wife’s paycheck to pa 
efits to millions of r 
Where will the limit 
and on the comfort} 
ment is obligated 
this segment of our 
A: What you are for 
the Social Securit 
from your paycheck 
contribution to you 
retirement benefits, 
protection, via Sod 
for your family in 
become disabled or} 
The now-and-the: 
Social Security be 
over, have just bar! 
creases in our cost | 
they certainly haven 
elderly keep pace wv) 
ing standards in oul 
ally, more than on| 
nation’s 19 million 
65 and over have iti 
ing less than $1,600 
You’ve written t 
person if you want @ 
ploring the periodic 
our Social Security 
for periodic increas 
Security benefits. 


Q: Can I deduct t 
spend every month ¢ 
tive pills from our Fé 
tax return? 

A: Only if a doctor t 
the pill for you on 
that having a child y 
ger your life or heal 


Miss Porter welcome 
from readers. Those 
interest will be a 
this column as spa 
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‘gnificent FREE 


icture biography of John 
y could have a lasting 
_ your child’s life! And it 
eep—with no obligation 
hing. 


ohn F. Kennedy is one of 
yiring tales of achievement 
y. Your youngster will first 
a shy young boy. He will 
2dy to college, and see the 
-slight of build, plagued by 
2ss and injury—yet striving 
to make Harvard’s crack 
varsity team. 
| He’ll be with the heroic 
- Commander on PT-109, 
watch him fight incredi- 
ble odds to save his men’s 
lives when they are 
rammed by an enemy 
= will join JFK on the cam- 
. accompany him through 
ongress, all the way up to 
highest office. 


lost Inspiring Story 
lime Is Yours FREE! 


1g example for your child to 
reads the life 
man, he will 
Tue meaning 
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nship .. . the 
to succeed 
ids. John F. 
lieved that 
tk of greatness in every child. 
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ANY 
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Keep Gift Book, 
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John Kennedy at the age of eight. 
He was a student at the Dexter 
School in Brookline, Mass. 


Meet More Great 
‘PEOPLE OF DESTINY” 
—for Exciting Adventure, 

for Character Building 


This beautiful gift volume is your FREE 
introduction to the magnificent ‘“‘PEOPLE 
OF DESTINY” Library. Each DeLuxe 
Volume tells the inspiring, true-life story of 
a man or woman who rose to greatness in 
this century. These are people of our time— 
statesmen and scientists, artists and ath- 
letes, musicians and mili- we 
tary men whose lives have 
touched each of ours. 

Your youngster will 
meet the legendary Babe 
Ruth—the boy from an 
orphanage who went on to 
become the greatest home- 
run hitter of all time. He 
will follow the career of Waiston Churchill, 
who failed his college entrance exams three 
times—yet rose to Prime Minister and 
served as a beacon of hope to the free 
world during the darkest days of World 
War II. He will be wholesomely influenced 
by the lives of people like Helen Keller, 
Albert Schweitzer, Ma- 
hatma Gandhi, Charles 
Lindbergh, Douglas 
MacArthur, Henry Ford, 
Eleanor Roosevelt, Will 
Rogers . and many, 
many more! 

By reading about these 
heroes of our time... 
sharing their struggles, disappointments 
and ultimate success . . . your child will 
naturally acquire those same sound traits 
of character and leadership. At the same 
time, he will learn about a wide variety of 
fields from physics to political science to 
music and literature. 

You will probably see the results—even 
within weeks—in his scholastic achieve- 





e set an example 


Even If You Buy Nothing 


At 17, he played on the Choate 
School football team. Even as 
President he played touch football. 





full 30-day 


S) HOME JOURNAL FAMILIES 


N EF KENNEDY'S life 
age and Achievement for your child 


onc 
Gift Introduction 
‘PEOPLE OF DESTINY” Library 


For heroism as 2 PT-Boat Com- 
mander in the Pacific, Lt. Kennedy 
receives the Navy medal. 


ment, his hunger for knowledge, and his 
new-found enthusiasm for reading. 


Order Your FREE Book Today! 


You are under absolutely no obligation to 
accept any further volumes in the 
‘“*PEOPLE OF DESTINY” Library— 
unless you are thoroughly convinced of 
their benefits for your child. But only by 
examining your free John F. Kennedy 
Volume for yourself can you appreciate the 
worthwhile addition this handsome set will 
be to your home library. 

Each volume is a full 814” x 1114’, 
beautifully bound in sturdy cloth covers 
that easily wipe clean. There are 96 pages 
of fascinating text and illustration in every 
book, including dozens of action photos 
and art RIDES PLUS a complete index 

seme reference that puts 
information right at your 
child’s fingertips! 


Mail Gift Card or 
Coupon Before 


it’s Too Late! 
Your FREE biography of 
i = John F. Kennedy will be 
rushed to you by return mail. Later on, 
you will receive Volumes 2, 3 and 4 on 
a one-a-month basis. And you will have 
Free Examination Privileges 
on each. Only if you decide to keep each 
volume do you send in the low price 
of $2.98 plus a small shipping charge. 
Afterwards, if you are fully satisfied with 
these volumes, you are entitled to receive 
the balance of the set—entirely on approval 
—and still pay at the easy rate of just one 
volume per month. Even while you and your 
children are enjoying the entire set! 

In any event, big Volume I with 
Kennedy’s Life Story is yours to keep 
FREE, whether or not you ever decide to 
buy another book. But please act now, 
while this Introductory Offer is still valid. 


GY OOQOOOOOOOOOVDOOIOCOOODOOOOPOCLVOUIH 


JFK takes a break from busy 
Senatorial schedule for 2 day of 
sailing. The sea was a lifelong love. 


What secret power of success can these “PEOPLE OF DESTINY” 
share with you and your child? Send for FREE Volume Now! 








“Ask 
not 
what 
your 
country 
can do for 
you; ask 
what you can 
do for your 
country... 


After a hard-fought campaign, he 
achieves his dream—youngest man 
ever to hold our highest office. 


Claim Your Free Book! Mail Card or Coupon to: 
People of Destiny Library, Dept. 2553 


Ladies’ Home Journal, Book Division 


1325 Washington Ave., 


Asbury Park, N.J. 07712 


ACT NOW For Your FREE GIFT Volume— 
Mail Attached Postcard or Coupon Below! 


MLL, 


SS) 
SS 
SS 
S 
os 
co. 
Fa 
x Co 
Gig 
a 
o 
go 
a 
Gif 
Gig 
GL? 
Gil 
ip 
Gif? 
fy? 
ip 
o 
GLE 
GL 
Ge 
OLpy 
GLE 
GLO 
GL 
Gi? 
a 
a 
Gif 
2 
oO 
GL 
Cy 
SLL 
Zs 


DMUGeereseoras oot 0 


Ss FREE GIFT COUPON 


Z FREE 5 keep even rt Bily. a 


OOO, 


People of Destiny Library, Dept. 2553 
Ladies’ Home Journal, Book Division 
1325 Washington Ave. 

Asbury Park, N.J. 07712 


YES, you may rush me—ENTIRELY FREE—the first 
volume of the ‘‘PEOPLE OF DESTINY” Library .. . 
fascinating text and pictures describing the inspiring 
life of John F. Kennedy. 
| WILL BE ENTITLED TO RECEIVE additional volumes 
of the ‘PEOPLE OF DESTINY” Series on your Free 
Trial plan (outlined in ad). After | have examined them, 
| may keep as many or as few as | wish, at the sub- 
scribers’ price of only $2.98 a volume, plus a small 
shipping charge, if | am entirely pleased .. . or | may 
return them and owe nothing. 
| MAY CANCEL at any time after taking as many 
volumes as | like, or none at all. No additional 
volumes will be sent after you receive my can- 
cellation. 

Big Kennedy Volume I is mine 
volumes. 


Name_ 
Address_____ 
City 


State_ Zip 
This Offer NOT Open to Families Who Hav 
Previously Accepted 
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Discover how your 
child can learn from 
the lives of these great 

PEOPLE OF DESTINY 
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BY THEODORE ISA 


7 4 i tubin 
' questions On VOUT 
Sp <a 
, marriage, ft iily and 
> motional pl »E The doc- 
tor is a well-known psychoan- 
7 7 
alyst who practices in New 
Y ork nd is the author of Lisa and David, 


The Angry Book and the best-selling The 
Thin Book by a Formerly Fat Psychiatrist. 
If you have questions for Dr. Rubin to an- 
swer in his column, please address them to 
him in care of Ladies’ Home Journal, 641 
Lexington Avenue, New York, N.Y. 10022. 
We regret that only letters selected for use 
in the column can be answered. 


Women have no priority on gossip. Men 
gossip, too. In fact, nearly everyone gossips 
to some extent, but some people carry it too 
far. To them, gossip becomes a chronic way 
of life that cannot be altered without psy- 
chiatric help. 

What really makes men and women 
gossip? What makes them want to disclose 


When little aches and pains disturb your 


sleep, rely on the pain reliever all the 
major advertised pain relievers rely on. 
Aspirin. Rely on Bayer Aspirin, because 
Bayer ist ne of these pain relievers 


\WHAT 


times don’t even know? There are many 
reasons. 

Some men and women are chronic “mouth 
movers.’’ Much of their concentration and 
sensation centers about the mouth. These 
mouth movers either over-eat or over-talk 
and sometimes they do both. They tend to 
be particularly mouth-active when they are 
anxious. Their gossip has no special goal 
other than to keep their mouths moving. 

Boredom and apathy also breed gossip. 
Idle talk becomes a filler to compensate for 
empty hours. Lonely people whose lives have 
become dull and devoid of interests use gos- 
sip as a form of reaching out or relating. Be- 
cause they are not sufficiently involved with 
current events or issues they cannot talk 
about them, and they feel that talking about 
themselves is dull and useless—so they gos- 
sip about others. They read items about 
celebrities and relate these tidbits to friends, 
often adding their own exaggerations to 
those already described. It doesn’t matter 
that the gossip doesn’t know the people she 


that is 100 percent aspirin. The only one 
that makes all its own aspirin. With care 
and half a century of experience no one 
else can match. So next time that nighttime 
discomfort disturbs your sleep, get fast 





Bayer works wonders 


GOSSIPING REVEAT 
ABOUT ye 


M.D. private information about people they some- 


is gossiping about; all that matte 
she can live vicariously through thi 
Elderly parents will often gossip ab 
children in an effort to produce self! 
tion and vicarious experiences. 
lonely, bored people.are so involved 
that they don’t always realize they 
ing tales or exaggerating. In short, 
lieve their own fabrications. 
Repressed anger is perhaps the m 
mon cause of malicious gossip. Mat 
men or women cannot admit or ac 
anger, nor can they express it dire 
stead, they let it out with gossig 
angry people want desperately to be 
sally liked, and they feel that any ex 
of anger would destroy their “angel 
If openly confronted, they will dent 
angry at the very same people they| 
bally destroying. And if the angel 
pent up, the gossip will not only tat ! 
those with whom she is angry, but) 
strike out against anyone to re | 
anger and self-hate. Unreleased, the 
tions result in deep depression. (co 





relief with Bayer Aspirin. The world’s 
aspirin. Bayer doesn't make you slee| 
it lets you sleep, so you wake up fresh, 
without any sedative hangover. You'll! 
Bayer works wonders. | 
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Hand-Painted China 
with floral pattern. 
Fine examples bring 
from $5 to $30! 


ao 


$500! 


Tooled, brass-studded arm- 
chair. Prices range up to 


Decorative figu 
rines Of English 
design. Many sell 
for up to $150! 


Pr 
oe: 


pS 


pot with pea- 
cock design. 
Choice speci- 
mens sell for 
$50 and more! 


Ornamental snuffbox. Early 
American example sells for 
$125! 


DEALERS 1970 PRICES 
OF 29,000 ANTIQUES 


ITH THIS big new 436-page antique guide, you'll have no more worries about what to 
pay for antiques. The newest, most authoritative antique dealer’s price handbook in 
the country! It lists the value of more than 29,000 Antiques! Contains over 300 illustrations. 
More than 267 different categories in all! Not only is it fascinating, but it will save you 
money. Puts you, the public, on even footing with museums, professionals, dealers and 


expert collectors. 


INCLUDES DETAILED PRICE LISTING OF: 


105 Different Patterns of Glass. 

* Numerous Groups of Early and 
Later China. 

e 73 Examples of Buffalo Pottery. 

* Historical & English Staffordshire. 

e Many Kinds & Types of Furniture. 

e Art and Fine Glass. 


INCLUDES 267 DIFFERENT 
GROUPS OF ANTIQUE and 
COLLECTORS’ ITEMS 


This book contains more than 267 differ- 
ent groups of Antiques and Collectors’ 
Items. Here are some: 

A.B.C. Plates, Agata glass, 
glass, Aurene glass, Baccarat glass, 
ware, Bennington pottery, 
Bristol glass, Burmese 
Cameo glass I 
orative plates 
berry glass, Cu: 1 

Dedham pottery, Fu 
and Gaudy Welsh chin 
Tronstine. ware, Jaspe 
oges china, Lithophane har 
ical banks, Music boxes, Shav 
ing mugs, Paperweight 
Cards, Powder flasks, } 

Royal Doulton china, 

Snuff bottles, Sbette! re 
china and figurines, Steins S 
Toby jugs, I 


Amberina 
Basalt 
Bisque, Bottles, 
s, Calendar plates, 

ks, Commem- 
re, Cran- 








Dutch 


Toleware, To 
tian glass, Waterford glass, V\ 
more than 200 other grou; 

All items appear in a single 
arrangement so that they may be 
a minimum time. 


e Occupational Shaving Mugs. 
e@ Metal and Pewterware. 

e Miniature & Table Lamps. 

e Mechanical & Still Banks. 

e Dolls of Many Kinds. 

e Toys of Various Descriptions. 
© Ornamental Paperweights. 


e 360 Kinds of Jewelry. 

e Clocks & Regulators. 

e Bottles: Bitters and 
Miscellaneous. 

e Calendar Plates. 


ARE YOU PRICE-WISE? 


Antique dealers are, and one big reason is this 
fantastic handbook which is published for deaiers. 


Available now to the public, it gives you a wealth 
of facts and knowledge about antiques Remem - 
ber, knowledge of prices means money to you! 


4500 N.W. 135th St., Miami, Fla. 33054 


Please rush me_ copies of big new 
D-290 ‘COMPLETE ANTIQUES PRICE LIST,’ 
436 pages, 1970 Dealer's Prices on over 
29,000 Antiques, over 300 illustrations at 
only $5.95 each. If not delighted, | may 
return within 10 days and receive full 
mediate refund. 

nclosed is check or m.o. for $____— 
closed $1 goodwill deposit. Send C.O.D. 
ne | / postman $4.95 balance and 

















Porcelain vase. 
Can bring as 
much as $270 in 
today’s market! 


JUST OFF THE PRESS 


e Lusters & Mantle Decorations. 


e More Than 250 Other Groups. 





DR. RUBIN continued 


Jealousy and envy are intimately re- 
lated to repressed anger and are com- 
mon motives for gossip. Some unfor- 
tunate people go through life feeling 
deprived and think others unjustifiably 
possess more than they do. They crave 
what others have and live in terror that 
someone will take something away from 
them. The subject of the gossip here 
is usually the individual who seems 
threatening to the person gossiping, or 
a person who owns what the gossip 
craves. The object of the gossip is to 
put down the person so as to remove the 
craving for what that person owns. In 
knocking down the subject, the gossip 
feels she is raising up herself and com- 
pensating for her own poor self-esteem. 
Because of this knocking-down-build- 
ing-up cycle, envy and jealousy pro- 
duce the most vicious gossip. 

Basically those are the emotional 
ingredients that make people gossip. 
Now let’s categorize the various kinds 
of gossips: 

The “insecure gossip” is similar to a 
small child who wants to play with only 
one playmate at a time. The single 
playmate becomes the friend who is 
there, and all other playmates become 
potential enemies who are to be gos- 
siped about in an attempt to destroy 
them. This need for exclusive friend- 
ship stems from the feeling that if any 
other playmates were present, they 
most certainly would prove more inter- 
esting than the gossip herself. In adults, 
this exclusive friendship is largely due 
to profound feelings of inadequacy 
coupled with the feeling that one has 
only a limited amount of loyalty and 
interest that must not be dissipated by 
speaking to more than one person at 
one time. 

The “lovable gossip” has an inordi- 
nate need to be liked. This is her only 
way of feeling safe. She brings gifts in 
the form of disclosures about other peo- 
ple’s affairs in order to be liked. In 
effect she says: “I give you all this con- 
fidential information that I’m sure you 
want to hear so that you'll like me.” Of 
course, the lovable gossip tries her very 
best to tell people anything she thinks 
they want to hear. 

The “entertaining gossip” gives in- 
formation in order to be admired. Ad- 
miration is more important to her than 
likability or love. Admiration is her 
principal compensation for low self- 
esteem. This gossip will try to provide 
entertainment with smart, shocking, 
exotic, private or funny information— 
anything to convey the impression that 
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truth.” She does not 
become aware that sh 
verbally assault and de 

As you can see, the s 
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see a pattern emerge th) 
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always more damaging | 
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Take these colorful 


($5.85 
value) 


with your child’s trial enrollment in 


The Beginning Readers’ Program 


— 
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2 first time ever, there’s a new kind of book for 
Dung children. Created by Dr. Seuss and his friends, 
called BRIGHT AND EarRLy Books— 

able little stories that give your youngster 
ropelled start into the world of reading. 
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Iss and his friends have done a wonderful 
ey ve created BRIGHT AND EARLY Books that 
ven very little kids into reading. 

easy, breezy and gay, BRIGHT AND EARLY 
e learning to read really child’s play for 
ar-olds. They talk to a tot about things that 
htfully familiar to him: his eyes and the fun 
..his feet and the marvels they can perform 
‘eas of “inside, outside and upside down”’ that 
hild finds so fascinating. 
nor is the real magic of these enchanting new 
“he big, cheery illustrations are so funny, a 
ver can’t resist them — and from there it’s a 
‘step to reading the clever (but very simple) 
, words and phrases. All it takes is a bit of 
oud” help from you, and your youngster will 
is way. Slowly at first, then with more assur- 
‘Il be reading proudly all by himself! 


rom this happy start—on to bigger things! 

hree BRIGHT AND EARLY BooKS shown here are 
ter books in the BEGINNING READERS’ PROGRAM. 
st $5.85 at the publisher’s catalog price. But 
y have all three for only $1.65 as an introduc- 
rey ll get your “beginning” beginner off to a 
start in reading. And then it’s an easy glide 













































A delightful book 
about eyes and what 
they see! It explains 
simple concepts in 
easy words and won- 
derfully whimsical 
pictures that will en- 
chant any child. 


The EYE BOOK 
/ by Theo. LeSiegt 
\ illustrations by 
\ Roy McKie 






The FOOT BOOK 


y \ by Dr. Seuss 
9% \ Up feet, down feet, 
\ Here come clown feet. 
"4 \ Only Dr. Seuss, using 
\ simple rhymes and 
delightfully daffy 
drawings, could have 
created a book about 
funny feet like this 
for tots. Your young 
ster will love it. 


* Illustration © 1968 by Dr. Seuss 


THE BEGINNING READERS’ PROGRAM, Dept. G9 
A Division of Grolier-Enterprises Inc. 
845 Third Avenue, New York, N.Y. 10022 





7 Dr. Seuss’s pen name 


SEND NO MONEY— MAIL COUPON TODAY 


Books shown here (a $5.85 value) and bill me only $1.65 
plus delivery. If not delighted, I may return the books in 
ten days and owe nothing. Otherwise each month thereafter 
please send another BEGINNER Book for only $1.65 plus de- 
livery (instead of retail price of $1.95). I may cancel any 


to reading regular BEGINNER BOOKS... for they 
here BRIGHT AND EARLY Books leave off! 

nember of the program, your child will receive 
(NER BOOK each month, and you will be billed 


-65 plus delivery instead of the publisher's 
price of $1.95 (you save on every book). After 
ng four monthly selections, you may cancel 
‘ship at any time. 


Enjoy this 10-day treat free! 

delight to watch Dr. Seuss and his friends 
your child into reading. We’d like you to see 
y do it for yourself. So you’re invited to accept 
se starter books shown here for a 10-day free 
ou must be truly delighted, or you may return 
introductory books and owe nothing. Just fill 
mail the attached reply card (or coupon) today. 





INSIDE OUTSIDE 
UPSIDE DOWN 

by Stan and Jan 
Berenstain 

Here are the famous 
Berenstain bears to 
tickle little funny 
bones. Simple words 
are combined with 
hilarious pictures to 
make your youngest 
child giggle with joy. 


time after purchasing 4 monthly selections. 


Child’s Name (please print) Age 
Address 


City 





State Zip Code 


Parent’s Signature 


(Also available in Canada. Canadian residents mail reply card in 
envelope to New York address. Shipment and services from Canada.) | 







Yes, please send my child the 3 BRIGHT AND EARLY BEGINNER | 
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MRS. SMITH’S PIE COMPANY + FROZEN DIVISION + POTTSTOWN, PENNSYLVANIA 19464 


AWondertul Collector's Item for oe $3.98 
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~ GOODYEAR WELT LACE, $1.98. 
0. 15R 863 HOW IT IS MADE. 7h 












FULL-Size 


8%"x10% 
| REPRODUCTION 


SEARS ROEBUCK | 


MERICA AT THE TURN OF THI othbrushes 3¢...a drophead sew- 
When penny candy was king and kn anteed for 20 years and e ed at 
a boy’s besi friend. Enjoy the nostalgia of ly high button leather Soe any 
and still rural America in this remarkabl s All , illusteatedeiwitt Rae : eel 
Published in 1902 lirrors the America in f e period. cee tt Meas 
life was less complex more fun, and cost far} ee 814" x 105%” (the actual 
Buggies were the rage. The 1906 Pure Food a: 902 catalog) nd has mOrE shail 40,000 
Drug Act was four years away and you could stil efully illustrz hac ad f ully described A joy 
get a Sure Cure for Tobacco Habit... Dr. Rose’s ess in thrift and true Avacrican 
Arsenic Complexion Wafers and a white Ribbon i for the older an edu- 
Secret Liquor Cure. And prices were something c “ nl 


ANTIQUES PRESS, Dept. 3100, 450( 135tl Miami, Fla. 33054 


eat book for only $3.98. 





YOUNG PEOPLE WHO 
HATE THE POLICE 


By Dr. Bruno Bettelheim 





“My fifteen-year-old son has be- 
come a real rebel,’ began one moth- 
r. “He hates the police; he calls them 
vile names. We raised the boy with 
the idea that the police are here to 
help us, so we really don’t understand 
why he should feel this way.” 

To rebel in one fashion or another 
has long been the easiest way to as- 
sert one’s uniqueness, to demonstrate 
that you are different, not just the 
mirror image of somebody else. Many 
young people also try to assert their 
independence from those usually sol- 
id citizens, their parents. If they can’t 
be best, quite a few young people— 
desperate about their chance to be- 
come a real person—try to stand out, 
even if the only way they can do so 
is by being worst. 

“You mean to say,” said one moth- 
er, “that those boys who call the 
police ‘pigs’ do so to prove they’re 
different from their parents?” 

“Yes, indeed,” was my answer. 
And not only different, but better, 
more courageous, more concerned. 
And there’s more to it than just that. 
We have to realize that the police, 
more than anything else, are an ex- 
ternal representation of our con- 
science, of our super-ego, to speak 
psychoanalytically. Within the fami- 
ly, it is the commands of the parents 
that a small child first, slowly makes 
his own. But the police are the first 
external super-ego representation the 
child encounters. The police are, if 
you like, the societal super-ego that 
the child needs to support his still 
very weak inner conscience. Later, 
teachers and other authority figures 
will add to it, or take their place. 

“But children hear so much about 
police brutality, injustice, corruption. 
What does that do to children?” 
asked one mother. 

“Tt makes it very difficult for them 
to develop a strong and reliable 
super-ego,’ was my answer. Be- 
cause a super-ego, to be internalized, 
must not just be punitive, though 
this is a widespread, erroneous no- 
tion. Nobody is going to internalize 
—to make his own—an institution that 
is against him, or worse, destructive to 
him. The reason we internalize any- 
thing is because it seems worthy of 
our admiration and works to our 
advantage. Now, it is to our advant- 
age to obey our parents’ commands, 
because then they will take good 
eare of us. And if their commands 
are reasonable, obeying will seem a 
small price to pay for all the advan- 
tages we receive for doing so. If, on 
the other hand, something hurts us, 


then of course we wil 
arm’s length and will n¢ 
it. We will come to hate| 
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mothers. 
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expect somebody to tal 
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other leaders are assass 
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ures aren’t safe from viel 
And without the psych 
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helpless to control his| 
violence and lawlessniaam 
lessness is rampant, an 
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extremely difficult for 
nalize a super-ego stron 
always tell him what’s 
what’s wrong. And when 
young people say that t 
longer makes any sens 
large degree this has all 
the fact that we can maé | 
the world only if we defi 
what’s good and bad, wil 
wrong. If these aren’t 
rated in our mind, then 
directional signs we need 
well in the world. 

“But that’s the world 
said a mother. “So wha 
about it?” 

Well, much depends 0 
terpret the world aroun 
children as they grow uf 
them this is a world of vi 
they'll believe us. And if 
—and mean it—that a 
only because he learned 
peacefully, that ours is 
world—though sometim 
nately, things go wrong, 
all work to make sure thi 
happen too often—then th 
that, too; because in realit 
many more decent peo 
than the opposite; there is 
peaceful cooperation tha 
But for that to work, we 
confusing children by hich 
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is loving all the time. And 
not painting an unrealisti 
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‘thabig Diet from Mazola. _ “1 


i the gap between cards Katie chooses Mazola because, That makes Mazola more than 
iversation, Katie servesa  ofalltheleadingnationalbrands, worth the few extra pennies 1t costs. 
Ssalad...using Mazola Oil Mazola® 100% Corn Oil is the P.S. Katie thinks Mazola® 





: ressing. highest in polyunsaturates. Margarine is pretty ee 
e ecognizes its significant That bears repeating... Of all super, too! It’s made BS Mazola 
ier total health program. the leading national brands, : with liquid Mazola . 












52 has been paying atten- Mazola is the highest in Corn Oil. 
} what many medical au- polyunsaturates. — 
tos are saying about the- 
nan diet. 

t: follows some basic rules: 
1s down on calories and 
\ts, and she replaces the 
jts with polyunsaturated 
le oil. 
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Yes FREE! 50 authentic, full-color reproductions of 
Edouard Manet’s greatest, most exciting paintings — 
ALL FREE! “OLYMPIA!” “PICNIC ON THE GRASS!” 
“THE DEAD TOREADOR!” “THE RIVER AT AR- 
GENTEUIL!” Plus 46 more breathtakingly beautiful 
works worth millions. 

All vividly alive just as the great French Master created 
them a hundred years ago! All authentic, in exquisitely 
lovely colors — in large full-page format! All ideal for 
viewing or framing! 

Magnificent FREE Giant Volume also brings informative 
12,000-word text that illuminates the artist’s life and his works. 
Text describes and analyzes the finer points of each painting. 
And this authoritative guidance increases your understanding 
and fullest enjoyment! 

Your FREE Volume is a book of exquisite elegance! Huge! 
9%” x 124%"! More than a foot deep, over two-thirds of a yard 
across when opened! The finest product of European and 
American crafismanship! An elegant conversation piece to 
arouse the envy of your friends. Forever mute but eloquent 





testimony of vn good taste! 
Comparable to $100.00 Value! 
Our shoppir und Manet prints selling at $1.00 to 
$7.50 each. If bo 


it individually, the 50 in your FREE volume 


st 0! 
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RACECOURSE, BOIS DE BOULOGNE, 


Nost Magn ficent 


cA New Series of Lavishly 

Illustrated -Art Volumes Highlighting the 
World's Greatest Painters 

...and Their Priceless ACasterpieces | 









Paintings Ever C) 


STOP ANYTIME — No Obligation to Continue! 
Keep Book 4573 Even if You Buy Nothing! 


As Your GIFT Introduction to 
The World’s Highest Quality Art Library 


S 
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Let All Your Family Thrill to 
The World’s Most Beautiful Art Volumes! 


Why is VELASQUEZ “Venus and Cupid” valued at over 
half a million? A single REMBRANDT at over $2,000,000? 
The “MONA LISA” at even more? The answer is because 
beautiful paintings inspire people... uplift their souls .. . bring 
beauty and culture into their lives! And now you, too, can bring 
this richness and culture of the world’s greatest paintings into 
the lives of all your family. 

Your FREE Manet Volume is only the beginning. Call the 
Roll of the Immortal Masters: REMBRANDT .. RENOIR .. 
CEZANNE .. VAN GOGH . . RUBENS . . VELASQUEZ 
. . BOTTICELLI — Imagine! In forthcoming volumes you can 
own the 50 most priceless paintings of each! 

IMAGINE! From Madrid’s Prada, Leningrad’s Hermitage, 
the Pitti Palace of Florence! From the British Museum, the 
Metropolitan, the National Galleries of London and Washing- 
ton! From Vienna, Munich, Rome, Moscow, Tokyo, Delhi, 
Brussels, Zurich! From the farthest corners of the earth you 
can gather, into your own home library, the world’s most price- 
less paintings to be enjoyed and shared by family and friends 
forever! 

Yes, in this exciting new Series — “THE WORLD’S MOST 
BEAUTIFUL ART BOOKS” — all your family can thrill to 
the greatest paintings of all time! Paintings whose unique 
attractions have stirred the entire world! 


Rich Cultural Experiences for Your Family 
— Beautiful Paintings for Every Room! 


In addition to its visual magnificence, each volume includes 
a fascinating, instructive text on the artist’s life and his work. 
Techniques are described; the message of each painting, the use 
of colors, etc. Thus you also receive a “Course in Art Apprecia- 
tion” to enrich your life and make every painting more mean- 
ingful to you. 


Claim Superb MANET Volume FREE — 
No Obligation to Buy Anything! 

Simply mail the FREE Gift Certificate below and your beautiful 
‘MANET” Volume, with its 50 full-color masterpieces, will be 
shit to you immediately. Its yours FREE — to keep forever — 

r family may sample — AT OUR EXPENSE — the unique, 
loveliness of “THE WORLD’S MOST BEAUTIFUL 
KeSt 

Not a Single Volume, if You So Choose! 
CANCEL ANY TIME YOU WISH — 
ceep FREE Volume in Any Case! 
» to FREE Manet Volume, you may, if you wish, 
eive further De Luxe Volumes of this magnificent 

ENTIRELY ON APPROVAL — for 10 days FREE 

vith no obligation to keep or buy. If supremely 

i remit — not the $19.95 ordinarily asked for comparable 


VORLD'S MOST BEAUTIFUL ART BOOKS 
reat Neck Road, Great Neck, New York 11021 


































art books — but the special low 
Presentation Price of only $4.95 
plus few cents shipping for each f 
Volume you keep — or you simply Fill 4 
see that Volume and owe nothing 3 
or it. 


You may buy as few Volumes as you 
please — even none at all if you so 
choose. You may CANCEL ANY TIME 
YOU WISH, and we’ll send no further 
Volumes. In any case, your magnificent 
MANET Volume is yours to keep EN- 
TIRELY FREE. 


For the most enriching cultural 
experiences of your life, claim 
your FREE “MANET” Volume! 
Don’t lose out! Mail that FREE 
Gift Certificate NOW! 


AN EXTRA SERVICE ™To give you an even 


this magnificent Art Library, we will include, a 
FREE Manet Volume, the 2nd Volume of the Se 
sitely beautiful Rubens Volume — for 10 days. Fi 
with NO obligation to buy. You may keep 
special low price of only $4.95 if delighted. 


-—-— GIFT CERTIFICATE 


WORLD’S MOST BEAUTIFUL ART BOOK 
239 Great Neck Rd., Great Neck, N. Y. 11021 


Yes, ship me ENTIRELY FREE the rich Del) 
Volume containing 50 exquisite, full color mast 
my Gift Introduction to “WORLD’S MOST 1 
ART BOOKS.” Volume is mine forever, FE 
obligation! 


I shall also be entitled to receive future brand 1 
of this most beautiful Library. After examining € 
if more than pleased, I may keep it — NOT at $1 
special low price of only $4.95 plus shipping. 
return each Volume within 10 days and owe 
understand the big Rubens Volume, 2nd in this ex 
will be shipped me with my FREE Manet Volume, 
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I may cancel ANYTIME after buying as many — 
wish, or none at all. You will send no further ¥ 
receiving my cancellation. 


Superb MANET Volume is FF 
FREE even if | buy no volumes at 
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TWIN- 
PACKS 


Twice the 
music — yet 
each counts 
as one 
selection 













THIS IS TOM JONES 


MES @ Plays through your home stereo record s ; 5 

ystem ...no special installa- 
gS right into your amplifier or stereo phonograph @ Push-Bytton Program 
ee hanges from one program to another with the touch of your finger 
ie ly automatic operation @ Program Indicator... lights up each prograin | 


4s in operation © Rich walnut graining .. . compact size 
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ONLY vee 
plus mailing 
and handling 


With this beautiful, top-per- 
forming Player, you’ll be able 
to add the convenience and full 
stereo sound of 8-track car- 
tridges to your present stereo 
record system! Our regular 
price for the Player is $69.95, 
yet you may have it for only 
$14.95, when you purchase 
your first three tapes for only 
$1.00, and then agree to pur- 
chase as few as twelve addi- 
tional tapes during the next two 
years! See full details on mem- 
bership in copy and coupon — 
and note that you may charge 
the Player to one of your credit 
cards, if you wish. 
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—at great savings! 


As your introduction, choose 


ANYS 


8-TRACK CARTRIDGES 


$100 






FOR PI ili 
ONLY a Baran at ae 


if you join now, and agree to purchase as few as four additional cartridges 
during the coming year, from the more than 600 to be offered 


THAT’S RIGHT! You may have any 3 of the best- 
selling 8-track cartridges shown here—ALL 3 for 
only $1.00! That’s the fabulous bargain for new 
members who join and agree to purchase as few 
as four additional selections in the coming year. 
AS A MEMBER you will receive, every four weeks, a 
copy of the Service’s buying guide. Each issue con- 
tains scores of different cartridges to choose from 
—the best-sellers from over 50 different labels! 

If you want only the regular selection of your 

musical interest, you need do nothing—it will be 
shipped to you automatically. Or you may order 
any of the other cartridges offered...or take no 
cartridge at all... just by returning the convenient 
selection card by the date specified. What’s more, 
from time to time the Service will offer some spe- 
cial cartridges which you may reject by returning 
the special dated form provided . . . or accept by 
doing nothing. The choice is always up to you! 
YOUR OWN CHARGE ACCOUNT! Upon enroll- 
ment, we will open a charge account in your 
name. You pay for your cartridges only after you’ve 
received them —and are enjoying them. They will 
be mailed and billed to you at the regular Service 
price of $6.98 (Classical and occasional special 
cartridges somewhat higher), plus a mailing and 
handling charge. 
YOU GET FREE CARTRIDGES! Once you've com- 
pleted your enrollment agreement, you'll get a 
cartridge of your choice FREE for every two car- 
tridges you buy! That’s like getting a 3343% dis- 
count on all the 8-track cartridges you want... 
for as long as you want! 


COLUMBIA‘ T5pE- CARTRIDGE SERVICE 


Terre Haute, Indiana 47808 


JUST MAIL THIS COUPON TODAY! 
COLUMBIA STEREO TAPE CARTRIDGE SERVICE 
Terre Haute, Indiana 47808 


Please enroll me as a member of the Service. I’ve indicated below the 
three cartridges I wish to receive for $1.00, plus mailing and handling. 
I agree to purchase four more selections during the coming year at the 
regular Service price under the terms outlined in this advertisement. . . 
and I may cancel my membership any time thereafter. If I continue, I am 
to receive an 8-track cartridge of my choice FREE for every two addi- 
tional selections I accept. 


SEND ME THESE 3 CARTRIDGES (fill in numbers below): 


ee | ae 














My main musical interest is (check one box only): 830-1/4F 
_] Easy Listening _] Young Sounds L] Country 

Nane==— <a a ae 
(Please print) First Name Initial Last Name 
Address 
City 
State _ Sua ee : Zip AL 
() Check here if, in addition, you want to receive the Columbia 8-Track 
Tape Cartridge Player for only $14.95. Enclose your check or money 
order for $14.95 as full payment. (Complete satisfaction is guaranteed 
or your money will be refunded in full.) You'll be billed $1.00 for your 
first three cartridges (plus a mailing and handling charge for the cartridges 


and Player), and you merely agree to purchase as few as twelve addi- 
tional cartridges during the next two years at the regular Service price. 


(Be sure to indicate in the boxes above the three cartridges you want.) 
If you wish to charge your Player, your first three cartridges (plus mail- 
ing and handling) to a credit card, check one and fill in your account 
number below: 

[J American Express [] Diners Club (] Master Charge 








(0 Midwest Bank Card 


Account Number 


(0 Uni-Card () BankAmericard 


Expiration Date 


830-2/2T 830-3/3T 


Signature 


55 





Ta Ge 


ON : 
q 1 q j 

a res > » XA 
Kea Ste is CE 


This is the world’s most famous woman as her 
New York neighbors see her—on a bicycle ride 
around Manhattan with her son John. But for a 
Slimpse into a world no neighbors see, join 


a Journal reporter on 
of Mrs. Aris 


apartment, the stores in which she shops, etc. 


A vacant lot on the southeast 
corner of Manhattan’s Park 
Avenue and 7 1st Street is at- 
tracting attention as one of 
New York City’s new tourist 
spots. Its emptiness is ac- 
cented by a high, forbidding 
fence—a useless fence, it 
turns out, since all it guards 
is neatly raked, crushed con- 
crete rubble. 

But taxi drivers point out 
knowingly that this site has 
been purchased by Aristotle 
Onassis. Here, they claim, 
will eventually rise a town- 
house to end all townhouses 
—just another in the un- 
ending Onassis fiesta of 
homes to make dreams come 
true for his bride of 15 
months, Jacqueline Kennedy 
Onassis. 

Onassis is 
to be trying to buy an im- 
portant Greek island prom- 
ch stand the 


ruins of a fabulk 


also rumored 


ontory, on 
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By Liz Smith 


Whale. Cay, 40 miles from 
Nassau. 

The Onassises already 
have a villa in Athens, a 
penthouse in Paris, a haci- 
enda in Montevideo, Uru- 
guay, a showplace in Monte 
Carlo, the private Greek is- 
land of Skorpios, a floating 
palace of a yacht, and a 
rented country house in Pea- 
pack, N.J. Some people be- 
lieve Onassis also bought his 
wife the beautiful Barclay 
Douglas property adjoining 
her mother and step-father’s 
Hammersmith Farm, in 
Newport, R.I. Onassis keeps 
a permanent hotel suite at 
Claridge’s in London. When 
in New York, he visits Jackie 
in her apartment, but he in- 
variably stays with his close- 
knit relatives on the 37th 
floor of the Pierre Hotel. 
Burly bodyguards stand by 
on Fifth Avenue for the 
quick Onassis entrances and 
exits in and out of rented 
Cadillac limousines. 

In addition, the former 

John F. Kennedy still 
Hyannis Port home 
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there are actually nine real 
homes for Jacqueline Onas- 
sis around the world, and the 
most important is still her 
relatively unimpressive, five- 
bedroom apartment at 1040 
Fifth Avenue in New York. 

In spite of all the talk 
about riotous living, paint- 
ings, gems, servants, real es- 
tate, global jetting, and 
spending $20 million a year, 
Jackie still lives the most 
meaningful part of her life 
chiefly in the same apart- 
ment she occupied before 
marrying Onassis. She lives 
in very much the same man- 
ner as when she first moved 
into the gray stone, co-op- 
erative building, after fleeing 
the sight-seeing buses and 
memories of Washington, 
Dic 

Far from being European- 
ized by her marriage to 
Onassis, Jackie seems to 
have Americanized him. Oh 
yes, of course she goes on the 
yachting jaunts and spends 
time with him in Athens and 
on Skorpios, usually during 
her children’s school holi- 
days. Occasionally she is in 
the Paris house for a few 
days. When in London, how- 
ever, she always stays with 
her sister, Princess Lee Rad- 
ziwill. It is quite possible 
that Mrs. Onassis has never 
even set foot inside her hus- 


band’s New York or London 
hotel suites, or in his Mon- 


tevideo or Monte Carlo 
bases. 

Surprisingly, Jackie’s un- 
usual marriage hasn’t 
changed her way of living as 
much as people think. After 
she married Onassis, wagers 
were made the world over 
that she would leave the 
U.S. for good as quickly as 
possible, disillusioned as she 
was by the violent deaths of 
John and Robert Kennedy, 
ready to embrace the inter- 
national society she had al- 
ways seemed intrigued by. 
Everyone was certain she 
would make a bid to out-jet 
the Jet Set at its own game 
with all that delicious Onas- 
sis money. 

She has done none of these 
things. Even in Europe, she 
seems to live without fuss, 
utilizing the Onassis yacht 
and island for sun, sea, and 
privacy with her family, es- 
chewing the frantic hostess- 
status-party circuit of the 
Mediterranean and St. Mo- 
ritz set, seldom wearing the 
blazing jewelry and ward- 
robe she is reputed to own. 
When in New York, it is dif- 
ficult to tell whether she and 
Onassis are even aware of 
the fact that they are listed 
in the Social Register. 

(continued on page 138) 
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Use your head. any other popular brand! 

Maybe your husband already knows And you can bet he didn’t know that 
that almost 90% of cigarette smoke is gas. Lark spent enough research money on the 
And, that Lark’s Gas-lrap filter not only Gas-Irap filter to buy full-length minks 


reduces tar’ and nicotine, but gases as well. for all the girls in the Junior League. 


But you can still tell him a thing or Here’s your Piece de Résistance: tell 
two. For instance: Lark’s Gas-Irap filter him Lark’s Gas-lrap filter is patented (U.S. 
reduces certain of those harsh gases by Patent No. 3,251,365) so it’s unique— 
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Only Colgate has advanced MFP fluoride... 
strengthens tooth enamel, so kids can have fewer cavities. 
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Colgate toughens teeth. 
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What 
Women Cam 
De 


By Senator 
Bazmmund &. Baiuskie 


We take great pride in We can demand change. derson and a half-dozen _ on air pollution and to give 
the human ingenuity that We can decry the destruc- concerned friends formed them the opportunity to 
made it possible for us to tion of our country. But we the Citizens for Clean Air. determine the quality of 
soar to the moon, trans- will not renovate and re- Today, this is perhaps one the air they breathe. 
plant human organs, con- juvenate our environment of the most effective public The system is working. 
quer polio, isolate the until we start moving our watchdog groups in the In Pittsburgh, for exampie, 
building blocks of life, de- criticism from the kitchen nation; it hasenlistedthou- a meeting to discuss pro- 
velop atomic-power plants to the hearing room, from sands of volunteers, includ- posed air-quality stand- 
and design satellites that the livingroomtothelegis- ing an advertising agency, ards had to be transferred 
bounce television rays from lature, from the back fence a public relations firm and from an office room to a 
| one continent to the other. tothe ballot box, and from  executivesinthecommuni- large auditorium because 

But now we are begin- infront of the TV set toin cations industry. They es- 500 members of a “breath- 
ning to realize that we are_ front of the TV camera. timate that they have er’s lobby” — representing 
using our good earth I think women can make educated New Yorkers to women’s clubs, colleges, 
thoughtlessly, like nomads a major contribution to a_ the realities of bad air with unions, conservation 
at an oasis, drawing greed- reversal of our trend at least $350,000 worth of groups and health societies 


ERICA 












: 
| 
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ily from its resources as if toward self-destruction. free radio and TV spots -—showed up to press for 
we could pick up and move Some women are already and ads in the press. stringent standards. 

to another planet when at work cleaning up our Womensuchas Mrs. Hen- We were careful to write 
those resources are fouled dirty world. With zeal and  derson, who are indignant into the Air Quahty Act 
and depleted. persuasiveness they have _ over the increase in child- that public sentiment 


Our “longer, fuller, bet- succeeded in galvanizing hood emphysema, bron-_ should be a deciding factor 
ter life” has begun to mock their communities by ask- chitis, asthma and eczema _ in the decision-making 
us. We are disgusted by the ing what may be the most caused by thesmoke,fumes process affecting air-pollu- 
dirty air, rotten odors and relevant question of our and pollutants in our at-  tionabatement. This means 
vile water, by the noise and_ times: Is the modern tech-_ mosphere, can literally that Americanscan, by con- 
ugliness that has become nology we appreciate so sweep our skies clean if certed action, restore our 
the backwash of modern much enhancing or damag-_ they wish. The Federal Air pure air and save the tax- 
goods and services. We are __ ing the quality of our lives? Quality Act of 1967, which payer nearly $13 billion 
alarmed by the warning In 1963, in New York I sponsored, specifically every year in medical ex- 
that we are upsetting the City, when nearly 400 calls for public hearings to penses, cleaning bills and 
balance of nature, causing deaths were triggered in a_ establish air-purity stand- building maintenance. 
the most pressing environ- few days by a dense, nox- ards. It is designed to pro- In Front Royal, Virginia, 
mental crisis in history. ious smog, Mrs. Hazel Hen- vide citizens with the facts Mrs.(continued on p 114 ) 
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First there was the blizzard, then the 
accident and the excruciating pain. 
Suddenly Nancy knew her lite — and 
her children‘s—depended on a miracle. 
A suspense story by Marnie Ellingson 
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TV's popular country music 
singer tells his own life story— 
from a dirt farm in Delight, 
Ark., to paydirt in Hollywood. 


y television show, “The Glen 

\ / | Campbell Goodtime Hour,” 

really began in bad times 

when I was four or five years old. 

But my nine brothers and sisters, 

along with Mama and Daddy, didn't 

know they were bad times; we were 
all too busy singing and playing. 

Our family lived on music and love 
because we didn’t have much else. 

Daddy farmed a 120-acre patch of 
ground near Billstown, which I like 
to call asuburb of Delight, Ark. Bills- 
town is really only a general store 
and a crossroad for farm families 
down home. But back in the 1940's it 
was my world, except when we 
went to the big city—Delight, popu- 
lation 400. They were bad times, I 
guess, but as a boy I thought every- 
one lived that way, and I loved it. 

Daddy had a cash crop of cotton 
that used to earn us all of $500 a 
year. It wasn't a lot of money, but 
we had a vegetable garden and 
some hogs, chickens and a cow. We 
ate well in the summer on our gar- 
den crop, and then on our own 
sugar-cured ham and chicken in the 
winter. Between times we lived on 
catfish. All of us loved to fish, espe- 
cially Dad. We slept several to a 
bed in a wood-frame Arkansas farm- 
house. But it was close to a good 
swimming hole and all the neigh- 
bors were our friends or relatives. 

My parents couldn'‘t give us very 
many of the material things, but they 
did give us nicknames. They called 
my brother Gerold ‘‘Punkin.” Brother 
Lindell became a preacher, so they 
called him “Jesus” (pronounced the 
Spanish way — Hey-zous). Brother 
Wayne was “Fonky.” Brother Billy 
was “Ozo.”’ Brother John was 
Shorty.” Brother Ronal was called 
Jeff," while Ronal’s twin, Donal, 
who died of pneumonia when he 
was six months old, was ‘“Mutt’’—so 
we had a Mutt and Jeff. Mom and 
Dad had a second set of twins, Jane 
and Jesse. Jane was called “Lupe,” 
but Jesse died in infancy, before he 
got a nickname. My sisters Barbara 
and Sandy escaped without nick- 
names somehow. I was called 
“Horry,” after a neighbor’s boy I 
used to shuck corn with. 

Other folks may call my boyhood 
hard times. But I'm grateful for those 
early years. We ran around free as 
could be—except for school. That 
was the whole thing. Dad, he didn't 
care what we did as long as “iit 
wasn't (continued on page 1U9) 


Glen, his wife, Bi 
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As a model, Wilhelmina had been on 285 U.S. 
and European magazine covers. She had been 
photographed, all 5 feet, 91 inches of her, smil- 
ing, pensive, in bathing suits and wedding 
dresses. Her legs alone had been photographed. 
Sometimes just her hands. She had a funny irreg- 
ular smile that photographers and magazine 
editors adored. And while the average model 
makes up to $60 an hour, Wilhelmina on occa- 
sion made a flat fee of $1,000 a day. She flew to 
Paris for the collections, to the Caribbean to do 
sportswear. She was, in her own words, the first 
classic face in fashion that had a personality be- 
hind it. 

At the high-point in her career, she was al- 
ready in her mid-twenties and had begun in- 
evitably edging toward that fatal age—30. Old 
models may not die, but they certainly aren’t 
photographed anymore. At 31, Wilhelmina has 
survived the transition and has emerged as the 
director of one of New York’s newest and most 
successful model agencies, Wilhelmina Model 
Agency, Inc. “I have too much of a lust for liv- 
ing,” she says. “I could never see myself lying 
in bed, hanging around trying to figure out what 
to do with myself. You can’t look good or feel 
good that way. I'd be a bore.” 

Wilhelmina (Mrs. Bruce Cooper in private 

life) is hardly a bore, certainly doesn’t have time 
to lie around in bed between running her agency 
and attending to her 19-month-old daughter 
Melissa, and looks as good as ever to us. “I’m 
in a glamourous field,” she says, “and I have to 
set a good example for my models.” She seemed 
to us the perfect person to ask about youth-keep- 
ing. Sitting with her in her beige-carpeted mid- 
town office we began to take notes: 
e “Beauty tricks are intended to make you look 
more beautiful, not younger. But then if you are 
more beautiful, you also seem to look younger. 
I don’t have a fixed bag of beauty tricks. My 
tricks keep changing. 

“Change is the best trick af all. The idea is not 
so much to look 30 rather than 40, but 1970 
rather than 1960 or ’50.” 

e “Keep up with what’s new, but don’t go over- 
board. A woman who gives up grows older. I 
think in some ways I look younger now than I 
did a few years ago because of today’s more 
casual styles. I used to be a perfectionist about 
my hair—every strand was in place. But I noticed 
that girls look better without trying so hard. 
They look more real.” 

e “Models, like most women, always think 
someone else looks better. They set out to make 
drastic changes in their appearance. But even- 
tually they go back to trying to look like them- 


- YOUNG IS... KNOWING THE BEAUTY TRICKS 


selves. Get to know your own face. Work on 
enhancing it—not transforming it.” 

e “The eyes are a woman’s most important fea- 
ture. They need a good frame. I’m all for false 
eyelashes if they’re natural looking.” 

eA little color on your face is great; too much 
color is aging. Easy on the rouge and on suntans. 
Too much sun makes the skin leathery and dry, 
a little makes you look healthy. The skin is very 
delicate. Too many women abuse their skin by 
rubbing makeup off with a heavy hand. Delicate 
patting, particularly around the sensitive eye 
area, is safer. Dry skin makes lines appear more 
quickly. Be lavish with the moisturizer.” 

e “I love beautiful hands. Women of a certain 
age should keep their hands carefully manicured. 
Short nails look best with a clear polish, long 
nails are best with a soft colored polish.” 

e “T like hairpieces very much, but only if they 
look like they were meant to be there. Dyed hair 
in harsh tones, very black or very blond, is un- 
flattering to skin tones. If it’s blond, I like a sub- 
tler ash blond.” 

e “Young is subtle, sheer, lightweight makeup 
...the appearance is one of less, rather than 
more. Young is shiny, soft, small, sleek heads. 
Young is not: 


Teased hair. 

Overbleached, straw-like hair. 

Gobs of hair spray. 

Heavy eyeliner. Try doing without altogether. 
Darkened eyebrows. 

Long false eyelashes that look like window 
awnings. 

Harshly colored eye shadow. Pick a soft, 
pastel shade. 

Thick cakey lipstick. 

Thick cakey foundation. 

Thick cakey anything.” 


e “If you’re the elegant type, be it. Don’t try to 
look like a kid.” 

e “Excess pounds make a woman look older 
than her years. There’s nothing inevitable about 
a middle-age spread.” 

e “A dose of vanity is a great asset for a woman. 
She should be vain enough to keep herself look- 
ing good. Of course, when a woman is too pre- 
occupied with the way she looks, all she can 
see is herself and the wrinkles she’s getting. She’ll 
end up making herself, and everyone around her, 
miserable.” 

e “Enjoy your age. There is a time to be beauti- 
ful at any age. I will never mind looking my age 
—as long as I look it gracefully.” 

e “A smile is a great thing, even if it shows your 
laugh lines.” 











“The eyes need 

a frame,” she says. 
Her black mascara 
is applied and 
then carefully 
brushed fora 
natural look. 


Wilhelmina 
emphasizes her 
lassic, sculpted ¥ 
with a streak of 
own shadow in 
€ eye crease... 
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My lips are my worst 


feature. They’re ill- 
defined.” She structures 
them with a light color 
in the center and a 
darker color around 

the edges. 


and a deep 

shader brushed 
along the outline of 
her cheekbones. 


has 











walk with three girls on 
Jackson's Medford, 
Mass., campus. 


“You can’t strike a note 
of false formality with 
students,” says Dean 
Chayes. Here (third left) 
she takes time out for a 
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The dean of a New England women’s college is, 
by time-honored right, a lady — probably a 
maiden lady—with a dress well below the knee 


| and a name that dates back to the Massachusetts 
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Bay Colony. If her students are wearing mini 
skirts, she most assuredly is not. 

Toni Chayes, the new dean of Jackson College 
in suburban Boston, is a startling exception to the 
rule. Her mini skirts may not be quite as mini 
and her hair is only shoulder length, but other- 
wise she is hardly distinguishable from her stu- 
dents as she walks.across the campus to her office 
at Ballou Hall. 

She has an easy, informal manner and a smile 
that almost seems involuntary—sometimes a 
broad grin and sometimes a quiet smile that 
shows in the upturned corners of her eyes. At 
40, she is the mother of five children ranging 
from eighteen to two years and doesn’t look it. 
She is 5 feet 44% inches tall and weighs 118 
pounds, two pounds less than when she married 
Abram Chayes, now a Harvard Law Professor, 
20 years ago. And she keeps her girlish figure, 
she insists, by running herself ragged, a prescrip- 
tion that literally includes running two miles 
around the Charles River in an old gray sweat- 
shirt three times a week with her husband. 

“It’s a great way of staying in shape. It doesn’t 
take any talent, just stamina,” she said. ““When 
I don’t exercise, I feel tired.” 

Basically her formula for staying in shape is 
leading the kind of active life that leaves her no 
time to grow old. In addition to her five children, 
there is responsibility for a hulking 13-room 
house in Cambridge, a task she shares with her 
housekeeper. Then there is her job at Jackson, 
where as dean she is administrator. part politi- 
cian plus advisor and sometimes hand-holder to 
some 1,100 girls. She is busy some 16 hours a 
day—and running much too fast to fall into a rut. 


Toni Chayes, staying young is a question 


| of both mind (“You have to be able to think, 


bene 


stretch your mind, or you'll go stale”) and of 
very practical matter (she keeps a jar of skin 
moisturizer in her desk drawer at Jackson). She 
has a repertoire of simple beauty tricks, geared 


GROW OLD 





to her own looks and the time schedule of an 


active woman: 

e She has good, unflawed skin, which tends to- 
ward dryness. To compensate, she has sworn off 
soap and become addicted to moisturizer. She 
washes her face three times a day with warm 
water only, and follows with a splash of cold 
water to stimulate circulation. Then comes the 
moisturizer and at night, a heavy application of 
cold cream. 

e Twice a week, barring a major campus crisis, 
she sets aside a half-hour for a facial with a 
tingly wintergreen mask that cleans and tones 
the skin. 

e Her thick chestnut hair is washed and set re- 
ligiously once a week by William, her hairdresser 
in Harvard Square. Periodically it is streaked 
—with blond highlights. 

e Her hands get a fairly simple treatment—a 
basic overhaul with a professional manicure ev- 
ery three months and home manicures in be- 
tween. She keeps them soft with the same cream 
she uses on her face. 

e Her makeup is young and on the light side. 
No foundation, a peach-colored gleamer on her 
cheeks and a sheer, glossy lipstick in the coral 
tones. For evening she adds a pastel eyeshadow 
and black mascara to emphasize her naturally 
long lashes. 

e She loves perfume and so does her husband, 
who buys it for her. She is never without it. 

e “Sleep and exercise,” she said, “are the two 
things that keep me youngest.” She tries to get 
at least eight hours sleep to compensate for her 
hectic activities and also get lots of exercise. “I 
look and feel better when I do,” she said. 

e Her one regular, all-out indulgence is a long 
leisurely bath in a mixture of mineral and bath 
oil to help her relax and to lubricate her skin. 
e Her most luxurious approach to youth-keep- 
ing is getting away from it all. At least once a 
year she drops out of circulation and books into a 
New Jersey spa where she is pampered, pounded 
and kneaded for three days. “Maybe I'll get a 
chance to go soon,” she said wistfully, “if I can 
only get this job under control...” 
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HOW THE 
WORLD’S GREAT BEAUTIES 
STAY BEAUTIFUL 


BY GAEL GREENE 


She only eats on alternate Tuesdays. She sleeps 
16 hours a day. She lives at her hairdresser’s. 
She’s had her face lifted nine times. She’d col- 
lapse without pep pills and hormone shots. She 
exists on wheat germ, yogurt, geriatric cap- 
sules, yeast and powdered raw liver. She never 
leaves the house before dark. She is photo- 
graphed through layers of gauze—not gauze, 
linoleum. 

It’s true. Surgery, sleep, silicones and star- 
vation do keep some of the world’s great beau- 
ties slim, smooth and staggeringly youthful 
long into their Social Security decade. Hered- 
ity, illusion and sheer willpower help. So does 
vanity—and, if you believe certain ageless beau- 
ties—virtue and religious faith. George Orwell 
may have crystallized a reality of middle age 
when he observed: “At 50 everyone has the 
face he deserves.” 

In this youth-mad era where senility begins 
at 30, some women seem to have tapped the 
fountain of youth. There is an aura of black 
magic in the triumph of ballerina Margot Fon- 
teyn, on the eve of her 50th birthday, mesmeriz- 
ing critics and audiences as the teen-age Juliet... 
of ageless coquette Marlene Dietrich, a grand- 
mother at 65, slithering onstage in a beaded, 
skin-tight gown...of Katharine Hepburn, 60, 
playing tennis with champion Pancho Gonzales. 

The Duchess of Windsor is fresh-faced and 
vibrant at 73. Rose Kennedy, trim and lithe in 
turtleneck and slacks, carries her own golf 
clubs at 79. At 40 and 50 and 60, some of the 
world’s great beauties seem almost frozen in 
time...slimmer, younger, sexier and more alive 
than so many everyday unsung, unlegendary, 
unpampered, prematurely middle-aged crea- 
tures of 30. 

How do they do it? 

First, and absolutely crucial, they care—duti- 
fully, desperately. Loretta Young, 56, would 
no mpre dream of walking down Fifth Avenue 
uncombed than you would waltzing naked into 
the PTA. Calisthenics can be a bore. So Ginger 
Rogers, at 58, plays tennis like a pro. Gary 
Cooper’s widow, Rocky, now the wife of plas- 
tic surgeon John Converse, studies karate. 
Aging Manhattan socialites do cartwheels on 
the rings at the Nicholas Kounovsky Studio, 
thigh-by-thigh with Suzy Parker, 36, and Mrs. 
Aristotle Onassis, 40. Lauren Bacall, 45, con- 
cedes it is “discipline” that gets her to the gym 
twice a week. “The most marvelous thing,” she 
says, “is feeling in command of my body, feel- 
ing that it’s young and tireless... I use my body 

..I even see kids with spreading middles. 
You'd think they’d have too much pride.” 

The professional beauty has an obligation. 
To the public. To herself. The born beauty— 
and even more so, the manufactured beauty— 
knows all the tricks, including some mortal 
women never hear of. When your face is your 
fortune, you will do almost anything to protect 
your investment. Blood-plasma facials, chemi- 
cal peelings, mini-tucks, silicone injections to 
plump out creases—anything. Many of Holly- 


wood’s aging beauties have used the “instant 
face lift.” According to Twentieth-Century Fox 
makeup chief Dan Striepeke, surgical tape pulls 
facial skin up and back, to be pressed into place 
behind the ear and pulled taut by an elastic 
band encircling the head; the whole works are 
then skillfully hidden beneath the hair. Re- 
cently, a sixtyish singing star of mythic fame 
had to be photographed for an ad. She walked 
in looking good but not exceptional, insisted on 
doing her own makeup, and to everyone’s as- 
tonishment performed a do-it-yourself face lift. 
She carefully set her hair in a circle of pincurls 
that held her face wrinkle-free and taut, cov- 
ered the machinery with a wig, then posed, 
looking her legendary “ageless” self. 

Of course, voodoo, charisma and discipline 
only go so far. Good genes are free. Every- 
thing else costs money. 

As that perennially Best-Dressed beauty, 
Babe Paley, CBS board chairman William 
Paley’s wife, has been quoted a million times: 
“A woman can never be too rich or too thin.” 
Money buys the best surgeons; the best skin 
care; the most loyal hairdresser; periodic re- 
treats at posh health farms such as Maine 
Chance and The Golden Door ($700 a week 
and up); a rejuvenating stay at Ischia, sloshing 
in the naturally radioactive mud and waters of 
that romantic Italian island; or a round-trip 
ticket to India to study yoga and bring home 
your own live-in guru (as Jennifer Jones did). 

Jacqueline Kennedy’s alleged extravagance 
in the days of Camelot ($300 a month for hair- 
dressers) seems like small change next to what 
some great beauties invest in repair and up- 
keep. When Jennifer Jones wanted Hollywood’s 
George Masters to comb her hair, she gladly 
paid $900—and jetted George to London. One 
hundred dollars is the going tab for a hair- 
dressing house call, and no well-coiffed beauty 
would dream of floating off to a gala without a 
last-minute pouf of hair spray from M. Marc 
or Sebou or Vidal Sassoon. One highly pub- 
licized nouveau riche blonde tips an extra $100. 
Hair must be combed, puffed, fluffed, curled, 
ironed, streaked, ratted, fed endless vials of 
protein and complemented by not one, not two, 
but a wardrobe of hairpieces starting at $250, 
personally blended by shy, handsome Alex at 
Saks Beverly Hills, plus mad hanks of fake 
tresses from Ara Gallant. 

And hair is just what sits on top. 

The aging beauty may spend thousands on 
thigh lifts, bosom lifts, eye lifts, and even Man- 
hattan plastic surgeon Jerome C. Klein’s 15- 
minute tuck (the controversial, skin-tightening 
“lift before lunch” that keeps sagging jowls 
taut between major face lifts). As long as a 
woman pays $2,000 to Mrs. Venner Kelsen, 
Hollywood’s aging doyenne of chemical face 
peels, why not throw in a few hundred more 
and glow from fingertips to elbow? If silicone 
is doom to crow’s feet, why not plump up 
shriveled hands? Some of New York’s top mod- 
els stop by dermatologist Norman Orentreich’s 
Fifth Avenue office for a silicone repair before 
the next day’s (continued on pagel11 
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On the sixth day 

4% of the search, Pike's 
body was found (below). 
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mber 1, 1969, former Episcopal 
ames A. Pike and his wife Diane 
om Bethlehem into the Israeli 
hey took a wrong turn and soon 
emselves on an impassable road. 
eir car became stuck, they were 
abandon it. Lost ina barren can- 
no food or water, they stumbled 
-degree heat until exhausted. At 
, Mrs. Pike left her husband to 
e she went to find help. After a 
g, 10-hour trek, she staggered 
rab road-construction camp on 
of the Dead Sea. It was dawn, 
, September 2. Here, she resumes 
tive: 


ole group of Arab men sur- 

me as I entered the camp. They 
lie down on a cot in the nearest 
h, please, water!” I gasped. 
gulping down the water they gave 
d, “We must get the police with a 
er.” I tried to explain that my hus- 
as still out in the desert. 
re’s no way to get police,” they 
ed. They had no telephone, no 
10 trucks, not even any animals. 
45 a.M. a truck arrived bringing 
ial road workers. Two of the men 
ie to the main road-construction 
They explained that I would have 
there for the foreman, who would 
to the police. 
’t you take me to Ein Feshka (the 
settlement) to use the telephone?” 
d. 
re is no telephone there—not any 
the men explained. “You will have 
ere.” 
husband will die,” I said, tears run- 
wn my face. Every minute seemed 
lity to me. I could hardly stand the 


n the foreman finally arrived, he 
1¢ to Kallia, where the Israeli army 
veral officers listened to my story. 
rought a map and I tried to show 
here we had driven. One officer 
he understood, by my description, 
where we had been. They seemed 





In the concluding installment of her new book, 
Bishop Pike’s widow tells of the desert search for her lost husband, 
supernatural messages from “the other side” transmitted by famous mediums—and the 


vision in which she saw Pike die and rise to heaven. 


BY DIANE KENNEDY PIKE 


satisfied that they knew which canyon Jim 
must be in. They went to call for a heli- 
copter, which soon took off to search for 
Jim. 

At 10:15 the crew of the helicopter 
radioed that they could find nothing, not 
even the car. They wanted me to describe 
again where we had gone. I tried to ex- 
plain. Then, in desperation, I said, “Please 
let me go with you. I can take you there!” 
We then drove to the police station in 
Bethlehem, which was to be the base of 
operations for the search. 

At 12:45 P.M. we set out to find my hus- 
band in four vehicles—two jeeps and two 
trucks—with police and soldiers in each. 
I remembered the route we had taken in 
every detail. The men were astounded at 
my memory, but they were even more 
amazed that Jim and I had been able to 
travel on that road at all. 

“Why did you not tell anyone you were 
coming here or ask for directions?” an 
officer asked. “Why didn’t you take a 
guide?” 

My answers were feeble ones, for now 
that I was riding with the police I could 
see what a foolish thing we had done. 

“You drove this road in a Ford Cor- 
tina?” the officer asked incredulously. 
“Who was driving?” 

“I was,” I responded. He shook his 
head in disbeliet. 

“You must have ruined the car, torn 
the bottom out,” he said. “You could not 
drive a Ford Cortina over this road with- 
out wrecking it. This is a rough road even 
for jeeps.” 

“I know,” I said. “But there is nothing 
wrong with the car. It just got stuck.” 

After what seemed an incredibly long 
drive, we came to the car. It was just as 
we had left it. The motor started imme- 
diately. The men pushed and the car was 
set free at once. They were all surprised 
that it was in working order. The officer 
driving our jeep shook his head and said, 
“This woman must be a Sabra [a native- 
born Israeli]. Only a Sabra can drive over 
these roads.” 

At about 2:30 P.M. we reached the 


place where the canyon began to deepen. 
The soldiers tumbled out of the trucks 
and immediately started down both sides 
of the canyon. 

Then I heard the whirr of the heli- 
copter landing. “Oh, please!” I shouted. 
“Take me with you!” I was out of the jeep 
before the officer could stop me, running 
toward the helicopter. I climbed in, and 
soon we were aloft. 

As we rose above the canyon, I could 
see that its walls were sheer cliffs, nearly 
straight up and down. The canyon was 
extremely narrow and rugged, with many 
branch canyons stretching out in all direc- 
tions. And the main canyon was so nar- 
row the helicopter could not fly down 
into it. 

Even though the place I had left Jim 
was in a relatively shallow part of the 
canyon, he was not there—at least not 
that we could see. Had he still been on the 
uncovered rock where I left him, we could 
have spotted him, but he would have been 
dead. It was now 140 degrees, and the 
sun had been shining intensely for nearly 
eight hours. 

Around 4:30 the officer in charge ex- 
plained that we would have to abandon 
the search for the day, since it would soon 
be dark. Two police officers took me to 
Jerusalem in the helicopter and drove me 
to my hotel. 

When I closed the door to my room, a 
wave of desperation hit me, and I sobbed 
uncontrollably. Then I jarred to aware- 
ness: “I must call my family before the 
news reaches them over the radio.” Some- 
how, I was able to talk to my mother, 
giving her an explanation of sorts. 

Mother said that she would call Jim’s 
mother and children right away. Then she 
told me to see a doctor. I said I would 
and hung up. 

My whole body shook with new hyste- 
ria and tears. [ could do nothing but sob 
and cry out at the walls. “It can’t be! How 
could such a thing happen?” My anguish 
was more than I could bear. 

Finally, I managed to get undressed. I 
forced myself 


1970 by Diane Kennedy Pike. Excerpted from the forthcoming book, ‘‘Search,”’ by Diane Kennedy Pike. To be published by Doubleday & Co., Inc. 
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Read all about it: Prints make 
headlines in late-edition fashions— 
all spelled out in black and white. 
Take the front-page looks here, 
for example: From the flowery 
knit wrap dress to the border- 
print shift to the soft-shape suit, 
each one’s a newsmaker. And 

each could have your byline, 
because you make them yourself 
with Vogue Patterns. Fashion extra: 
The new black-and-whiteness, we 
think, is a perfect foil for the swift, 
sure stroke of one bold accessory 
color. By Nora O’Leary, 

Patterns Editor. 








Far left: Small, spare dress pu 
with black and white configu 
Our idea: the zig and zag of h 

sleeves, achieved by 
pattern placement. Vog 

Of silk twill by Fisher & Gentile. 

earrings. Charles Elkai 























Center: Billow of sleeves, s 
skirt, all done up in two little-o 
prints (actually, just a 
newsiest kind of print around, 
Vogue 2218. Both acetate p 
Loomskill. Capezi 

All hats by Fran 

























Photographs b o! 


Hairstyles by Fred Pourfar|}* 
all invisible back clo) 5 
























hite, right: Sleek dress with 
waist ... black and white plus 
Is of yellow. Border printing’s 
-jws here. Vogue 7723. Acetate 
‘ print by Loomskill. 


Center: A jumble of waver-y stripes, 
running commentary for a neat- 
fitting jacket, rounded skirt. Vogue 
2311 by Yves Saint Laurent. Of 
heavy colque cotton by 
Loomskill. Alexander 

Kirk earrings. 


gill need an extra 114 yards 
‘2 long scarf.) 








': Feature story: touches of 

,, handspun waist, an all-over 
of giant chrysanthemums. 
«> 2308 by Pucci. Of Maxwell 
ted silk print. Shoes from 

srt Levine. Vendome earrings. 
shts by Dior for Berkshire. 







Right: Afternoon edition— 
the wrap dress. Easy chic, 
tied up here in big, bold 
abstract flowers. Vogue 2281 
by Chuck Howard. Of Soptra 
polyester double knit. 
Backviews on page 84. 








Call it pot-au-feu 

ragout, cassoulet—the French 
have many names for it, 

and it’s hardly just plain stew. 


Long the mainstays of 
FROM FRAN E France’s bourgeois cuisine, 
the classic stews each 


have distinct personalities of 
their own. And there are 
always great arguments among 
Frenchmen over the 

subtleties, what kinds of meat 
to use in a pot-au-feu or 
whether or not to put tomatoes 
into a cassoulet, the famous 
white bean, pork and duck dish 
of southern France. Not 

only do we add tomatoes, but 
we also add what might 

seem like an inordinate amount 
of garlic because we 
discovered that the beans 
mysteriously absorb and 
neutralize seasonings. Which 
is to say that we think 

stews are great and that you 
don’t have to be a purist 

to be a success at it. With a 
little experimenting we’ve 
come up with some useful tricks. 
In the pot-au-feu pictured 

here we cut up the meat and 
tenderized it to reduce 

cooking time. The result was 
the same succulent, savory 
taste of the classic recipe. We 
also cook our stews on top 

of the stove, which 

; eliminates tying up the oven 
during the long simmering 
period. Recipes for our 
versions of French 

stews are on page 97 
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way to per sonalize a ready-made 
- ji ij 

jeiity rol: Prepare 

apple Glaze d Wi th a sweet ¢ aramel sauce, 


pour over! tI before Serving. 


Photograph by Ar 


_JELLY-ROLL CALL... 


auc Caramel, Chocolate Nut. Banana Spice 
St aed berry Cream—our remarkable roste: 
an ie -ups. ira each of these lush confecti, 
has a custom-made look. we relied, to Varving 
degrees, on short cuts. The simplest 
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EASY CHOCOLATE NUE ed 

A one-step jelly roll=the écton and os 
pecan fillingis baked rightalong> *~. a 
with the cake: Remoye from pan, rolk onde 


dust with contectioner s sugar. 











Ane lite mV C aramel, stint 
NINRIICOCUNeTOIRai mt.) | 
Vitti wate h TEVA The last of the ( 
i Strawbe 7a ay Cream is of the purely 
a Tes) tn he delectable tee 
e 94. By Margaret Happel, | rivats 


Sy 
Rite 


IA SPICE: $e STRAWBERRY CREAM: 

is @ packaged apie Rea et Sponge cake roll filled with whipped 
illing a homemade * = “as d > * : a cream and strawberries, topped 

ream! Top with cream panics tos ms with strawberry sauce, is made entirely 
ma, slices. ; f Se eee % from scratch. Worth the effort. 


ae mere mention of his name can cause small beads of 
perspiration to form precipitously under the stiff white collars of 
New York's best maitre d's. He is Craig Claiborne, New York 


Times food and restaurant critic and noted cookbook author, 
a man whose abiding passion for good food has made him 
one of the architects of America’s Gourmet Revolution. His New 


York Times Cookbook, a mélange of the French, English and 


American recipes that are today’s haute cuisine, 

a bible in thousands of kitchens across the count 
Kitchen Primer he has shifted gears to write a bas 
beginners. ‘| decided | had nowhere to go but bf 
Claiborne explained to us with easy humor. Actually 
Primer goes not so much backwards as to the hearto 
I’ve always had the desire to make people unde 





boing thing isnt such a big deal, he said in an ac- recipes for the simple bread, omelet, or cream soup shown 
hd still sounds of his native Mississippi. People who on the opposite page, and you can produce the more com- 
bit the secrets of this and that make meill. There are —_ plex creations shown below. ‘If you can make a white sauce, 


sts in cooking, just common sense and good judg- for example,” the author explained, 


“you can make a bécha- 


added. The so-called secrets, all aspiring gourmet mel, a cheese and a white-wine sauce. Add some tomatoes 
Mil be delighted to learn, actually boil down to a or mushrooms..... Enough to make one believe that it’s 
3: recipes and techniques. Master the Kitchen Primer's almost as easy as it sounds. 








printed by permission of Alfred A. Knopf, Inc. from Craig Claiborne’s ‘‘Kitchen Primer.'’ © 1969 by Craig Claiborne. Photograph by Lynn St. John 


(continued on page 84) 


JOURNAL COOKBOOK 
OF THE MONTH: 
NO. 49 IN A SERIES 


“Learn the basics, then 

relax and enjoy yourself,’ is 
Craig Claiborne's 

advice. Start by making your own 
homemade bread, (opposite 
page) and then proceed with 
the variations on the master 
recipe shown on this page: 
Danish Coffee Ring with a sweet 
nut glaze (left) and 

Yeast Rolls (right). 


Basic cream soup 

with shredded 

greens (opposite) takes about 
20 to 25 minutes to prepare. 
Cream of Watercress Soup 
(left) and Oyster Stew 

(right) are simple, yet elegant, 
variations on 

the same theme. 


Once you've mastered 

the basic omelet technique, 
try adding a few herbs 

for a classic omelet aux fines 
herbs (opposite). Also 

try an omelet with Mushroom 
(left) or good Cheddar or 
Gruyére filling (right). All 
recipes on page 84. 
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. A story about biscuit mix and not a biscuit in sight. If the _ 
on our part. Today’s biscuit mixes, which make for an airier 
_are good enough to go all kinds of places in the kitchen. Bak 
sy shortcake torte below or our orange chocolate fudge 
eg » wheels surrounding our ham and vegetable casserol 
vith its own mushroom sauce, a gourmet way of dealing with leftovers. Be inventiv: 
‘és and breads, delectable twisted, braided and sculpted appetizers covered 
ye filled spicy meat pastes. Recipes for all our biscuit-mix inspirations on page 
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Orange Chocolate Fudge Cake 
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law. Offer expires May 31, 1970. 


| Send to: CAMPBELL UP MUGS | 
ye | BOX 5512, MAPLE PLAIN, MINN. 55359 | 
| Please send me two Campbell Up mugs. | am enclosing $1.00 plus any two | 
labels from Campbell’s Tomato Soup, Campbell’s Chicken Noodle or 
| Campbell’s Vegetable Soup. | 
| Name | 
(PLEASE PRINT) | 
Address | 
| City State Zipsoi ata 


Please allow three weeks for handling. Offer good only in U.S.A. Void if restricted or forbidden by | 


: SS ~ 
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_ ABOUT IT SAUCES 























































x to the great Still another classic variation of the basic white sauce is velo 
t sauce, proper- —different from the Béchamel in that fish stock and white w 


| of y, 
Oliver. Even thi 








e the most ordinary ste quite extraor- are added to the roux instead of the infusion of seasoned mi 

purists would have all sauces made from scratch, For velouté, heat 4% cup clam juice with the same seasonj 
practical approach: canned beef or chicken bouil- used in Béchamel sauce. When heating is almost completed, a 

1 of stock you’ve simmered for hours, dried herbs when 14 cup white wine and heat just enough to warm mixture, Strz 
not available, bottled’ clam juice instead of fish fumet. off seasonings, then add to a roux based on the two-tablespo 
packaged sauce mixes are fine when time is Soy short, proportion. A classic velouté is opaque and shiny, never cle 

but why not enhance them by incorporating some of the ideas The desirable opaqueness can be achieved by adding 1-2 
from the sauce recipes that follow? The “rule” for sauces is heavy cream to the mixture. For extra shine—purists think it 
basically the same as the “rule” for wines: white sauces with rigueur—beat in 1 Tb. more butter. To stir velouté, or any sat 
vegetables and white meats—or any fish; brown sauces with red you might prefer using a wire whisk (No. 3) to mi ir 


1) 

meats and game. ee idea is that the sauce must enhance flavor, lumping. A brisk back-and-forth motion is best. i 
A brown sauce begins, just as a white sauce, with a? 

rT rt of sauce making begins with the white sauce, For a brown sauce, however, the flour is cooked to a ge 
and the white sauce begins with the roux. Melt butter - brown. This takes 3—4 minutes and constant stin 
(or margarine) , add flour and cook over a medium \ Watch for the honeycomb stage and do not overcoc 
flame (drawing No.1) until the » the mixture carbonizes (or burns), it’s 
nixture sizzles, turns a golden col- €™ f Le BS : 
or and takes on the appearance of a SED hee? Where white sauces are light an 
: } @ ten delicately flavored, brown sai 

are heartier—the liquid is aly 
dark in color and robust in fi 
For what we'll call a basic br 
sauce, make an infusion (Ni 
of 14 cup each red wine 2 . 
beef consommeé, 2 Th. ed 
chopped onion, chopp. 
parsley and chopped ¢ 
ery, 3 cracked peppercol 
and 1% tsp. powdered thyn: 
Simmer for 5 minutes) 
place at ba 
of stove} 





never diguise or change it. 























2 


honeycomb (about 30 seconds). Take 
care not to brown the flour. Remove mix- 
ture from heat. Add 1 cup milk and salt and 
pepper to taste, then return to heat and 
bring to boiling point, 
stirring constantly. 


Chefs often debate 
whether milk 
added-+o a 
roux should 

be hot or cold. 
We prefer hot— 
the sauce is less 


likely to go lumpy one-half ho) ( 
and the flour Strain and add ty) 


warm mixture tot | 


roux. Returniii)) | 

heat, and bring} 

boiling point, stirr 

constantly. Salt al 
pal 

Variations: Boil sau 

til it is reduced in volu 

by half, add 4e 

Madeira wine, and yous he 

Madeira sauce. For mush: 

sauce, sauté 14 cup che a 

mushrooms in 1 Tb. b 

or margarine and ad 

1 cup brown sau} 


cooks a little as 
the milk is added. © 
The proportion 
of fat to flour in the rowx 
depends on the thickness 
of sauce desired. But 
whatever the volume of 
sauce you make, the pro- 
portions remain constant. 
Pouring sauce is served 
alongside food. The pro- 
portions are 1 Tb. butter 
or margarine to 1 Tb. flour 
to 1 cup milk. Medium 
sauce covers the food when 
it is brought to the table. 

It is made with 2 Tb. but- 
ter or margarine, 2 Tb. 
flour, 1 cup milk. Thick 
sauce or panada (4 Th. 
flour, 4 Tb. butter or mar- 
garine and 1 cup milk) is used 
as a base for soufflés; usually egg 
whites and other ingredients are 
folded in for additional cooking. 


Espagnole is a superior bro’ 
sauce well worth the few ¢ 

tra steps. Sauté Yo 
chopped bacon until er 
drain and set aside. Sa 





Tb. each of chopped oniona 
celery until tender in 1 Tb. oft ! 
bacon fat. Then add 14 cup each red W. 
and beef consommé, along with 2 Tb. chopped pa 
ley, 3 cracked peppercorns and 1% tsp. powdered thy: 
Heat the mixture to infuse. Press vegetables and liquid throu 
vo variations on basic white sauce: add 1/4, cup grated cheese a sieve. Prepare brown roux, add the infusion and thicken t 
tor cheese sauce, or ¥g—l/, tsp. anchovy paste for anchovy sauce. mixture by boiling. Stir in 14 cup tomato sauce (or 14, cup to 
to purée) and the bacon (No. 5) 







Beck ame) is a more advanced white sauce. The proportions are 





as for a basic sauce. The difference is that herbs For a zesty Sauce Diable, add 1 cup very dry white wine pl) 
nd seasonings are added to hot milk and the mixture is sim- 1 tsp. each black pepper and Worcestershire sauce, 14 
a covered pot—or, better, placed at the back of a warm fine-chopped parsley and 3 grated shallots to 1 cup basic brovy 
ae fo our or so. The result is an infusion. To make sauce (No. 6). 
Béchamel sauce, start with an infusion of 1 cup milk with 2 Tb. . 
ch of ped onions and celery, 3 peppercorns, 2 sprigs “Tammy” is a word you'll see often in sauce recipes. A tammy} 
of parsk id tsp. each of meg and mace. Simmer, or keep a very fine strainer through which the sauce is forced, || 
warm, as : idd to a roux of 2 Th. each butter or “rubbed,” with a wooden spoon. The result is wonderfully gloss} 
margarine and | aining out vegetables before combining To prevent an undesirable “skin” from forming on a sauce, pIé| 
(No. 2). To the basic namel, you might add sieved hard- waxed paper, buttered paper or even plastic wrap to the surfa|| 
cooked e¢ wushroo} rsters, shrimp. For immediately after preparation. Or use the old chef’s trick of po 
a golden . ol » beafen in after the final ing a tablespoon of melted butter or margarine over the saul/ 
cooking. A f Be mel, add 1-2 Th. and at serving time, beat it in with a wire whisk. This last resu 
lemon juice ai lemon rind 1e last two varia- in a super-shiny sauce. Sauce is best kept hot in a double boi 
tions may be oie or in a saucepan stood in a larger pan of hot water. 


Illustration by Kim whi 





hina Dutch Treat 
ad noodles casserole 

th saucy with uncopyable 
Ww, hip. Miracle 
SVad “Dressing 15 perfect 
ay it 15. [ts lnvely fresh 
ones from fresh-ground 
i a blending secret that 
fi alone That’ why 
ih; 5 favorite salad dressing : emer 
stmerican dishes so special To make (ombine omon, green pepper and salad 
nsylvania Dutch Treat (ook 1/2 — dressing nuxture with I/2 ¢ grated carrot 
Lion and 1/4 c. chopped green pepper and 2c. cooked noodles; nux hgbtly. Line 








 Parkay Margarine until sides of L-L /2-qt. casserole with 
Yrepare I pke. Kraft Sour | Jrankfurters which have been 
Yuce Mux as directed on split length-wise and cut in half. 


Spoon noodle nuxture into center 
of casserole. Bake at 300, 2) 
to 30 nun. 4 servings. Its worth 
done right With uncopyable 


NG be Whip 


except using L/2 c. milk; 
W/2¢c Miracle Whip 


ash of Worcestershire sauce 


che 
Great Get-Gogether 





Ohta nmemonrrinan 28: 


I 
involved 
sald. 
neverin d’a 
two things he 
he cannot tol 
there is 
will tolerate Jes 
lily than pretenti 


served, 


mediocre 
food. To his mind 
unfortunately 1: first 


: 1 
French rest: 


Y¥ ork. “Th t | 
the talent i l I r€ | 
complains. “There may be 

some gre *hefs,” he said, 

“but wh c eally need is 
an en team in a kitchen, 
all equally in tu Among | 


his favorite New York res- 
taurants are the Chinese. j 
“Sheer pleasure,” he said. | 

Craig Claiborne probably 
does his best eating, not 
when researching restau- 
rants for the Times, but at 
his summer cottage on Long 
Island, which he, unlike most 
weekending New Yorkers, 
does not close for the winter. 
In his windowed kitchen, 
which looks out on _ the 
swooping sea gulls of Gardi- 
ner’s Bay, with music—prob- 
ably Mahler...or -Poulenc— 
playing on the stereo, he 
cooks with his good friend 
and neighbor Pierre Franey, 
former chef at New York’s 
famous Pavillon restaurant. 
On Saturdays, and occasion- 
ally Sundays, too, he and 
Franey prepare peasant 
dishes like boiled beef and 
poule au pot or maybe a rich 
lobster. Americaine. 

In the evening, when the 
table is set for dinner at 
Gardiner’s Bay, it is done 
with the ceremony befitting 
the food. Baccarat crystal, 
Limoges china and Chris- 
tofle silver grace the table. 
“Even if I’m alone, I like a 
setting conducive to eating. 
I can’t bear standing up to 
eat,” he said. About halfway 
through the dinner, the talk 
always turns to yet another 
menu, the one he and Franey 
are planning for the next 
weekend’ 


Sut if Craig Claiborne is 





a gourmet, he ji -our- $$ 

mand. “I believe in moder 

ation in eating he 1. As soon as | 

his 5 ft. 8 in. frame ts 163 pounds, he 

visits the Chi restau 

rants on his ! J | 
} 


hate more than 
has also, he cl 
word volume o: 


BASIC CREAM SOU 


Tb. butter 
Tb. flour | 
cups fresh or gr 
canned chicken per 
broth 

2 cups finely 

sh ded lettuce, 

escarole, spinach 

or romaine (see note) 


NWO > 
Oe 
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© NABIS 


yns of butter in a 


flour, using a wire 


j he chicken broth, stir- 
ring vith a isk. When 
nixtur t ned d smooth, con- 
tinue cookin ver low heat for 15 min- 
utes lc preens and 


r for 5 minutes more. 
yn with salt and pepper and turn 
at. Stir in remaining butter 
it melts serve the soup Im- 
‘ves 4 to 6. 


PATTERN BACKVIEWS 
ee pages 72 and 73 
4 : & & ” 


98 2311 2281 


ce dress; 
45-in. fab 


e aress 


15-in. fabric 


Note: You can replace greens with a 
cup of any puréed cooked vegetable. 
Ed. Note: We used 1 cup puréed car- 


rots for the soup pictured. 


CREAM OF WATERCRESS SOUP (pictured) 


Salt and freshly 


2 cups fresh or 
ground black 


canned chicken 


stock pepper to taste 
1 tsp. lemon juice 
2 Tb. cold butter 
34, cup loosely 
packed water- 
cress leaves 


20 tender water- 
cress stems 

3 Tb. cornstarch 

1 cup heavy cream 











with or without nap. Contrast sleeves 
and sash require 134 yds. 45-in. fabric 
with or without nap. 

VOGUE 7723 Misses one-piece dress: 
8-16; $1.50. Requires 2%, yds. 45-.n. 
border-print fabric without nap. (We 
added straight scarf.) 

VOGUE 2308 Misses one-piece dress: 
8-16; $3. Requires 3 yds. 36-in. fabric 
with or without nap. 

VOGUE 2311 Misses two-piece evening 
dress; 8-16; $3.50. Requires 3% yds. 
40-in. fabric with or without nap. 
VOGUE 2281 Misses one-piece dress; 
8-16; $2.50. Requires 234 yds. 60-in. 
fabric with or without nap. 


Buy Vogue or Butterick Patterns at 
store selling them in yous city. Cr c der 
by mail, enclosing check or money order, 
from Vogue-Butterick Patteins Service, 
P.O. Box 630. Altocna, Pa.* Also avail- 
able in Canada. “Calf. and Pa. residents 
add sales tax. 





o matter how 

hard you try 
you just can't 
disguise the unique 
taste of RITZ. 


There’s no mistaking that 
Ritz flavor. That beautiful 
nut-like classic taste. 

Do what you will, you 
can't disguise a Ritz. 






















































1. Reserve 4% cup 
Place remainder in a 
serole and add watere 
to a boil and simmer 
utes. 2. Blend cornstg¢ 
cold chicken stock an 
boiling broth. Remoy, 
blend in an electric ble 
and bring to a boil. Ad¢ 
to taste. Add lemon j 
from the heat. 3. Swi 
and add the waterere 
immediately 
4 people. a 
OYSTER 


4 Th. (44s 
1 onion, fi 


lt h 


Salt and freshiliam | 
pepper to tela 
Celery salt mn th 


1. Heat 
saucepan al 
and celery | 
translucent, 
cream and 
boil. 2. Ade 
ters and ret 
When oys 
the edges, 
do almost in| 
move stew f 
Add the cz 
Worcestershi 
and pepper a 
in hot pla 
celery salt, if 
serving. Servi 
tered toast. § 

Note: If ¢ 
large, cut th 
pieces for eg 


AY 


| 
| mt 






A BASIC BREA 


134 cups mill 
1 pkg. dry ye 
14 cup warm 
214 Tb. sugar 
1 Tb. salt 
2 Tb. solid sh 
temperature 
7 to 8 cups all 


1. This re 
loaves of whit 
will need twol 
measuring Oxf 
Bring milk jus 
aside. Let stat 
but not hot. } 
recipe. 

3. Rinse 01 
bowl with hot: 
well. Add yea 
warm water 2 
warm milk. St 
Add sugar, salt 
ing and beat W 
spoon or an @ 
until the mixture falls fi 
in “sheets.” 4 

4. Add 4 cups flour W 
the dough vigorously wit 
fingers. This should reg 
minute. Now add more fit 
cup at a time, while worki 
so the dough will stand 
bowl and not stick to t 
Lightly flour a bread boa 
out dough. Wash out the 
and dry it thoroughly. Gre 
copiously with butter or 
Knead the dough. Fold 
onto itself but toward yt 
heel of both (continued § 

















Garo flavor is misaired for 
| you spread, fry, bake or cook. 
Garba Gastmecune kg io 











looking for an all-purpose 
Tria ero voeain ites 
he freshness i 





1/3 the calories 
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“Menus 





1. First Sunday in February (month 
of chill and birthdays) definitely 
needs a ham and egg brunch trom 
the Base Story Cookbook by poet 
Ann R S cipes by Martin 
Abau lices pre-cooked 
ham ol ii. Lay in shallow cas- 
serole. Top with & raw eges, salt, pep- 
ner. Bake 8 minutes at 375° 





DP ee? ot Juice eaeh 


>» Ham & Eggs (_] Crusty Bread 
t Anpies [_] Strong Coffee 


o 


aSQu 


o8 


igs, da 


2. Candlemas . .. Mexicans celebrate 
today by wreathing a Christ Child’s 
statuette with cakes, flowers and blest 
candles for a centerpiece. 

Avocado and Crabmeat Vinaigrette 
Roast Pork {_] Onion and Chili Sauce 
Oven-Baked Sweet Potatoes 
Fruit Salad with Anisette Liqueur 
Flower and Candle-Wreathed 
Angel Cupcakes 


3. For Mardi Gras dessert comes Aunt 
Jemima'’s complete pancake mix, in- 
cluding eggs, milk and shortening. 
But add a speck of cinnamon. 
Old-Fashioned Mushroom Soup (can) 
Broiled Lamb Chops (_} Minted Peas 
Glazed Carrots 
Thin Skillet Pancakes (mix) 
with Orange Slices |] Assorted Syrups 


4. On Ceylon’s National Day, think 
Tea. With bags or loose, teapots are 
best. Always ‘‘carry the pot to the 
kettle, never the kettle to the pot.” 
Curried Chicken 
Rice Pilaf with Almonds and Coconut 
Chilled Peaches (can) 
Lady Fingers (_] Hot Tea with Lime 





5. Breakfast for children but coveted 
by many a parent... Quaker Oats In- 
stant Oatmeal made in a bowl, has its 
own maple and brown sugar added; 
add a dash of salt too! 
Double Concentrated Orange 
Drink (frozen) 
Instant Brown-Sugared Oatmeal 
Hickory Bacon (_] Country Fried Sausage 
Plain & Sweet Rolls [_] Tea or Coffee 





6. This Chinese New Year's brings the 
answer to what wine goes with Chi- 
nese food . . . Sichel’s Bel-Air Sauvi- 
gnon Sec, a mellow, but not bone- 
dry, white Bordeaux. 

Won Ton Soup (_] Bamboo Shoot Garnish 
Gingered Flank Steak |_| Chinese Noodles 
Snow Peas with Water Chestnuts 
Pineapple Slices, Kumquats on 
ice Mountain |) Chinese Tea 





7. For a sunny winter’s day, Nika 
Hazelton's book, Picnics, suggests an 
outdoor feast featuring vacuum jugs 
of stew cu small pieces for 
Spoon ¢ 
f Stey { 
} > F 

Heated A 
8. Celeb: 2 in 
the Arctic wi Nidn 
a supper dish 
butter or mars 
tard, ¥@ tsp. 


grated sharp chs 
Heat; spread on 


| parsley. Serves 4. 
eee 


| ‘Midnight Suns" [} Crisp Bacon 
| Broiled Tomato Halves 
Vanilla lce Cream 
Lingonberry Topping (jar) 
Pound Cake Fingers (mix) 
| 9. National Negro Week, to arouse 
preciation of the contributions of 
Africa. Real Soul is cherry gelatin 
| using heated cola drink instead of 
water. 
Pork Chops (_] Collard Greens (trozen) 
Sautéed Sweet Potatoes (can) 
Cola Gelatin |_|) Peanut Butter Cookies 


10. Shrove Tuesday in Belgium 
means a Flemish fish chowder. For a 
reasonable facsimile, dilute frozen 
fish chowder with 14 cup wine and 1 
cup water; garnish with _ finely 
chopped celery leaves. Serve with 
buttered brown bread. 

Flemish Fish Chowder (_] Brown Bread 
Mushroom Omelets (_] Creamed Spinach 
Tossed Green Salad 
Lemon Meringue Pie (mix) 





11. For Japanese Founding Day, an 
authentic-tasting Japanese soup: Add 
1 can sliced broiled mushrooms with 
liquid to 3 cans each condensed con- 
somme and water, 14 cup “each 
canned sliced bamboo shoots and 
diced celery, 1 pkg. frozen chopped 
spinach, 1 Tb. soy sauce, 1 tsp. pow- 
dered ginger. Cook 5 minutes; add 1 
cup cooked pork or ham, cut in strips. 
Cook 5 minutes longer. 

Bowls of Yasa-Suimono Soup 
Soy-Seasoned Broiled Salmon or 
Swordfish () Batter-fried Vegetables 
Honey Spice Cake 
Mandarin Orange Topping 


12. Abraham Lincoln’s Birthday . 
and all historians agree, he loved 
anything with pecans. So we make up 
Betty Crocker’s new Butter Pecan 
Muffin Mix, substituting 14 cup each 
sherry and water for the milk in the 
pkg. recipe. Forlunch... 

Hog in the Wheat (franks in white 
wheat buns) (_] Hot Mustard 
Selection Pickles and Relishes 

Hot Sherried Butter Pecan Muffins 


13. Four hundred and four years ago 
today, St. Augustine, Fla., was found- 
ed. Papaya is a big favorite down 
there... plentiful fresh or in jars. 
Curried Celery Soup 
Stuffed Veal Shoulder (_] Scalloped 
Potatoes |_| Sautéed Mushrooms 
Chilled Papaya with Lime Wedges 


| 14. For St. Valentine’s Day, freeze 
strawberry ice cream in a_heart- 
shaped mold, surround with whole 
berries and whipped cream rosettes. 
Flambe and flaunt in darkened room. 
Red Caviar Canapés (_] Beef Stroganoff 
Noodles (pkg.) 
Asparagus Spears 
rawberry Ice Cream Flambé 
Sugar Wafers 





Qar- 
Caraway 


5. thony’s Birthday. One 


gettes. Celebrate 

ectio made bv mixing 

red f 18-02.) 

Di K¢ 1 (13 ) hot roll 
piUusS 2 Tb. 


| the American peopie to a keener ap- . 





water. Beat 2 minutes. Bake at 375° 
for 45 minutes in greased angel pan. 
Cool. Frost. 
Tomato Bisque (can) 
Turkey Pot Pie (frozen) 
Green Beans with Mushrooms (frozen) 
Susan B. Anthony's Election Cake 


16. So one pizza won’t feed your 
crowd ,.. and two is too much. Jeno’s 
has the answer: Three large halves. 
Bake on center rack of oven. Look 
Ma, no pans! Choice of Sausage, Pep- 
peroni or Cheese. 
Minestrone (can) 
Pepperoni Pizza (frozen) 
Huge Caesar Salad (bottled dressing) 
Meringue Cake with Almond Cream 


17. Grandiose first course is an En- 
dive Pinwheel Salad. Cut 4 crisp, 
chilled heads in half lengthwise. Sep- 
arate leaves. Place slices from 2 to- 
matoes on 4 chilled salad plates. 
Arrange endive over and around. Dec- 
orate with anchovies. Pass the pep- 
per mill and herb dressing. 
Endive Pinwheel Salad 
Broiled Rack of Lamb {_} Baby Carrots 
Brussel Sprouts with Chestnuts 
Blueberry Tart (bakeshop) 


18. Bursting Day in Iceland. Ice floes 
begin to crumble and the traditional 
feast is pea soup garnished with 
salted mutton. We substitute corned 
beef. 

Split Pea Soup (can) 

Garnish of Corned Beef 
Oven-fried Trout _] Parslied Potatoes 
Harvard Beets (jar) 

Cherry Vanilla Swirl lce Cream 
Marzipan Cookies 


19. Weather forecast . . . probably 
wild! Hot breakfast absolutely obliga- 
tory. No time is no excuse. Pillsbury’s 
newest Instant Breakfast is stirred 
into a cup of hot milk. Four flavors: 
Chocolate, Strawberry, Vanilla, Choc- 
olate Malt. A balanced protein meal. 
Good emergency supper, too. 

Citrus Fruit Cup (refrig.) 

Submarine Sandwiches 

Hot Instant Chocolate Malt 


20. At a recent luncheon, Farfalle 
(little butterfly pastas) were served 
tossed with a fantastic improvised 
Bolognese: Brown 1% |b. ground beef. 
Add 1% cup Chianti, 2 garlic cloves, 
crushed, 14 tsp. each dried oregano, 
basil and thyme, to a large jar mari- 
nara sauce. Simmer 10 minutes. Add 
1 tb. cooked pasta. Sprinkle Parme- 
san cheese. Serves 6. 
Antipasto Platter (_] Butterfly Pasta 
Fast Bolognese 
Sugared Ricotta (] Pears 


21. The fragrance of your own home- 
baked Danish pastries .. . tiny Cinna- 
mon Whirls, Apple-Nut Kuchen, Sweet 
Lemon Puffs and Caramel-Nut Rolls, 
from Durkee’s . . . fabulous, frozen, 
ready to bake. 

Hot Onion Quiche [|] Minute Steaks 

Potato Puffs (frozen) 
Green Beans Almondine _] Raspberry 
Sherbet (_] Petite Danish (frozen) 


22. For a By George! (it’s good) Cock- 


| 
| tail before a Washington's Birthday 




















































brunch, cover a champag 
half-filled with melon balls ar 
cherries with a mixture of 
champagne ... half and half. 
By George! Cocktai! 

Swedish Hash with Fried 
Selection of Warm Coffee Cakes 


23. Hunt-Wesson Foods int W 
Manwich Sandwich Sauce. 

choice of meat to add (see 4 

rather like Sloppy Joe’s—onl i. 

Serves 6 for lunch. 

Ground Beet Manwiches () Cole, ; 

Sliced Peaches (frozen) topped 1 
Lemon Pudding (can) — 

ht 


24. Elegant Oranges Alas 
inch off top of 6 large oranges, 
Fill shells—within 1/ inch of| f | 
with ice cream. Cover ice crea mi) 
pletely with meringue (3 egg 
3 Tb. sugar). Flame 1% cup 
warmed Grand Marnier. Po 
meringues. Serve blazing. 
Consommeé with Madeira | 
Beef Wellington (tenderized 
round) |) Chived Cauliflow 
Mushrooms 
Julienne Celery Hearts Sa 
Oranges Alaska 


25. Pie crust sticks are not re 
but Betty Crocker’s latest, bi 
sion is newsworthy. Each stic 
a 9-inch pie shell with edg 
more shortening, is easier 
(Add hot water right from tap) 
pastry never toughens no fh 
how much re-rolled. a 
Clam and Tomato Juice Cock 
Sliced Turkey in Gravy (frozé 
Herbed Stuffing (] Cranberry § 
Braised Zucchini () Kernel Corn{ 
Hot Super-size Apple Pie 
Sharp Cheddar Cheese — 
26. For Eve of Iduladha, a 
festival, feature Saydiat—a 
ered with Arabic rice: Wash a 
fish filets. Dip in seaso 
brown in butter; cover wit j 
rice, toasted pine nuts and 
juice. r 
Eggplant Caviar (_) Saydiat Fish 
Arabic Rice with Pine Nuts 
Sliced Tomato and Scallion Sa 
Oil and Vinegar Dressing L) Bak 


27. Psychiatrists say hunger is ¢ 
more emotional than physical. | 
the best of all slimming regimes: 
eat a balanced diet, but half as 
Concentrate on proteins. (Rabu 
the leanest meat.) am 
Hot Bouillon with Lemon — | 
Oven-baked Rabbit (frozen) | 
Spinach (] Waxed Beans with Nut 
Cucumber Salad [_] Mint Yogurt Dres 
Water-Packed Pears (can, 

vay | 


28. Sounds incredible, but yes 
can roast a duckling in 34 hour | 
into serving pieces; prick. Al 
with salt, pepper, 1 tsp. alls} 
Place skin side up, on a rack If | 
Roast 40 minutes at 400° of 
tender, basting frequently with) 
wine. : 
Quick-Roasted Duckling C1 Wine Sal 
Broccoli Spears (] Roast Baby Oni¢ 
Tray of French Cheese | 
Fruits in Season () Napoleons | 
i 


Jell-O Pudding Boston Cream 


One 5-oz. package (6-serving size) Jell-O® Vanilla 
or Banana Cream Pudding & Pie Filling 
3 cups milk 
1 square Bakers” Unsweetened Chocolate 
1 tablespoon butter 
1/2 cup prepared Dream Whip’ Whippe 
Topping* 
1 baked, cooled & or 9-inch yellow cake layer 
*Or use 1/4 cup heavy cream, whipped 


Combine pudding mix and milk insaucepan. Cook 
and stir over medium heat until mixture comes toa 
full boil. Remove from heat. Combine ! cup of the 
hot pudding with chocolate and butter, stirring 
until melted. Cover surface of each pudding with 
wax paper: chill. Beat plain 

pudding just until smooth vanilla 

blend in prepared topping sees 

Split cake layer in half t 

make 2 layers. Place 1 layer 

on serving plate; spread with 

plain pudding mixture. Top : 

with the other cake layer 

Beat chocolate pudding 1 J FL 

ture until smooth. Spre , 

over top of cake. Chill 1 hour 








HONEY iM GLAZE. 
ust blend 2 table- 

spoons honey with 1 teaspoa: 

Kitchen Bouquet and brush 

on ham during last 30 min 

utes of bz ae Double the 

recipe for a big h Re 

sult: ee S\ golden 

brown glaze that loo: 

ly...tastes eve 


HOME-MADE 
MUSHROOM SAUCE. 


Ready at a minute’s no- 

tice. In small saucepan 
combine 1 can (3-02. ) 

BinB Sliced Mushrooms 

and their broth, 42 cup wa- 

ter, dash Tabasco, % tea- 
spoon Kitchen Bouquet, 2 
teaspoons cornstarch, 1 tea- 
spoon sherry. Mix well. Cook and 
stir until sauce thickens and 
startsto boil. Salttotaste. M-m-m 
as in mushrooms! 


Kitchen Bouquet is a topper in many ways. 
oultry, chops or fish... 
before you broil them, indoors or out. It helps 
them stay juicy and tender inside.. 


Brush it on steak 


WO 


and crisp outside. 
delicate herbs and spices i 
tasty main dishes, too 


Free Recipe Booklet 
course dishes, gravies, marina 
Bouquet boxtop with your : 
Kitchen Bouquet, P.O. Box 88, La: 


KITCHEN BOUGU: 
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BROWN 
CHICKEN GRAVY. 


Remove cooked chicken to 


hot platter. Pour all but 3 


Bouquet... 


. brown 
necial blend with 
secret of many 


tablespoons fat from pan, 
retaining crisp drip- 
pings.- Blend in 3 table- 
spoons flour. Add 2 cups 
water; cook and stir until 
gravy thickens and boils. 


Season to taste. Stir in 1 
teaspoon (or more) Kitchen 
and watch that 

pale gravy turn rich, rich 
brown. 

















KITCHEN PRIMER (continued) 


hands, push the dough down and away 
from you. Fold it toward you again and 
give the dough a quarter turn. Keep 
kneading until it is springy, elastic, and 
blistered—about 10 minutes. Keep the 
board lightly floured. 

7. Place the dough in prepared bowl. 
Turn the dough around in the bowl so 
that the dough is greased all over. 
Cover loosely with a large, clean cot- 
ton towel. Place in a warm (about 80° 
to 85°), draft-free place or preferably 
over a larger bowl of hot water. Let 
stand until “double in bulk,” 1 to 2 
hours. To test for “double in bulk,” 
press two fingers lightly into the dough. 
If the imprints remain it is ready. 

8. Punch the dough down. To do 
this, sink a fist into the center of the 
dough. Pull in the edges with your fin- 
gers and then turn the dough upside 
down in the bowl. Cover again and let 
the dough rise once more. This will 
take about 45 to 60 minutes. 9. Punch 
the dough down again. Divide in half. 
Let the two portions rest while prepar- 
ing loaf pans. 10. Grease the inside of 
each of the two loaf pans. 11. Start 
shaping the dough for the pans by 
taking one portion of dough and pulling 
it into a strip about twice the length 
of one pan. Bring the two ends of the 
dough together, slightly overlapping. 
Seal the edges by pinching with the 
fingers. Place seam-side down, in one of 
the prepared pans. Do the same with 
the other dough. Rub the top of each 
loaf with butter or shortening and cover 
lightly with kitchen towels. Let the 
dough rise until double in bulk, 50 min- 
utes to 1 hour. The loaves will be ready 
for the oven if, when you touch them, 
a slight dent remains. 

12. Meanwhile, preheat the oven to 
425°. 13. Place the loaves in the center 
of the oven and bake for 25 to 30 min- 
utes or until perfectly brown. Immedi- 
ately remove the loaves from the pans 
and place on racks to cool. Before cool- 
ing, brush the tops with melted butter. 
Like all breads, these loaves freeze well. 
Makes 2 loaves. 

Note: For one very large loaf bake 
recipe in one pan for 40 to 45 minutes. 


YEAST ROLLS (pictured) 


1 pkg. dry yeast 4 Tb. (14 cup) 

14% cup lukewarm shortening 
water 4 cup milk 

1 tsp. salt 2 to 214 cups flour 

2 Tb. sugar 1 egg 

1. Combine the yeast and water and 
let stand for 5 minutes. Stir to blend. 
2. Combine the salt, sugar and short- 
ening in a mixing bowl. Bring the milk 
almost to a boil and add to the bowl, 
stirring. Mash the shortening against 
the sides of the bowl until shortening is 
broken into small lumps. : 

3. Stir in 1 cup of the flour and beat 
vigorously with a wooden spoon until 
the mixture is thoroughly smooth and 
elastic. Add the yeast and water mix- 
ture and the egg and stir until well 
blended. Stir in 34 to 1 cup more flour 
With floured fingers, add enough more 
flour to make a soft dough that does not 
stick to the fingers. Turn the dough 
onto a lightly floured board and knead 
for about 12 minutes, giving in all 
about a hundred kneading strokes. 4 
Rub a large bowl with butter or short- 
ening. Shape the dough into a ball and 
place it in the bowl. 

Follow same directions for raising 
and punching down dough as in bread 
recipe. 


22Q 


5. Turn the dough 
a lightly floured hg 
and cut it into round, 
floured biscuit cutter, 
crease across the top o 
the floured handle of 
rolls over and gently 
together. Arrange the 
cally 1 inch apart on 
Cover with a light ki 
let rise in a warm pla 
minutes. 6. Meanwhi 
oven to 425°. 7. Bake 
20 minutes or until) 
Makes about 2 dozen 





























DANISH COFFEE RING (f 


3 to 4 cups flour 3 | 
14 cup sugar x 
1 tsp. salt . 
8 Tb. (44 cup; 1 1} 

stick) butter 2) 


1%, cup milk 
1 pkg. dry yeast 
1 cup heavy cream 


1. Place a flour sifte 
mixing bowl and add | 
cup sugar and the sal 
ture into the mixing hol 
maining flour to the gj 
aside on a sheet of waxe 
the butter to the mixi 4 
the butter with a pa 
quickly with the final 
ture has the feel or look 
meal. 

3. Heat the milk in 
should be just a lit le 
lukewarm. (If a few dr 
are applied to the insi¢ 
they will feel warm.) | 
heat and stir in 2 tabl) 
remaining sugar and th 
dissolve. Add the cream 

4. Place the 3 egg yo| 
bowl. Beat with a wire 
and lemon-colored. Sti 
the cream mixture. 5. I 
into the flour mixture. 
with the fingers. If the 
too sticky, sift in more: 
a time, until it forms 
Shape into a ball. # 

6. Rub mixing bow! ¥ 
ter; add the ball of dou 
refrigerate overnight. 7 
ing, take dough from i 
let stand for 20 minutes,) 
in half. With the hands, 
and with a floured rollin 
of the dough into a long 
with other half of doug] 
around each other and mt 
bringing the ends togethi 
with a little water and 
to join. 

8. Oil or butter a baki 
ly and place the ring 
it. 9. Let stand at roor 
for about 45 minutes or 
ble in bulk. 10. Prehea 
350°. 

11. Beat whole egg li 
to brush pastry ring. 
remaining sugar and 
12. Place ring in oven 
to 40 minutes or until 
and cooked through. Le) 
to room temperature bi/F 
Serves 6 to 8. i] 
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HOW TO MAKE AN OMELE1| 


The most important 
omelet-making is the pay 
a heavy pan with cual 
marred surface and a no 
dle. The ideal size is > 
ege omelet or a three-eg 
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Fresh means made right now. Like Lipton’s. 






ould make it soup for you and put it in a can. You do that. So it becomes soup for the first time i Lipton a 
hen it wouldn’t be fresh any more. in your kitchen, not ours. ; Chicken ~ Noodle Soup M 
ould it? {ren t you ready for some nice, fresh Lipton SS. 
cause fresh means made right now. Chicken Noodle Soup with Diced Chicken Meat ; 


1at s why we don’t make soup at Lipton. Oh, we right now? 


verything else. But we never make it soup. Sorry, but youll have to make it yourself. 


10n tall d rinse After each session of omelet-making 
i] idd \% in »f oil to pan and the pan should be wiped with paper 


1 until toweling and a little table salt. 


oil cool 1. For each omelet, break 2 or 3 
Nip an well fresh eggs into a mixing bowl. Add a 
ii with paper toweling and it is ready bit of salt and beat well with a fork. 
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The triple-dividend dessert. Elegant... luscious...and easy! Pick up the makings 
at your srocer’s, put them together in minutes. After weeks in the freezer, 
ke is still moist, the ice cream free of crystals. Why? 
Because Heavy Duty Reynolds Wrap (unlike 
plastic bags and many other wraps) molds tight 

and firm, seals air out, seals freshness in. 

Heavy Duty Reynolds Wrap. For 

everything you want tokeepin 
your freezer. oe 














1 package (12 oz.) frozen: : 
‘i pint Neapolitan bricx ice cream 
1 pkg. (4% oz.) frozen whipped topping 
14 pecan halves = =&m: >schino cherri 
Heavy Duty Reyoolds Wran 


Cut pound cake leagihwise i 
Place one layer on an 18” sc 
Wrap. Cut ice cream brick length 


slices and place on cake Iave: 
layer. Frost top and side 


rate with pecans and cherri 





to make.) Place on foil ir. freezer a! 
topping is frozen biard. Remove fro: : 
up, double fold ov 1 ria 


freezer till ready to s: 
REYNOLDS WRAP. OVEN-T>> 














2. Meanwhile, place ¢ 
over moderate to high 
that the butter, when ad 
immediately but withoy 
classic test for temperat 
with the fingers, a few gd 
into the pan; if the 
around quickly, the pan 
Add 1 tablespoon of h 
fresh table fork. Swj 
around in the pan to eo 
and sides and quickly a 

3. Grasp the pan hand 
hand and shake in a fo 
tion. Simultaneously, 
around in the pan, with 
more or less parallel to 
the pan. Use a circular n 
not to scrape the bottoy 
that the omelet must b 
more than 30 seconds a 

4. When the omelet 
moist in center but fir) 
raise the handle to tilt t 
quick, forceful knock n 
where the handle joins 
will force the omelet towd 
of the pan. If there is a fi 
be hot and ready. Add it 
of the omelet, which s} 
point, be curved slightly 
fork push and fold the 
omelet toward the center 

5. Drop the fork and 
handle of the pan to t 
Quickly cover the pan wi 
then set the plate uprigh 
ing the omelet pan over 

6. Omelet should fali 
plate. Ends should be poi 
be encouraged with a fo 






































OMELET AUX FINES HERB 


One of the best-kno 
called aux fines herbes 
fines herbes are pars 
chives and chervil. The 
in equal quantities and 
into the eggs before the o 
or sprinkled in the center 
before it is folded. Use 
spoon of the combined he 
comparatively rare so usé 
tion of the four herbs ave 


MUSHROOM OMELET (pi 


For each omelet, slice 
rooms and cook, stirrin 
spoon of butter. Sprinl 
pepper and chopped pa 
as an omelet filling. 


CHEESE OMELET (pictured) 


Use 4 to % cup of 
such as Cheddar, Swiss 
a filling for omelets, spri 
center before folding. 





Journal Shopping 
THE MICROWAVE RAGE (p. 2 
Electronic ranges available by |] 
manufactuers make several mod | 
Counter Top Ovens For 120 Vol 
Amana Radarange. | 
Admiial Microsonic | 
Hitachi Microwave: Hitachi Sa 

Island City, N.Y. (Import). | 
Sharp Microwave: Sharp Electro 
stadt, N.J. (Import). =) 
Tappan Counter Top Electronic 
Toshiba-Microwave Oven: Tosh 
N.Y. (Import) 
Montgomery-Ward Signature. 
Westinghouse Microwave Oven. 
Compact Ovens—Wall-Hung oF 
Browning Units, Both 120 and 
Thermador Thermatronic; Therl) 
ris-Thermador Corp., Los an 
Complete Electric Ranges Regut 
Wiring. All have browning arr 
General Electric Versatronic t 
microwave cooking in bottom) 
use in conjunction with Treg) 
source. _ = 
General Electric Versatronic a 
Kenmore 30-inch Classic two-ov! 
—electronic cooking in upper 0 
buck & Company, Chicago, UJ 
Tappan Electronic Cooking Cé 
cooking in upper oven. 
Built-In Electronic Oven: j 
Tappan built-in electronic oven) 
unit. 
OS 
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s \\RRIAGE BE SAVED? 


iyel-o discover that Institute 
jeatests strongly indicated 
.~.lominating elements in 
F ent were hostility and 
'Ajirst Tess, who saw her- 
ic girl, warm-hearted and 
weod that the test results 


en acknowledged that if 
rowded room and spied 
» corner happily chatting 
-hevould be likely (on the 
» lence whatever) to jump 
on they were making un- 
about her. If somebody 
sy rdially, perhaps compli- 
te in dress, Tess would 
me that the compliment 
ce. As is so often true, 
nbyess, which sprang from 
s2f insecurity, masked her 


cl ling Tom. 

ot explore the origin of 
; of insecurity. She was 
| i retty girl, sparkling and 
mhe surface, but my guess 
a mystery behind her 


ay have felt she had been 
yer natural mother, cast 
2ss infant, and that only 
luck had adoptive par- 
to take care of her. 
aially succeeded in toning 


pped needling Tom about 
and began to give him 
so badly needed, quite 
became far more attrac- 


‘most as emotionally in- 
sa. His makeup was more 
in my opinion, he pos- 
lier sense of right and 
‘st glance Tom, with his 
ination to make a mil-* 
enirty-five, seemed to be a 
tally self-centered young 
) particular standards or 
typical go-getter both in 
noney fields. Yet Tom was 
agued by self-doubts: he 
ether his long-held values 
hile, whether he himself 
‘vhile human being. 

ake-a-million goal was 
boyhood; he grew up ina 
sonomically askew to an 
ree. His mother tried to 
hide some of the money 
brought home in flush pe- 
ect her boys from depriva- 
Inger later on. A weak, 
, fearful person, she ap- 
ed her two children but 
ect on them. Tom’s father. 
aser and periodi* drunkard 
-d of alcoholism, not only 
_ downs in income, but ups 
in mood—along with con- 
arm. He had a powerful 
‘ate influence on both sons. 
yecoming a miser like his 
a swung in the opposite di- 


rection. His goal was to earn and then 
spend a fortune, fascinate all the wom- 
en who came his way, and thus rid 
himself forever of the gnawing fear that 
he might wind up a penniless. unloved 
wino. But his conscience intervened in 
his chase for success. Guilt feelings 
popped up and interfered with his drive 


to satisfy his own desires at the expense 
of everybody else. 

“After our private interviews I held 
joint interviews with Tessa and Tom 


Cherry-O-Cream Cheese Pie 


It’s a fabulous, no eggs, no sugar, no cooking, no baking, 
no work pie. No lie. And because you make it with Eagle 
Brand, it’s especially delectable. So creamy and good, 
you'll want to make it again. And again. And not just for 


Washington’s Birthday. 


Cherry-O Cream Cheese Pie 
1 9-inch crumb crust 


1 (8-0z.) package cream cheese, softened at room 


temperature 


1 can Eagle Brand® Sweetened Condensed Milk 


(Only condensed milk can be used.) 


¥s cup lemon juice (Measure accurately. Do not 
use lemon extract. If frozen lemon juice is 
used, reconstitute to regular strength.) 


1 teaspoon vanilla extract 


1 (1-lb. 5-oz.) can cherry pie filling or cherry 


glaze* 


In medium-sized bowl, beat cream cheese 
until light and fluffy. Gradually add : 
sweetened condensed milk and stir until well 1p Ne 
mixed. Blend in lemon juice and vanilla. | 
Turn into crust. Refrigerate 2 to 3 hours. 
Garnish with chilled cherry pie filling or 


cherry glaze. Serves 8. 





and they became accustomed to dis- 
cussing their innermost feelings about 
themselves and each other. With self- 
understanding they were able to re- 
sume and once again enjoy a satisfac- 
tory sexual relationship. 

“Tom’s long-time desire for financial 
success stayed with him, but he also 
responded to other values. When he 
went on a necessary business trip he 
arranged to make time for a subsequent 
trip with Tess, Sally and Bob. 





*Cherry Glaze 


V4 cup sugar 


“Last year Tom and Hobart opened 
the doors of their new cosmetics com- 
pany. The firm is prospering. Although 
Tom is a long way from ringing up his 
first million he still expects to get there. 
Not long ago, however, he told me that 
when that great day arrives he feels 
sure that, as a result of our counseling, 
he will be a happier, better-balanced 
human being—and a happier. better 
adiusted and more socially useful mil- 
lionaire.” END 





1 (1-Ib.) can sour pitted cherries 


1 tablespoon cornstarch 
2 drops red food coloring 


Drain cherries, reserving juice. In small saucepan, com- 
bine sugar with cornstarch and juice. Stir over low heat 
constantly until thickened and clear. Mix in food coloring 


City 


MOLT tie 








Poppy Gannon’ Meal-a-day Menus « Poppy GannonsMeal-a- 


and cherries. Cool. 


FREE: “The Dessert Lovers’ Handbook.” isc! 
brand new. In full color. With recipes for 
97 exciting, delicious, easy-to-make Eagle 
Brand desserts. Send for it now. 


Name 


Address 


Please include Zip 


Mail to: Borden, Inc., Dept. LH270, 
Box 451, Jersey City, N.J. 07303 


| 
| 
| 
| 
Statens. Ss | 
| 
| 
| 





© 1970 Borden Foods, Div. of Borden Inc. 
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HOT SNACK | 














MINUTE 


Cold weather appetites warm up ina 
hurry to hot-from-the-toaster Kellogg's 
Pop-Tarts® and hot Nestlé’s® Quik® 
or EverReady® Cocoa. 


THE ONES WITH MORE. Kellogg's 
Pop-Tarts pastries come in fifteen 
different kinds, some with frosting on 
top and some without. Real fruit-pre- 
serve fillings, chocolate fudge, and 
chocolate-vanilla creme, plus brown 
sugar-cinnamon. 


NESTLE’S MAKES THE VERY BEST 
CHOCOLATE. If you want to get milk 
into kids, put Quik into milk. Or 
EverReady Cocoa, also from Nestlé’s. 
Kids of all ages warm up to Nestlé’s 
deep, rich, chocolatey flavor. 


Look for money-saving 7¢ Quik and 
EverReady Cocoa coupons FREE 
inside specially-marked Kellogg's 
Pop-Tarts packages, and FREE 7¢ 
Kellogg’s Pop-Tarts coupons in spe- 
cially-marked tins of Nestlé’s Quikand 
EverReady Cocoa. 


SERVE WITH POPPY CANNON’S MEAL-A-DAY MENUS 


1970 by Kellogg Company 
{All Rights Reserved) 














BISCUIT MIXES 


continued from page 80 


CRISPY CANAPES (pictured) 


Canapé Pastry: 6 Tb. boiling water 
2 cups all-purpose 1 egg 

pkgd. biscuit mix 1 Tb. cold water 
Y cup butter or 

margarine 
Using pastry cutter or fingertips, gent- 
ly combine 2 cups all-purpose pack- 
aged biscuit mix and 14 cup butter o1 
margarine. Mixture should resemble 
coarse cornmeal. Sprinkle over 6 table- 
spoons boiling water. Stir quickly with 
a fork until dough is puffy and soft and 
forms a ball. Roll dough out 14-inch 
thick on lightly floured board. Cut into 
2-inch circles. 

Place 14 teaspoon fish or meat fill- 
ings in center of circles. To shape: 

1) Dampen all edges of circle; join to 
form small ball entirely covering filling. 
2) Dampen edges of dough; pinch to 
form a tricorn. 

3) Dampen edges; pinch together over 
filling in center leaving outer edge free 
to expose filling. 

Or bake circles without filling, and 
add Blue Cheese Topping later. Brush 
all pastries with 1 egg beaten with 1 
tablespoon cold water. Bake on greased 
baking sheet 10 to 15 minutes at 425°. 
Makes about 4 dozen canapés. 


TUNA FILLING 

Combine 1 (7-oz.) can tuna, drained 
and flaked, 2 tablespoons each finely 
chopped celery, finely chopped apple 
and chopped parsley, 1 tablespoon each 
grated onion, lemon juice and mayon- 
naise, 1144 teaspoons Worcestershire 
sauce, 14 teaspoon salt and 14 teaspoon 
pepper. Serve hot or cold. Makes suffi- 
cient filling for 4 dozen canapés. 


BACON-MUSHROOM FILLING 

Sauté 144 cup diced raw bacon until 
crisp. Remove bacon with slotted 
spoon. Drain on paper towel. in re- 
maining fat sauté 114 cups coarsely 
chopped mushrooms 2 to 3 minutes. 
Stir in 1 tablespoon each chopped pars- 
ley and lemon juice, 2 teaspoons all- 
purpose pkgd. biscuit mix and 4% tea- 
spoon black pepper. Add bacon. Serve 
hot or cold. Fills 4 dozen canapés 


BLUE CHEESE FILLING 

Beat together until smooth ¥4 lb. blue 
cheese crumbled (about 1 cup), 144 cup 
finely chopped mushrooms, %4 cup 
butter or margarine, 2 cloves garlic, 
crushed, and 14 teaspoon black pepper. 
Chill before using as topping. Do not 
heat. Sufficient for 4 dozen canapés. 


SESAME BREAD STICKS (pictured) 
Beat 1 cup all-purpose pkgd. biscuit 
mix and 144 cup milk until stiff and 
sticky. Knead 5 to 6 times on a lightly 
floured board. Roll into 18x6-inch rec- 
tangle. Spread with 4, cup softened 
butter or margarine. Sprinkle with 14 
cup grated sharp Cheddar cheese. 
Mark dough lightly into thirds. Fold 
top third over center third. Fold bot- 
tom third to cover center third. Press 
open edges lightly to seal. Turn dough 
so center closed seam is on left hand 
side. Flour board. Roll out dough to 
14-inch thickness. Cut into narrow 
4x1%4-inch strips. Brush with mixture 
of 1 egg beaten with 1 tablespoon wa- 
ter. Sprinkle with 144 cup sesame seeds. 
Place on lightly greased baking 
sheets. Bake 8 to 10 minutes at 450°. 
Makes 2 to 3 dozen. 
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CHICKEN IN A RING WITH} 
SAUCE (pictured) 


¥ cup chopped he 
onion m 
14, cup chopped (f 
celery oz 
1/4, cup butter o° yy t 
margarine YY, te 
34, cup sliced Doug 
mushrooms 2 cu 
1 Tb. lemon juice | pk 
2 cups cooked, yc 
finely diced 1 eg i 


chicken or turkey 1 Tb 


Sauté 4% cup chopped 
cup chopped celery in Y, 
margarine until soft by 
Add %4 cup sliced mus 
tablespoon lemon juice. 
minutes longer. Combine 
tables with 2 cups cooked 
chicken o1 turkey meat,| 
densed mushroom soup ( 
oz.] can, reserving rest f 
teaspoon garlic salt and| 
pepper, Cover and chill a 
Make dough by lightly 
cups all-purpose pkgd. 
and 1% cup milk. Knead 
on lightly floured boa 
18x7-inch rectangle. Sp 
filling evenly over dough. 
long edge. Roll up jell 
toward this edge. Press | 
Moisten both ends. Shape 
pinching ends together t¢ 
slits around ring. Brush 
beaten with 1 tablespoon 
onto greased baking shee 
25 minutes at 400°. Serves 
Make mushroom sauce 
144 cups sliced mushroor 
spoons butter or margari 
utes. Add 44 cup condens 
soup and 2 tablespoons 
parsley and lemon juice, 
stantly but do not boil. 


) 
| 
| 


HAM AND VEGETABLE CASSE 
CHEESE WHEELS (pictured) 


Y% cup finely 
chopped onion 

14, cup chopped 
celery 

1 clove garlic, 
crushed 

2 Tb. butter or 
margarine 

2 cups (1-in. 
cubes) cooked 
ham 


a 
Sauté 14 cup finely chop) 
cup chopped celery and } 
crushed in 2 tablespoons 
garine, until soft but not 
2 cups cooked ham cul 
cubes and ¥% cup sliced 
Cook 3 to 4 minutes lo/ 
occasionally. Meanwhile} 
oz.) pkg. frozen broccoli} 
pkg. directions. Drain; ¢1 
pieces. Add to sautéed vi 
ham. Set aside. i 
Prepare sauce by maki 
pkg. white sauce mix acco 
directions and using 1¥ 
When thickened, stir in 
sharp Cheddar cheese ané 
pepper. Mix thoroughly it 
ham mixture. Simmer 5m 
Mound onto serving platt 
with Cheese Wheels. Ser 
Make Cheese Wheels Hl 
bining 2 cups all-purpose 
mix and 14 cup milk. Tur 
floured board. Knead 3 to 
out into 18x16-inch recta 
with 1 cup grated sh 
cheese. Moisten one long 
jelly-roll fashion towar 
Press to seal. Cut into 
Bake on greased baking § 
utes at 425°. Makes 18 to 


Z 





‘4 FUDGE CAKE 
































Fudge Frosting: 

¥ cup brown sugar, 
firmly packed ~ 

14 cup orange juice 

2 Tb. butter or 
margarine 

2 (1-0z.) squares 
semi-sweet 
chocolate 

34, cup sifted 
confectioners’ 
sugar 

1 (11-0z.) can 
mandarin 
oranges, drained 


4's all-purpose pkgd. 
e) sugar, 44 cup pow- 
colate, 3 tablespoons 
yJzarine, 1 egg, 14 cup 
rig additional 14 cup) 
o Beat 1 minute with 
+ edium speed. Stir in 
milk, 1 tablespoon 
‘gze rind and orange 
t) into 1 (8x8x2-inch) 
well greased and 


ui 


‘(1-oz.) squares semi- 
¢ Stir over low heat 


(cake on serving plat- 
d sides with frost- 
ith orange sections 
in mandarin oranges, 
s) to 8 generously. 


GINGER-SHORTCAKE TORTE (pictured) 

4 cups all-purpose 114 cups heavy 
pked. biscuit mix Cream or 2 (2- 

14 cup sugar oz.) pkgs. whipped 

2 tsp. powdered topping mix and 
ginger 1 cup milk 

1 cup butter or 2 Tb. sugar 
margarine, melted 1 tsp. powdered 


Y, cup milk or ginger 

_ light cream 1 Tb. chopped 
Filling: crystallized ginger 
1 (17-0z.) can pear (optional) 


halves, drained 


Combine 4 cups all-purpose pkgd. bis- 
cuit mix with 144 cup sugar and 2 tea- 
spoons powdered ginger. Mix in lightly 
with a fork 1 cup butter or margarine, 
melted, and 14 cup milk or light cream. 
Turn dough onto lightly floured board. 
Knead 8 to 10 times. 

Divide dough into quarters. 
each quarter into an 8-inch circle. 
Place each circle onto greased baking 
sheet. Flute all edges. Bake 15 to 20 
minutes at 350°. Remove from oven. 
Loosen gently with spatula, but wait 
10 minutes before removing to cooling 
rack. Cool completely. 

Make filling. Drain 1 (17-0z.) can 
pear halves. Reserve two halves for dec- 
oration. Chop remainder. Beat 114 cups 
heavy cream or 2 (2-0z.) pkgs. whipped 
topping mix and 1 cup milk, until very 
stiff. Quickly beat in 2 tablespoons 
sugar and 1 teaspoon powdered ginger 
just to mix. 

Assemble torte by placing one short- 
cake layer on serving platter. Spread 
evenly with 14 chopped pears. Swirl 
over with 14 ginger-cream. Repeat 
using second and third shortcake lay- 
ers, sandwiching together with chopped 
pears and ginger cream. Set fourth 
layer in position. Swirl top with re- 
maining ginger cream. Decorate with 
reserved pear halves, sliced (see pic- 
ture). Place 1 tablespoon chopped crys- 
tallized ginger in center of pears. Chill 
at least 30 minutes. Serves 6 to 8. END 


Roll 




























4500 N.W. 135th St., 
da 33054 


Yame 


4 

pn and enclose check or money order. Florida residents please add 
Ow 4 weeks for handling and mailing. Sorry we are unable to handle 
oreign orders. To avoid delays please indicate your zip code. 


162 Crocheted Journal Original cover dress @ $12.98 each 
): Ladies Home Journal, 


CROCHET 
OUR COVER 
DRESS 


Go the contemporary way with 
crochet—our cover girl’s dress 
done in open crochet and ac- 
cented with gay circular motif 
on sleeves and trim. Do it your- 
self with the Journal's con- 
venient kit, complete with 
materials and easy-to-follow 
instructions. Included in each 
kit are 18 balls of Coats and 
Clark knit-crocheen in back- 
ground color, 2 balls each of 
the 5 accent colors, and a cro- 
chet hook. Kit makes sizes 
6-12. In colors shown only. 


$a 


Postage and handling $.99 
Sales tax, if applicable 
Total enclosed 














Zip Code 
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AN AMERICAN GUIDE 
TO BOEUF BOURGUIGNON 


No need to stand for hours over a skillet to make this 
classic French specialty! With this clever U.S. version, 
you can do it in a casserole...and let your oven do 

the work. 

Another nice American touch is the mushrooms... 
BinB Mushrooms. They’re the choice brown variety... 
already broiled in butter...and packed in their own 
buttery broth. (Most mushrooms are just packed in 
throw-away brine.) Convenience note: choice of whole 
crowns, sliced or chopped! 









Not a morsel of taste is lost in the translation! 


OVEN BEEF BURGUNDY 


2 lb. chuck or round beef 

1 tablespoon Kitchen Bouquet 
14 cup Cream of Rice 

4 carrots 

2 cups thinly sliced onions 

1 cup thinly sliced celery 

1 clove garlic, minced 

2 teaspoons salt 


4% teaspoon pepper 

¥% teaspoon marjoram, crushed 

1%, teaspoon thyme, crushed 

1 cup Burgundy or 
dry red wine 

1 can (6 0z.) or 2 cans (3 0z.) 
BinB Mushroom Crowns 
including broth 


Trim excess fat from meat. Cut into 1%-inch cubes. Place in a 2%-quart 
casserole and toss gently with Kitchen Bouquet coating meat on all 
sides. Mix in Cream of Rice. Cut carrots in quarters lengthwise and in 
half crosswise. Add in carrots and remaining ingredients. Mix gently. 
Cover and bake in a pre-heated 325° oven until meat and vegetables are 
tender, about 2% hours. Stir meat every 30 minutes. Serve with pota- 
toes, rice, or noodles. 6 to 8 servings. 


SEND FOR FREE RECIPE BOOKLET: 


Bin B Mushrooms, Dept. LH270 
P O. Box 88, Lancaster, Penna. 17604. 


Enclosed is the label from a can of BinB Mushrooms. 


| 

| 

| 

| Please 
| send me free 32-page booklet of mushroom recipes. 

| 

| 

| 

| 

| 


Name : a 





Address = es 
State rae = Tips setae: 





| -—-o- Tay wT™ BLT CITT TeLrrarren act 


2) Hav 
3) Lin 


ire this 


y from start 


ijre a store-bought jell 
ith homemade Apt 
ramel Topping. F 
ther way to ao di 
to a packaged jel 
en it gently iz 
cheesecloth, u 


1a] + 
A special 


APPLE-CARM OPPING 
(pictured) 

2 small 

2 cups waiter 
2 Tb. 'emon juice 

14 cup white wine 

2 Tb. sugar 

2 tsp. cornstarch 

14% tsp. cinnamon 

14 tsp. vanilla extract 

4 tsp. mace 

1 (11-0z.) pkgd. 

jelly roll 
Peel, core and dice 2 small 
cooking apples (about 1 cup 
diced). Place in a saucepan 
with 2 cups water and 2 ta- 
blespoons lemon juice. Bring 
to a boil. Cook 2 to 3 minutes 
or until apples are just ten- 
der. Drain, reserving 1% cup 
cooking liquid. 

Combine in a saucepan 14 
cup each reserved cooking 
liquid and white wine, 2 ta- 
blespoons sugar, 2 teaspoons 
cornstarch, 14 teaspoon each 
cinnamon and vanilla ex- 
tract and 44 teaspoon mace. 
Bring to a boil stirring con- 
stantly. Cock over medium 
heat 4 to 5 minutes or un- 
til thickened. Remove from 
heat and stir in cooked ap- 
ples. Cool before serving. At 
serving time, spoon topping 
over 1 (11-0z.) pkgd. jelly 
roll. Serves 4 to 6. 


ig apples 


BRANDIED PINEAPPLE 
JELLY ROLL 


1 (14-in.-square) 
piece cheesecloth 

14%, cup brandy 

1 (11-0z.) pkgd. 
jelly roll 

Filling: 

14 cup heavy cream 

1 Tb. brandy 

14 tsp. coriander 

1 (81/-oz.) can crushed pine- 
apple, drained 


Completely e 1 (14- 
inch-square) piece of -ese- 
cloth rand, 
Ren 
Wrap sca 
roll. Coy 
Let stand ai 
perature. 

Beat % cup bh 
stiff. Fold in 1 tal 
1/4, teaspoon coriand 
jelly roll, using a met: 
unrolling. Spread unro 


with 44 cup heavy cream, s 
and half of 1 
pineapple, 


-esecloth to aid rolling. 


1 pkg. serrated 
round jelly roll 
yrap only. 
rack. 


(814-0z.) cal 
drained. Gently reroi 


Plac 


pla eam side down. Top with 


mainin eanple 
mt 


Chill. Se 


rves 4 to ( 


1 away four 


Place 


| 30 minutes. 


ra \ l ) a 
om nperature. 
| p i ¥ ith alu 
- this type of lly roll. 
n 1k nt 1 clean 
s liberally sprinkled with 
.ctioners’ sugar. Peel off 


crusty edges with 


Line 1 (1514x10%4x1-inch) jelly-roll 
pan with aluminum foil. Brush sides 
and bottom with 2 tablespoons melted 
butter or margarine. Set aside. Com- 
bine 1 (14-0z.) can sweetened con- 
densed milk and 14% teaspoon vanilla 
extract. Pour milk into pan, covering 
bottom. Do not stir. Sprinkle 1 (314- 
oz.) can shredded coconut and 44 cup 
chopped pecans over milk. Set aside. 

Beat 6 eggs at high speed, until 
foamy. Gradually add %4 cup sugar. 





The best things in life 
are small. 





© Green Giant Company 


Enhances any Poppy Cannon Meal-A-Day Menu 


The small delicate peas that rival the French petits pois in flavor. 
| 
es ats 


knife. Starting with long edge, 


keeping towel on exterior 


seam side down on wire 


Remove towel. 


>*HOCOLATE-NUT ROLL-UP (pictured) 


3 (1l-0z.) envelopes 
pre-melted 
insweetened 
chocolate 


b mil /, cup water 


» tsp. vanilla 
extract 
tsp. salt 
) sifted all- 
yse flour 
ts baking 


oOwde 


ted confectioners’ 


yar 





Continue beating 5 minutes. Add 3 
(l-oz.) envelopes pre-melted unsweet- 
ened chocolate, 144 cup water, 14 tea- 
spoon vanilla extract and 14 teaspoon 
salt. Beat on low speed until well 
blended. Sift 34 cup sifted all-purpose 
flour with 14 teaspoon baking powder. 
Blend well into batter at low speed. 
Carefully pour batter over ingredi- 
ents in pan. Use a spatula to spread 
evenly. Bake 15 to 18 minutes at 
350° or until cake springs back when 
touched. Invert on sugared towel. Roll 
and cool according to directions above. 
Chill. At serving time sprinkle with sift- 
ed confectioners’ sugar. Serves 6 to 8. 
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If it isn’t one thing it 
or, more often, that sq 
over again. 

—Poor Woma 


Step Three 
Now it’s time to make a 
but using a packaged ¢; 
base. It can be done (exe 
late cake mixes), if you 
rections slightly and rem 
1) Bake jelly ; 
1014x1-inch p 
first been greas 
with waxed 
sure paper ext 
beyond short 
Grease again | 
batter. 

2) After bak 

onto sugared 

Step Two. If 

sticks, wipe 

i towel. 

3) Trim cake 
keeping towel 
over cake. Let 
minutes on wi 
4) Unroll cake 
towel from insi 
carefully to fle 
Spread with fi 
roll using towe 
roll. Place fille 
side down, on 
5) When using 
mix, unroll 
soon as possibl) 
ing, to prevent 
Note: You wil 
use entire pkg. 
jelly roll. To re 

| add 1% cup wat 

Prepare accord 

tions. Use to f 

pans or 1 (8-ine 

Bake at 350°— 

utes for muffins 

for cake. 


BANANA SPICE C 
(Pictured) 


4 eggs (at room 

1 (181/4-0z.) pkg. 
mix 

4 cup water 

_ Banana Cream: 

14 cups heavy c 

14 cup sifted con 
sugar 

4 tsp. vanilla eé 

2 small bananas, 

1 Tb. lemon juice 


Grease 1 (1514x 
jelly roll pan. 
waxed paper. G 
In a large bo} 
speed, beat 4 egg 
Add 21% cups cai 
1 (1814-0z.) pk 
mix and 44 ep 
on medium spe 
longer. 
Pour batter into prepare 
in preheated oven 15 to lé 
350°. Invert on sugared || 
and cool according to “a 
Make Banana Cream b 
in a chilled bowl 114 cups h® 
14, cup sifted confectioners 
l4 tsp. vanilla extract. Bei 
stiff. Toss 2 small bananas 
1 tablespoon lemon juice. * 
Unroll jelly roll. Sree 
whipped cream. Top with 
nas. Re-roll. Place on pl 
side down. Frost with rema 
Decorate with remaining bé 
Serves 8 to 10. 
3 





| jy roll recipe. No tricks, 
; ou know all the tech- 
sig and re-rolling. Con- 
pioaring a perfect batter: 
sgsat room temperature. 
fo ay. When sugar is add- 













EAM ROLL (pictured) 


1 cup heavy cream 
or 1 (2-0z.) pkg. 
whipped topping 
mix and 14 cup 
milk 

14 cup sifted con- 
fectioners’ sugar 

1/4, cup coarsely 
chopped blanched 
almonds 
] 2 Tb. orange 

liqueur 

y- ¥/, tsp. grated lemor. 

w rind 


ae jelly roll 
j waxed paper. Grease 
il bowl beat 4 eggs until 
dylly add 34 cup sugar. 
ai.¢ 5 minutes longer. Sift 
sifted all-purpose flour, 
<ing powder and }/ tea- 
md on low speed until 
Sr in 1 teaspoon vanilla 
ratter into prepared pan. 
ted oven 15 to 18 min- 
r until surface springs 
ched. Invert onto sug- 
il and cool according to 
ry Cream: Thaw 1 (10- 
strawberries according 
ms. Drain well and re- 
rush strawberries with 


bowl, combine 1 cup 
1 (2-0z.) pkg. whipped 
ixed with 144 cup milk 
ed confectioners’ sugar. 
stiff. Combine whipped 
strawberries, 14% cup 
a ds, 2 tablespoons orange 
i teaspoon grated lemor 


| 

| roll as directed above. 
iwbherry Cream. Re-roll. 
«7ing platter, seam side 
|.At serving time spread 
berry Sauce (see recipe 
v8 to 10. 


RECIPE 


Sig of recipes appearing in this is- 
ee from the Journal kitchens 
S ents. 


> 


Cktail, page. 86. 
. 92. 


ab, p 





ge 88 


( SERTS 


bh) Topping, page 94. 
(Sream Roll, page 94. 
i)pple Jelly Roll, page 94. 
‘)m Cheese Pie, page 97. 
t) page 95. 

1) Ring, page 88. 

| page 86. 

!|-Nut Roll Up, page 94. 
uke Torte, page 93. 

ojate Fudge Cake, page 93. 
1. page 86. 


6 
am Roll, page 95. 


nnd Egg, page 86. 
enon, page 96. 
pe 96, 


« . page 90. 
ANg, page 92. 
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STRAWBERRY SAUCE 

Combine in a saucepan Uy 
berry juice, 2 tablespoo: 
queur, 2 
teaspoon cardamon an , teas 
grated lemon rind. Bring to a boil. 
duce heat and cook 4 minutes longe 
Cool before serving over jelly roll. 


teaspoons’ cornstar 


CHOCOLATE ROLL 


1 qt. peach ice 
cream, softened sugar 

4 eggs (at room Peach Sauce: 
temperature) 34, cup peach juice 

34, cup sugar (from 1 [16-oz.] 

1 cup sifted all- can peach halves 
purpose flour or slices) 

1 cup cocoa 14 cup dark rum 

34, tsp. baking 1 Tb. cornstarch 
powder 1%, tsp. allspice 

14, tsp. salt 1 cup coarsely 

1 tsp. vanilla crushed peaches 
extract 

Line 1 (1514x10'44x1-inch) jelly roll 

pan with waxed paper. Spread pan 

evenly all over with 1 quart (4 cups) 

softened peach ice cream. Cover top of 

pan with foil and freeze about 114 

hours. Meanwhile, make chocolate roll. 

Grease 1 (1514x10'4x1-inch) jelly 
roll pan. Line with waxed paper 
Grease again. 

In a large bowl at high speed, beat 
4 eggs until foamy. Gradually add 3/4. 
cup sugar. Continue beating on high 
speed 5 minutes longer. Sift together 
1 cup sifted all-purpose flour, 44 cup 
cocoa, 34 teaspoon baking powder and 
14, teaspoon salt. Add to egg mixture, 
blending at low speed until well mixed. 
Stir in 1 teaspoon vanilla extract. Pour 
batter into prepared pan. Bake in pre- 
heated oven 15 to 18 minutes at 350°, 
or until surface springs back when 
lightly touched. Invert onto sugared 
towel. Roll and cool according to direc- 
tions above. 

Unroll chocolate roll. Press gently 
+o flatten. Invert frozen ice cream on 
top of cake. Trim off extending edge of 
ice cream. If ice cream is frozen solid, 
let soften for a few minutes, or rub 
with a hot spatula. Re-roll. Place seam 
side down on serving platter. Freeze 
about 1 hour longer or until serving 
time. Serve with Peach Sauce. 

Make Peach Sauce: Combine in a 
saucepan 34 cup peach juice (from 1 
[16-0z.] can peach halves or slices), 1 
cup dark rum, 1 tablespoon cornstarch 
and 14 teaspoon allspice. Bring to a 
boil. Reduce heat adding 1 cup coarse- 
ly crushed or chopped peaches. Cook 
4 minutes longer. Cool before serving 
over jelly roll. END 


Sifted confectioners 





INDEX 


Coq Au Vin, page 96. 

Ham and Vegetable Casserole Cheese Wheels, 
page 92 

Midnight Suns, page 86. 

Morue a l’Aioli, page 97. 

Mushroom Omelet, page 90. 

Omelet, page 88 

Omelet aux Fines Herbes, page 90. 

Oven Beef Burgundy, page 93 

Oyster Stew, page 84 

Pennsylvania Dutch Treat, page 85. 

Pot Au Feu, page 96. 

Quick-roasted Duckling. page 86. 

Ragout Du Pork, page 97. 

Roulades du Boeuf, page 97 


SAUCES 

Brown Chicken Gravy, pz 
Fast Bolognese, pag 
Honey Ham Glaze, | 
Homemade Mushroom § e 
Strawberry Sauce, page 95. 









SIDE DISHES 

Arabic Rice, pag 
Cheese Soufflé, pz 
Jambalaya, page 4. 






SOUPS 
Basic Cream Soup, page 84 
Cream of Watercress S¢ 
Flemish Fish Chowder 


p, page 84. 
page 86 
Yasa-Suimono Soup, page 86. 
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If you think you've tasted the most flavor- 
ful ham in. the world, just-wait til you try our 
Honey Glazed. It’s absoijutely fantastic. Every 
Rath Honey Glazed. Ham is individually selec- 
ted, then deep cooked in fresh farm honey and 
topped with a rich» honey glaze. The mingling 
of flavors is delicious. Serve up a Rath Honey 
Glazed Ham soon. It'll do you proud. 
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DIP in Pet Atporsted Milk. . se ROLL in crisp, 
golden Kellogg’s Corn Flake Crumbs...’n BAKE. 


Have ready—3 lbs. frying chicken, cut up. Wash chicken pieces and 
dry thoroughly. 


DiP chicken pieces in % cup PET® Evaporated Milk (thin milk just 
won't do). 


ROLL in mixture of 1 cup KELLOGG’S® CORN FLAKE CRUMBS, 
1 teaspoon salt, % teaspoon pepper. Place chicken pieces, skin side up, 
in foil-lined shallow baking pan; do not crowd. (For added flavor, 
drizzle with melted butter or margarine.) 


BAKE in moderate oven (350° F.) 
about 1 hour or until tender. No need 
to cover pan or turn chicken while 
baking. Cover loosely with foil if less 
crisp crust is desired. 


YIELD 6 servings 





©1970 by Kellogg Company 








STEWS FROM FRANCE 


continued from page 75 


POT-AU-FEU (pictured) 

The great stew of France. Classically, 
the broth is strained, skimmed of any 
fat and served before the meat and 
vegetables, which should be accom- 
panied by mustard or herbed mayon- 
naise. Here is an easier version. 


4 whole cloves 
4 cloves garlic, 


14, cup cooking oil 
1 (3-lb.) broiler 


fryer, cut up crushed 

2 \bs. boneless 2 bay leaves 
chuck beef 1 Ib. carrots 

1 tsp. instant meat 18 silverskin onions 
tenderizer 6 leeks 

3 (1014-0z.) cans 6 stalks celery (cut 
beef breth in 2-in. pieces) 


2 cups water YZ, |b. kielbasa (cut 
12 peppercorns, in 1-in. pieces) 
cracked 1 Tb. salt 


4 parsley sprigs Chopped parsley 


Heat 14 cup cooking oil in a large 
saucepan or casserole. Brown 1 (3-lb.) 
broiler fryer, a few pieces at a time, 
until golden-brown. Remove; set aside. 
Tenderize 2 Ibs. boneless chuck beef 
with 1 teaspoon instant meat tender- 
izer, according to label directions. Cut 
into 1144-inch cubes. Brown beef on all 
sides, a few cubes at a time. Return all 
beef to pan. Add 3 (10144-0z.) cans beef 
broth, 2 cups water, 12 peppercorns, 
eracked, 4 each parsley sprigs and 
whole cloves, 4 cloves garlic, crushed, 
and 2 bay leaves. Bring to boil. Lower 
heat; simmer 30 minutes. Add chicken 
pieces. Simmer covered, 45 minutes. 
Take out meat with slotted spoon. 
Strain broth to remove seasonings. Re- 
turn meat and broth to pan, together 
with 1 lb. carrots, quartered crosswise, 
18 silverskin onions, 6 leeks, 6 stalks 
celery (cut in 2-inch pieces), 1% Ib. 
kielbasa (cut in 1-inch pieces) and 1 
tablespoon salt. Simmer covered 45 
minutes longer. Strain off a little broth, 
skim and serve as a first course. Place 
pot-au-feu in serving tureen. Sprinkle 
with chopped parsley. Serves 6 to 8. 


COQ AU VIN 

Any red or white wine is good here. If 
possible, flame 14 cup brandy over the 
chicken and onions before adding 
liquid and seasonings. 


4 strips bacon 2 cloves garlic, 

14, cup butter or crushed 
margarine 14 tsp. salt 

2 (21/4-I\b.) broiler 4 tsp. black pepper 
fryers, cut up 14 tsp. powdered 

18 silverskin onions thyme 

3 cups red or 1 bay leaf 

chianti wine 1 |b. mushrooms 
1 (1334-0z.) can YY, cup water 

chicken broth 1%, cup flour 
In a large saucepan or Dutch oven, fry 
4 strips bacon until crisp. Remove ba- 
con. Add 14 cup butter or margarine to 
bacon fat. Sauté 2 (2%%-lb.) broiler 
fryers, cut up, on all sides until golden- 
brown, a few pieces at a time. Remove 
chicken. Sauté 18 silverskin onions un- 
til golden. Return chicken pieces to pan 
together with 3 cups red or chianti 
wine, 1 (1334-0z.) can chicken broth, 2 
cloves garlic, crushed, 1144 teaspoons 
salt, 4% teaspoon each black pepper and 
powdered thyme and 1 bay leaf. Sim- 
mer covered 30 to 40 minutes or until 
chicken is just tender. Add 14 lb. mush- 
rooms, sliced. Cook 5 minutes longer. 
Remove chicken, onions and mush- 
rooms from pan with slotted spoon to 
shallow serving dish. 

Simmer remaining broth until re- 
duced by half. Smoothly blend 14 cup 
water and 14 cup flour. Add to broth; 
stir constantly until boiling and thick- 
ened. Pour over chicken in serving dish. 
Serves 6 to 8. 

















CASSOULET 
Languedoc, the south ¢ 
France, is famed for lam 
and wine. All these ing 
together in the cassoul 
absorb flavor so you can 


a 
Northern) 4c 
2 qts. boiling water C 
14 |b. bacon strips 2 ¢ 
(cut in 1-in. ‘Cl 
pieces) 2y, 
cup sliced onions 
cloves garlic, 
crushed 
tsp. salt 
whole cloves 
2 bay leaves 
4 tsp. powdered 
thyme 
14, cup cooking oil 


2 cups dried white 
beans (Great 
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1 
2 
1 t: 
1 
2 


Pour 2 cups dried al 
Northerns) into 2 quarts} 
Return to boil. Boil 3 mi 
from heat. Let soak 1 hq 
water. Then add VY, lb. bd 
in 1-inch pieces, 1 cup s] 
cloves garlic, crushed, 2 ¢ 
2 whole cloves, 2 bay leay 
spoon powdered thyme. 
Simmer, uncovered, LY | 
beans are just tender, ac 
necessary. 

Meanwhile, in large gs 
14 cup cooking oil. Browr 
in 1-inch cubes. Remoye, 
garlic, crushed, and 2) 
chopped onion until onic 
parent. Return lamb to | 
cups white wine, 1 (10% 
broth, 1 (6-0z.) can toma 
leaves, and 1 teaspoon el 
thyme and rosemary. Sim 
11% hours until meat is té 

Assemble Cassoulet in]| 
or Dutch oven. Drain bea} 
liquid. Drain meat res 
Place one-third beans in 
serole. Top with half meai 
beans and remainder of| 
with remaining beans. Po 
all. Simmer, covered, 1) 
Sprinkle with 2 tablesp¢ 
parsley. Serves 6 to 8. 


| 
i 


| 
) 


BOEUF BOURGUIGNON 
21% Ibs. boneless 1 clo, 
1 


chuck beef c 
1 tsp. instant meat ba) 
tenderizer Y, ts 
4 strips bacon th 
14 cup flour Y, ts 
2 cups burgundy Y, ts 
1 (1014-0z.) can 1 Ib.) 
beef broth 18 si 
4 stalks parsley 18 
3 Tb. tomato paste roo, 
114 tsp. salt 2 Tb. 
ma’ 


Tenderize 214 Ibs. boneles 
with 1 teaspoon instant 1 
izer according to label di 
meat into 14x2-inch strips 
Fry 4 strips bacon in 
Dutch oven until crisp. 
Brown beef, a few pieces 
remaining fat. Return m 
Sprinkle with 14 cup flo 
flour is browned. Add 2 cu} 
1 (1014-0z.) can beef bre 
parsley, 3 tablespoons 1 
114% teaspoons salt, 1 GFy 
crushed, 1 bay leaf, % te? 
powdered thyme, marjora 


7. 


boiling point. Simmer, 











OU 
-agiots, cut diagonally into 
_j silverskin onions. Sim- 
ms longer. Meanwhile 
iia mushroom caps in 2 
byer or margarine until 
t to 7 minutes. 

sce boeuf bourguignon in 
» xarnish with sautéed 
4 Sprinkle with chopped 
d. Serves 6 to 8. 


OF 
o) vhite wine can be used 
ir liquid. 
: 
2 tsp. salt 
1 clove garlic, 
at crushed 
; 14 tsp. rosemary 
j 18 silverskin onions 
/ 6 carrots, quartered 
crosswise 
3 turnips, quartered 
3 potatoes, 
quartered 


bs 


| 


s<)00on instant meat ten- 
b ig to label directions. 
o inch cubes. 

se sepan or casserole melt 
ns butter or margarine. 
eves on all sides, a few at 
ill meat to pan. Sprin- 
bjfour. Stir until flour is 
d cups water, 5 pepper- 
dl teaspoons salt, 1 clove 
‘bo 1% teaspoon rose- 
r 












ys. boneless pork shoul- 


ft 


boiling point. Reduce 
overed for 1 hour. 

be silverskin onions, 6 
t/2d crosswise, 3 turnips, 
n 3 potatoes, quartered. 
2/1, 30 minutes longer or 
| are tender. Serves 6 





e well-known Bourride 
Provence. Hot fish and 
ted with a rich mayon- 
e. 


as SS Dee 


1 cup white wine 


' Y, cup sliced 
scallions 
1 bay leaf 
jird 1 tsp. tarragon 
e A tsp. salt 


2 Ibs. cod fillets 
re 2 (10-0z.) pkgs. 
frozen broccoli 
spears 
} 3 egg yolks 
sam = =14 cup cooking 
liquor 


)| mixing together 4 cloves 





| 
| 





range feeling this is not the shortest route to our hotel.” 


garlic, crushed, 1 teaspoon each salt 
and dry mustard and 1, teaspoon black 
pepper. Slowly blend in 3 egg yolks and 
Y, cup lemon juice. Gradually beat in 


1% cups olive or salad oil as if making 
a mayonnaise. Chill. (This sauce, after 
crushing seasonings together. can bs 
made in a blender.) 

Poach fish by combining i (8-oz.) 
bottle clam juice, 1 cup white wine. 4 
cup sliced scallions, 1 bay leaf, 1 tea- 


spoon tarragon and '% teaspoon salt. 
Bring to a boil. Reduce heat. Add 2 Ibs. 
cod fillets. Simmer gently, covered, 15 
to 20 minutes or until fish flakes. Drain 
fish from liquid. Place on serving plat- 
ter. Keep warm. 

Place 2 (10-0z.) pkgs. frozen broccoli 
spears in cooking liquor. Cook accord- 
ing to pkg. directions 8 to 10 minutes. 
Drain; place around fish. Keep warm. 

Blend sauce by beating 1 cup Aioli 
Sauce with 3 egg yolks mixed with 4 
cup cooking liquor. Add to cooking 
liquor in pan. Heat, stirring constant- 
ly, but do not boil. When thickened, 
pour over fish to coat and over broccoli 
spears. Serve remaining Aioli Sauce 
alongside. Serves 6 to 8. 


ROULADES DU BOEUF 
White wine is preferable here; it gives 
the dish its acknowledged delicacy. 


4 |b bulk sausage 2 cups sliced 


meat onions 

6 (&% to 14-in. 2 cups sliced carrots 
thick) cooked 1 cup white or red 
ham slices wine 

6 (% to 4-in. 1 (10¥4-0z.) can 
thick) rare-cooked beef broth 
beef slices 14 cup water 


2 Tb. flour 

In a skillet brown 1% lb. bulk sausage 
meat, breaking into small pieces with 
a fork. Drain off any liquid. Cool slight- 
ly. Divide into 6 portions. Place 1 ham 
slice on top of 1 beef slice. Place 1 por- 
tion sausage in center of ham slice. Roll 
sausage inside ham and beef. Secure 
with toothpicks. 

Heat 2 tablespoons cooking oil in 
skillet. Sauté 2 cups each sliced onions 
and sliced carrots until tender—about 
8 to 10 minutes. Add 1 cup white or red 
wine and 1 (10%-oz.) can beef broth. 
Place roulades on top of vegetables. 
Simmer, covered, 10 minutes. Remove 
meat to serving dish and keep warm. 

Blend smoothly 44 cup water and 2 
tablespoons flour. Add to liquid and 
vegetables in skillet. Bring to boiling 


2 Tb. cooking oil 


spoint stirring constantly. Pour over 


meat. Serves 6. END 


reat 





HOWA PERSON WITH 
AN ULCER CAN BE 
ABIT OFA GOURMET 


Here’s one of 24 tasty dishes... ranging from 
Chicken Timbales to Rice Meringue... that 
have been specially developed to excite a 
fussy appetite without upsetting a fussy 
stomach. 

You’ll find them in the free Cream of Rice: 
recipe book, along with doctor-approved 
dishes for low-fat, low-salt, egg free and 
other special diets. 

They’re all based on Cream of Rice, the 
cereal that’s easier to digest than any other 
type of cereal...causes less stomach acid... 
provides rich vitamin-mineral nutrition. 
Try it. 





CHEESE SOUFFLE (for bland diets) 


1% cups milk Y% cup shredded mild 

¥% teaspoon salt cheddar cheese 

\% cup Cream of Rice 3 eggs, separated 

2 tablespoons butter or | Grated Parmesan cheese, 


margarine optional 


Combine milk and salt; scald. Sprinkle in Cream of Rice and 
cook, stirring constantly, for 1 minute. Remove from heat, 
cover and let stand 4 minutes. Add butter and cheese; stir 
until melted. Beat egg whites until stiff but not dry. Beat 
egg yolks until lemon colored. Gradually blend warm rice 
mixture into egg yolks. Fold in about one-third of beaten 
egg whites, then remainder. Pour into unbuttered 1'2-quart 
souffle or baking dish. Sprinkle top lightly with Parmesan. 
Bake in preheated 325° oven until puffed and golden brown, 
about 40 minutes. Serve immediately. 4 servings. 





SEND FOR FREE RECIPE BOOK 

i Cream of Rice, Dept. LH270__ : | 
| PO. Box 88, Lancaster, Penna. 17604 | 
| Please send me free 32-page recipe | 
| book, “Cooking with Imagination for | 
| Special Diets.’ | 
| | 
| | 
| | 
| | 
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Sold Formula Breck does | 7 
», Breck Shampeos ern tet ae ae 
-nore! It lathers more. It wis 
NOM AUCEIe ah ometimicts 
ont kinds of conditioning: 
onditioning to smooth out 
Nae UV SMC UT a ENO WLS 
pemsuatereser eevee er) ei 
ynditioning, so your hair 
rdibly manageable. Silky. 
Beautiful. 3 
|: first shampoo that really 
iof your hair from wetto dry. 


Re. 





\Gold Formula Breck 
7 shatterproof bottle 
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Kevin. 
J l want tok 









right now 


Th t¢ w bigger and stronger 
is during the nder Years —ages one 
through twelve—when a child reaches 90% of 
his adult height. So help your child by serving 


ynder Enriched Bread. Each slice supplies 
imins, minerals, carbohydrates and protein. 
Delicious Wonder Bread! 











helps build strong bodies /2 wayc, 


Helps build 
strong bodies 
12 ways!. 







| ‘Poppy 
Sannons | 

Veal-a-day | 
‘Menus 


«S TRIUMPH 


« page 71 
; I washed, I found 
tices and deep cuts all 


So I climbed out of the 
ntb the phone, and asked 
» hen he came, the doctor 
Bh nds and gave me teta- 
» infection shots, and a 
ho me sleep. 
» ext morning, an officer 
9 1e police sta- 
4] em. At 10:30 
Plice A Ben 
a2 in and said, 
yc to come with 
tnk you could 
ck where you 
sind?” 
e/rse I can!” I 


i: we reached 
hye the canyon 
<n, I had de- 





than I had 
‘hd I soon be- 





might faint, 
pin’t allow my- 
it want to be a 
ysearchers, and 
mt that I show 
«7 where I had 


| cave that we 
} said when I 


tent on, I could 
Jock. “Perhaps 
Sher,” I said, 
Mul. “It didn’t 
Wvalked so far.” 
m. Finally, as 
nother cliff, I 


I said, climb- 
es, this is the 


the soldier, 
e place where 
ling, “is where 
sap this morn- 
| wanted to be 
entify the rock 
_me. 
lid I allow my- 
ip and around 
we were. “We 
) the top of the 
isped. Immedi- 
see that had I 
to the right in- 
ae left I could 
out rather easi- 
we both could 
sick feeling in the pit of 





‘°s and police found noth- 
lyon, and since it was late 
to Jerusalem. I arrived 
iotel at about 10:30 P.m., 
d dehydrated. 

y night (the first night of 
ifter I began to take hope 
mehow Jim could still be 
I had begun a constant 
1 left my body open to 
; power and strength, be- 
Jim could draw on my 


strength for his needs. A 
ter, 


s I drank wa 
I somehow had a feeline 
more for Jim than for me. 
was being sustained by the 
my body. 

It was on Wednesday that I began 


receiving telegrams and calls fron 
home. Among them was a message 


from New York, from 


United States. 
acquainted with him following a high- 





it was 
I sensed he 


fluids from 


Arthur Ford, 
perhaps the leading medium in the 
Jim and I had become 


Israel. Scott had been to Israel with 
Jim and me the year before. 

Before hanging up I said to Mother, 
“Please see if you can contact Arthur 
Ford somehow. I have had a message 
from him saying he had a vision of 
Jim alive and in a cave. I know Mr. 
Ford hasn’t been well and he may not 
be able to go into another trance.” 

(The trance, a kind of self-induced 
hypnotic state, utilizes a great deal of 
energy and strength and is not advisa- 


= | | Knox’ 3 Coffee Rum Strata, 


7sumptuous calories. 


_ Great even if you’re not watching weight. 
Just one of a world of easy, e elegant Knox diet dishes 
Between meal pangs? Just pop an envelope into juice or bouillon. 
Pure-protein Knox. All you'll gain is good eating. 


ly publicized television program in 
Toronto in 1967. On that 
Mr. Ford had gone into a trance and 
had apparently 
husband into communication with his 
son, Jim Jr., who had taken his own life 
in 1966. Arthur 
now was that 
which he saw 
cave not far from where I had left him. 

When I got to my called 
home to report on the search. 
Mother told me that my 
brother, Scott, 20, 


occasion, 


been able to put my 


Ford’s message to me 
he had had a vision in 
Jim alive but sick in a 
room, I 
day’s 
youngest 


was on his way to 


COFFEE RUM STRATA 


Non-nutritive sweetener 
equivalent to 24 cup 
(32 teaspoons) sugar 

Y/, teaspoon salt 

lf teaspoon rum extract 


2 envelopes Knox 
Unflavored Gelatine 

31, cups water, divided 

1/, cup instant coffee 
powder 


Sprinkle gelatine over 14 cup water in saucepan. 
Place over low heat, stirring constantly until gela- 
tine dissolves, 2 or 3 minutes. Remove from heat. 
Mix in coffee powder, sweetener and salt. Stir in 
remaining 3 cups water. Add rum extract to 1 cup 
gelatine mixture; chill until o thicker than 
consistency of unbeaten egg 
whites. Pour remaining gela- 
tine mixture into 8 dessert 
glasses and chill until almost 
firm. Beat thickened 1 cup 
gelatine mixture until double 
in volume; spoon over first 
layer. Chill until firm. Yield: 
8 servings; 7 calories per 
serving. 





Create Retin | 





ble for a person with a serious heart 
condition such as Arthur Ford’s.) 

“Tf Mr. Ford is able to,” 
“ask him if he 
Tell 


caves. If he 


I went on, 


can get more informa 
him there are thousands of 
tell us 


more specific about the size, 


tion. 
could something 
location or 
shape of the one Jim is in, it could be of 


help to the searchers. 


oT don't know where Ford is,” | 
added, “but try to find him.’ 
Later that night, I put in a call to 


Mrs. Ena 
3ritish medium with whom 


London, trying to reach 


Twigg, the 


Jim had his first experiences of appar- 
ent cemmunication with his de 
son. I heped that Mrs. Twigg could get 
some psychic information that might 
be of help in finding Jim. But she was 
not at home. 

The next morning I 
Arthur Ford’s vision to Police Chief 
Schmauel and Major Givati (also of 
the Bethlehem police). Both were can- 
did in they didn’t believe in 
such “But,” Chief Schmauel 
said, “if you can 
specific directions or instruc- 
there. 
+t someene to 


ceased 


mentiened 


saying 
things. 

get some 
| tions, we will search 
| Orif you 


come along 


van Ze€ 


with the search- 


ers who has these talents, 
| 5 a 
| they will cooperate with 
him.” 


That afternoen a call came 
from the United States say 
ing that Arthur Ford could 
get nothing more than that 


| Jim was in a cave and 
| alive. I misunderstood and 
| thought it meant that he 
still saw Jim alive rather 
than that he could get noth- 
ing further after the first 
vision. F 
I had been back in my 
room only a few minutes 


when there was a knock on 
my door and I heard Scott’s 
voice: “Diane?” I embraced 
my brother warmly, blinded 
by tears. Then we began 
making plans for the next 
day. 

When we arrived in Beth- 
lehem the following morning 
(Friday, the fourth day of 
the search), all was very 
quiet at the police station. 
We waited and waited, but 
noré of the officers who were 
in charge of the search came 
until 8:00 A.M. They ex- 
plained the searchers were 
not leaving Bethlehem that 
day. 


A Call from London 

Disappointed, Scott and I 
returned to the hotel and 
gathered up the messages 


waiting for me. One was a 
call from London. It was 


Mrs. Twigg. “Have you been 
able to get anything at all?” 
I asked. “I tried to call you.” 

“Yes, I know,” 
| Now she was calling because 
her husband had sat with 
her the night before, and 
had apparently been 
able to through in a 
She said she would 


she said. 


Jim 
come 





sitting. 
| not have called except that 
| several people had listened 
to the tape of the session, 
and they felt that I should 
know Jim was apparently al- 
ready on “the other side.” 

“He was just on the border trying 
to make the transition when he came 


through,” she said. “It was rather 
difficult session as he was confused 


‘There are so many people calling me,’ 


he said. I suppose he meant all those 
praying for him 
this 


waiting to receive him 01 


and trying to reach 


him from side as well those 


there 


I hung up and tol ott what Mrs 
Twigg had said. 
“Remember,” Scott observed, “Jim 


always said that ni (continued) 
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medium is infallible, not even Mrs. 
Twigg. If there is a chance that he is 
still alive, we must not give up hope.” 
Shortly after we returned to the 
room, a call came from a Mrs. Margot 
Klausner, the President of the Israeli 
Society for Physical Research. 
“Tomorrow,” she said, “six volun- 
teers from the Society for the Preserva- 
tion of Nature are going out to search 
for your husband. They have been con- 


sulting with Major Givati and are co- 
ordinating their efforts through him. 
“Now,” M <lausner went on, “I 





plan to do a plumb-line test with a 
map to see if I can get a specific loca- 
tion for them. I need any information 
you can give me.” 

I told her all I knew. It was certainly 
worth trying. 

“I will let you know what I get,” 
Mrs. Klausner said. 

Later that evening she called back 
with her report. The plumb-line test 
involves holding a weight on a long 
string over a map, trusting that a 
psychic force will pull the line to the 
location being sought. The results had 
been the same on two different maps 
(one larger and much more detailed 











than the other). She had given these 
directions to the volunteer searchers, 
who would take the maps with them. 

In addition, Mrs. Klausner reported 
that she had tried automatic writing— 
holding a pen in her hand and letting 
a force other than her conscious mind 
move her hand so that the words 
flowed onto the paper, apparently as 
a message from a spirit. Edgar Cayce, 
the famous American medium who 
died in 1944, had seemed to come 
through, indicating that Jim was un- 
conscious—in a kind of coma—and that 
the searchers would have to hurry. The 
message said that the searchers had not 
seen him because overhanging bushes 
had hidden the very small entrance to 
the cave. 

In order to go with the searchers in 
the morning, Scott had to be in Bethle- 
hem by 5 A.M. I was feeling so com- 
pletely exhausted that I told him I 
would rest in my room. “I feel somehow 
you will find Jim,” I said, “but I haven’t 
the strength to go along.” 

Saturday seemed eternal. At long 
last, about 7 P.M., a Volkswagen pulled 
up to the hotel. Within seconds the 
phone rang. It was Scott. “We found 
nothing,” he said. 

I didn’t allow myself to feel. I told 
Scott I would meet him in the lobby. 
There he gave me an account of the 
day’s search. “Gideon, one of the vol- 
unteers, found some boxer shorts in a 
pool of water, but I’m sure they’re not 
Jim’s. He wrote down the description 
from the label.” Scott held the piece of 
paper out to me. 


‘Those Are Jim’s!’’ 


“Those are Jim’s! Jim had on a 
pair just like that,’ I exclaimed. 
“Tl show you.” 

I immediately called Major Givati. 
Within five minutes’ he, Chief 
Schmauel, and two other officers ar- 
rived. With a map spread out before 
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height, and it has the exterior shape of 
a body but no arms or legs that are dis- 


nergy to Jim. I[ kr time was very tinguishable and no eyes, nose or 
hort and he could uch long- mouth. Yet I can tell he is smiling. And 
er. I was praying desperately for his I get such a sense of peace.” I wept, the 
rvival as I fell back to sleep. tears a mixture of relief and sadness. 
bios \ I was again startled “Tt’s taking him so long to reach the 
awake, this t | hat seemed to be top of the canyon,” I told Scott. “He 
voices, thi s one hears in a must be far down the sides of the cliff 
dream. T] re saying, almost in wall.” We waited in silence. Tears were 
unison, “All « 1e mediums say he is streaming down Scott’s face, too. 
dying.” The long, white column continued 
“No, please,’ I sobbed. 
[t’s only a few hours till we ee 


find him. Give him strength.” 
Then, as though to Jim 
“Try to live, Jim. Take my 
strength,” I called aloud. | 


Suddenly I saw Jim. He 


was lying on his left side on 
a ledge under a large over- 
hanging rock, his head was 
very near a crevice. To the 
left was another rock, which 
also bulged out but which 
had no ledge under it. The 
cliff from which this second 
rock hung seemed to jut out 
toward me, indicating that it 
sat at an angle to the ledge 
where Jim was lying. 

As soon as I saw Jim so 





“The sugar in a soft drink now 


“Of course,” Scott said. “He’s still 
looking for you.” 

“Now he’s beginning to go up in the 
air,” I went on. “Oh, Scott, this is so 
strange. Jim and I have made so much 
fun of ascensions and he actually 
looks like he is ascending. As he rises 
up above the canyon, the column is be-_ 
ginning to dissolve from the top. It is 
drifting apart, almost like a cloud when 
it is blown into wisps by the wind. And 
his spirit keeps going up.” 





Get ready for 
the fat time of day.” 


clearly, I knew he was dy- 
ing. I got out of bed and 
went into the adjoining 
room where Scott was 
asleep. I walked around to 
the right side of Scott’s bed 
and sat down next to him. 


Sharing A Vision 


“Scott,” I said, touching 
him gently to awaken him. 
“It’s Jim. He’s dying. I want 
you to share this with me.” 
Scott woke up, not yet com- 
prehending what I was say- 
ing. “It’s all right,’ I said 
quietly. “It’s all right.” 

I closed my eyes so as to 
see Jim better and began to 
describe the vision to Scott 
as it was happening. 

“He’s lying on a ledge,” I 
explained, “under a large, 
overhanging rock. He’s on 
his left side. I can’t tell if he 
has a shirt on or not, but he 
has his trousers on and his 
shoes. And he is wearing his 
glasses.” 

“I can see him beginning 
to leave his body now,” I 
went on, tears streaming 
down my face. “His spirit is 
very light in color—white. It 
seems to be made of a filmy, 
cloudlike substance. I can 
see nis spirit leaving his 
body.” It seemed to depart 
from the base of the neck. 
His back was to me. After 
the full length of hi: 
ed in spirit form 


body had depart- 
small trail of the 
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to stretch out along the crevice, still 





Then, suddenly, I saw—above Jim— 


attached to the body. It seemed less 


same substance to be left be- substantial now, but it was definitely 
hind, attached d. It was there. ‘““He’s finally reached the top of 
shaped something |i! airly the canyon,” I told Scott. “He’s paus- 
substantial in width bu 07 as ing there a moment. Now he has 
Jim’s spirit itself. seem started to move very slowly along the 
flexible, almost as lere top of the canyon, right on the edge. 
floating freely in the as he column is marking a trail where 
attached both to the I has | 1. He seems now to have 
spirit. n » a her cliff, which juts al- 

“It’s so strange,” I told Scot n lirectly back to the right. Be- 
spirit is moving up through the ci 1d him is a hill, and he seems not to 
between the two rocks, up toward t} al to go any farther. He’s paus- 
top of the canyon. As it goes up I can as though looking in both directions 
recogni it as Jim. It is about Jim’s 1e canyon 
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a huge crowd of people waiting. “My 
God, Scott, there are so many people 
waiting for him. Hundreds of people. 
And this is really strange, too. You 
remember the passage in the New 
Testament which talks about the 
huge cloud of witnesses? Well, they 
look just like that. They are all about 
the same height, the height of human 
beings, and since they are standing in 
a big crowd and are suspended in the 
air, they actually look like a cloud. 
“Jim is getting up closer to them 
now. How strange this seems,” I went 
on. “There’s another place in the Bible 


rection, and he sa 
raised up to meet th 
before us and we wi 
gether in the sky. Th 
Jim seems to be doing 
with the others in the g] 
est part for me was to 
what I had supposed 
expressions of meani ng 

“Now Jim is approa¢ 
He’s moving very slo 
happy, Seo 
at peace. Jin 
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ping out no 
Dad. They 
Such a wai 
brace. And| 
Scott. “i 
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-he vision, but when I 
immediately after the 


> crowd and 
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experience 
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u Go On!” 


se are mine. 
on!” Then I 


rocks. Just 
> Seott found 


“lio came alive 
», one of the volunteers, 
ly. 
found him,” he said. 

” T asked. 

knew,” he said. 

‘I slowly. “I knew.” 

at Sunday morning ac- 
1 rather closely the cir- 
which they found Jim’s 
' were distortions, of 
e “picture” was amaz- 
| The following elements 
_ body was found (and 
“ures that confirm this), 
t could be seen was from 


across the canyon—the same “view” as 
I had in my vision. He did appear to 
be lying on his left side, since the 
rocks he was caught on sloped down. 
thus rolling his body slightly over to 
the left. His head was to the left (as it 
was in my vision), very near a crevice. 
which went directly up to the top of 
the canyon. He did have his shoes and 
pants on and his glasses were at least 
with him when he was found, if not on 
his head. 


of just the portion he had fallen into— 
and still a great deal farther to the top 
of the canyon. At the level where he 

had walked, there was indeed a hill, 
as I saw in my vision. And moving 
down the canyon toward the Dead Sea 
was impossible because of a steep cliff— 
also reflected in my vision. Therefore, 
what I “saw” correlated to the reality 


of where Jim was. 
When we arrived back at the hotel, 
Scott and I called home. Briefly, I 
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There was a large, overhanging rock 
that did prevent his body from being 
seen from above. There were also over- 
hanging rocks to the left, and the wall 
of the cliff, just to the left of the crevice, 
did jut out toward the opposite side of 
the canyon. 

I had seen Jim lying on a rather 
sizable ledge, whereas in actuality he 
was caught on what looks like a group 
of rocks in the crevice, rather than a 
secure ledge. But the basic perception 
of the body position and the rock over- 
hanging the “ledge” were correct. 

And lastly, he was deep down in the 
canyon. It was a long way to the top 





asked my family to talk with Jim’s chil- 
dren and his mother about the burial. 

“Tt seems right to me to leave the 
body here,” I said. “I think Jim would 
want it that way. It seems to belong 
here.” But I felt Jim’s family should 
share the decision. 

Around 5 P.M. Scott and I got a call 
from Chief Schmauel. A doctor was 
prepared to perform an autopsy that 
night, but a member of the family was 
needed at once to identify Jim’s body. 

“T will go,” I said immediately. 

Chief Schmauel took me to_ the 
army headquarters where the ambu- 
lance had transported the body. “The 





desert is very hard on a man’s body,” 
he carefully told me. ‘““Your husband 
is fortunate not to have died of the 
heat alone. He is very fortunate to 
have fallen, for to die a desert death is 
terribly painful and slow. The sun 
does dreadful things to the body: 
after twelve hours it is entirely black. 
As the body dries out, it swells to al- 
most twice its normal size. For this 
reason it is difficult to recognize a man 
who has been out in the desert heat 


more than twenty-four 
hours. And the smell is very 
strong.” 

The story of Lazarus 


flashed into my mind: “Lord, 
by this time there will be an 
odor; for he has been dead 
four days.” (John 11:39) 

I loved Jim’s body intense- 
ly while he was in it. But I 
was ready to see it in a state 
of decay, for I knew he was 
no longer at home in it. 

The body was covered 
with a light-blue sheet and 
had been placed in a cof- 
fin-shaped tin box. Chief 
Schmauel lifted the sheet. 
“Ts it your husband’s body?” 
he asked. 

said’ Wes: itiss 


“Peace and Joy”’ 

As I looked at that black, 
swollen body, I could recog- 
nize that it had been Jim, but 
it was so obviously not Jim 
any longer that it seemed 
very right to me that the 
body should decay and re- 
turn to the earth. And as for 
the real Jim—Jim’s spirit—I 
had no doubt he lived on. I 
sensed no “‘deadness” in him. 
I felt no breach in our union, 
no severing of our relation- 
ship. Before we took our 
marriage vows, we made 
clear to each other that 
though we would say “till 
death us do part,” we both 
knew not even death itself 
could separate us. 

The only Protestant burial 
ground was St. Peter’s Cem- 
etery in Jaffa. It was a quiet, 
walled-in area. The Mediter- 
ranean Sea was directly in 
front of the grave site, which 
was shaded by a cedar tree. 
We could hear the waves 
lapping against the beach 
and smell the sea breeze. 

We covered the box with 
a woven rug, a warm gold 
color, a favorite of Jim’s. As 
a parting gesture, I placed 
a peace cross on the box. 
(“T’ve put my pectoral cross 
away and I'll wear this sim- 
ple brass peace cross till the American 
invasion in Vietnam is over,” Jim had 
told thousands of people All over the 
U.S.) 

“Peace and joy, Jim,” 
“Peace and joy.” 

I do not intend to stop anywhere in 
this valley of grief, but rather to walk 
steadily on to the hills, where new 
challenges and opportunities await 
me. I know God is there before me, 
and I step into that open future with 
faith that its meaning and promise 
will unfold before me. I need not look 
back. There will be no pillars of salt, 
no regrets. Jim lives—and so do J. Enp 


I whispered. 
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step to the next with hei 
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f achievement, s sat up, 
but as she be; to move 
a fierce white n sh 
up her back world nt 
black. 
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She aw mnfused, her 
face drs ed with clammy 
sweat. Ai first she i not 
think why she was lying 


amid a heap of towels and 
sheets. She slid off into 
numbness again. It was Jeff’s 
childish voice that brought 
her back to consciousness. 
He was sitting beside her, 
trying to open her eyes. 
His small, round face looked 
worried. She tried to make 
her voice very steady for 
Jeff's sake. 

“Jeff, Mommy fell down 
the steps. Wasn’t that silly?” 

“Get up, Mommy,” he 
urged. 

“T need help to get up,” 
she said, “and I’m going to 
let you have a great big 
treat. You can use the phone 
all by yourself. Won’t that 
be fun?” 

He nodded unenthusiasti- 
cally. 

“Lift up the receiver and 
dial 0. Then wait and a lady 
will say ‘Operator.’ Then you 
say, ‘My mommy fell down 
the stairs. She says to send 
an ambulance. I live at 241 
Eastwood Drive.’ You can 
remember your address, 
can’t you?” 

“What does the lady say 
when she answers?” 

“She says, ‘Operator.’ But 
it’s what you say that counts. 
And don’t hang up. Can you 
remember that?” 

“T guess so.” 

He left slowly. She let her 
breath out in a long sigh, 
clinging to the thought of 
capable men in white lifting 
her carefully, taking charge. 


Minutes crawled past with mad 


dening slowness before he brought the 


phone. ‘““That’s the 0,” she said, show- 
ing him ck up the receiver, listen 
for the hum, dial like this, and wait 
for the lady to answer.’ 
It will only be little while nou 
she told herself. Hang on. Hang on. 
was crying when he came back. 


1e lady didn’t answer. 
Jeff, Jeff, stop crying and tell me 
hat happened.” 


She thought a minute. Sometimes 
the circuits were overloaded and you 
had to wait for a dial tone. “This 
time,” she said, “pick it up and listen. 
Wait a long time if you have to, till 
you hear the buzz. Then dial 0.” 

“How long?” 

How long was long to someone who 
couldn’t tell time? ‘““How high can you 
count?” she asked. 

“IT can count to twenty,” he said 
scornfully. ““You know that.” 
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She wondered how long it 
would take the ambulance to get 
through the storm. 

In no time Jeff was k. “How do 
you dial 0, Momm 

She groaned. “Oh, J 1S 
sake! It’s the last numbey 

‘But where does it sta 

“Where does what 
spoke sharply, then thought 
do that. I'll frighten him 

“How do you tell wher 
number is if you don’t knoy 
first one is?” 

There was an exasperating lo 
that. “Bring me your toy phone, Jef 
I'll show you.” 
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“Nothing. She never answered. I 
don’t want to phone any more.” 
“You always want to use the big 
phone,” she cried. 
“No,” he sobbed. “I want to play 
omething else.” 
eff, you have to try it again. If 
body doesn’t come and help me 


pstairs who’s going to get your 
tried n dest,” he said. “The 
t ther 
Jeff, when you picked up 
| did you hear a hum, a kind 
before you dialed?” 
iny noise at all.” 


“All right. Count to twenty slowly. 
Then do it again. Then sing “Twinkle 
Twinkle’ and ‘Farmer in the Dell’— 
all the parts, way down to the knife 
takes the cheese.” 

“That’s too much _ singing,’ he 
wailed. 

“Do it,” she said. “As soon as I 
get up I'll buy you a fire engine with 
a hose that squirts real water.” 

She waited. She waited long enough 
for voleanoes to pile up islands in the 
sea, for the islands to flower and civili- 
zation to rise. Faintly, far away she 
heard his wavering voice, “Up above 
the world so high, like a diamond in 


the sky.” She waited 
covered the continent g 
At last he came back 
dumbest phone,” he ky 
better get a new phone. 
any hum. There wasn’t 2} 
She closed her eyes, 
expecting the power ling 
but it was the phone 
Dear God, if the electrics) 
“Ts it dark outside yet 
“Pretty dark. It’s still 
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es in college. When he 
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v1 a talent for business? 
imself. 
s ancy thought wistful- 
little college town, the 
“ld house she had pic- 
Y ome, but Tom was too 
s ork for them ever to 
h was proud of his suc- 
i he pretty clothes, the 
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Eventually when the baby was old- 
er, if she found a good sitter, when 
the wretched snowy winter was over. 
maybe she could get out and do things 
—join the museum society, volunteer 
to help with costumes for the Little 
Theater, join a study group. But at 
the moment there was no one in the 
whole city who knew her well enough 
to wonder if she was all right with 
Tom out of town, no one to discover 
she was lying helpless at the bottom 
of the stairs. 

In her other houses, at least the 
neighbors had provided a kind of in- 
stant companionship. In the first little 
house they owned, all she had to do 
was wheel Jeff down the street in his 
stroller and she could meet a dozen 
neighbors sitting on their front porch- 
es or digging up dandelions. 

In the last neighborhood no one sat 
on front porches, but backyards met, 
and in the cool of the evening couples 
emerged for drinks and barbeques. 

This neighborhood was a little more 
spread out—more expensive—patios 
were shielded by fences and hedges, 
houses were set so that no one’s win- 
dows overlooked anyone else’s. 

Several neighbors had called on her 
and she had returned the calls, but no 
intimacies had sprung up. Mrs. Rod- 
win was an enthusiastic golfer and 
spent most of her days at the club. 
A doctor’s wife down the street was 
on the board of several charitable or- 
ganizations. Mrs. Travis was a partner 
in her husband’s law firm. It was not 
a place where women dropped in on 
each other for coffee. 

Upward mobility! The farther up- 
ward people moved in life, the farther 
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and faster they moved away from each 
other. 

“Rosalie’s crying!” 

Nancy’s head came up with a jerk. 
Jeff was staring at her with solemn 
eyes. By force of will she had been 
holding at bay the thought of what 
she would do if the baby woke before 
help came. “Well, Jeff,” she said, false- 
ly gay. “Here’s a treat for you. You're 
going to get to feed her!” 

“Me?” 

“Won’t that be fun?” she rushed on. 
“Climb on a chair and take the bottle 
out of the refrigerator. Then bring it 
to me and J’'ll turn the nipple right- 
side-up.” 

“Again?” he burst out. “All I do is 
go up and down stairs, up and down.” 

Nancy had read somewhere that 
cold bottles didn’t hurt babies. Poor 
Rosalie, she’d have to drink hers cold 
tonight. 


“There aren’t any bottles.” Jeff's 
voice came from the top of the stairs. 
For the first time, tears started to run 
down her cheeks. 

I can't, she thought. J can't think 
whai to do. ‘““There have to be bottles,” 
she cried. How could she have run out 
of bottles? But she hadn't! She had 
made formula today after the snow 
started. In a sudden rush the explana- 
tion came to her. “Oh, Jeffy, they’re 
still in the sterilizer. Climb up on the 
stove and lift the lid of the sterilizer by 
the handle.” She was almost sobbing in 
relief. 

When he brought the bottle, she in- 
verted the nipple and tested a few 
drops on her wrist. It was pleasantly 
warm. At least this was one bottle 
Rosalie wouldn’t have to drink cold. 
Later Jeff would have to put the oth- 
ers in the refrigerator, but she was 
afraid to give him too many (continued) 





“Has anyone ever told you that you have beautiful warts?” 
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couldn t thi ed 
uld She t a tug t her arm and 
opened her ¢€ Ss. Jel was yveside her. 
I r bed She drank all her milk,” he said with 
tu know pride. 
What a You lid wt lerful job, she 
11 J 
ys sweet to th A about he liapers? 
is he left. He ha know I is figuring about 
cry, and always hat she said. “She’s wearing her 
drop whatever sh leeping bag, isn’t she?” He nodded. 


id feed her at on 


added, “Wait till Daddy hears you 
made supper for both of us. He’ll prob- 
ably bring an extra-nice present.” 

He brightened as he left. 

Nancy began sewing two diapers 
into the pair of plastic pants. She 
would have Jeff unzip the baby’s 
sleeping bag, push her gown out of the 
way and pull off the wet diapers. Then 
he could slide the clean pants onto 
her and the diapers would be in place 
without needing pins. 
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again. The p 

really be st 

night. O} 

vour mi seL 

anymore till 1 She 

wond 39) should risk 

havin to feed her 

SOme foo Bu what 
choked iting lying 


lown? Poor darling, this 
isn’t fair. 

It isn't fair. How often she 
had said that to herself as 
Tom left on a trip, not know- 
ing exactly what she meant 
by fair. But more and more 
often she had had those 
words in her mind as she 
drove home from the airport. 

It isn’t fair to leave me 
with all the responsibility 
when I’m not capable. It 
isn’t fair to leave me with 
babies to care for in a town 
with no mother or sisters to 
help if I get sick. It isn’t 
fair to go away when I’m so 
frightened of every creak in 
the house at night. 


® 

S) he tried not to complain, 
but Tom knew she hated 
being alone. He was so 
thoughtful about the little 
sentimental things, but his 
mind was closed when it 
came to her childish terrors. 
“Tf you hear a noise in the 
night, call the police. If the 
kids get sick, call a doctor. 
You ll be fine.” 

Good advice, but it didn’t 
help her deal with her night 
panics. To call for help, she’d 
have to be one hundred per- 
cent certain she needed it. 
Otherwise she’d feel too 
much of a fool. 

‘I don’t think you worry 
about us at all,” she had once 
accused 

Of course I don’t worry,” 
he had s hat is there 


to worry al 
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She ate the toast and applesauce 
Jeff brought, and she had him refill 
her water glass so she could take more 
aspirin later. The pain seemed a part 
of her now, but it was manageable as 
long as she didn’t try to move the low- 
er part of her body. 

She explained to Jeff about the 
diapers. This time he went without 
reluctance. He seemed to think it 
would be an interesting procedure. 

Nancy had been thinking of what 
had to be done in the next few min- 
utes, the next hour, and now she be- 
gan to think further ahead. There 
was little hope of rescue tonight. How 


could Jeff attract 
morning? The ma? 
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: she had ever heard. As 
i aled again, she screamed 
itheard his running foot- 
fore she could get his 
e heard his voice and 
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Ss} man appeared. A beau- 
ldze and solid and real. A 
’ h the world. 
y get help, please? Our 
; prking.” 
; d knelt beside her. “Will 
rl t till I get back?” 
ril to laugh. “All right? 
e since yesterday after- 
-ten—“Who are you?” 
sts deliveryman.” He 
‘ta parcel in his hand as 
' seen it before. As he 
he laid it beside her. 
the paper to the spring- 
ze of hyacinths. The card 
"years ago today was the 


can’t be married to a 
romantic, she 
7s what saved us—a sen- 
2 ure. 
© was over. This one or- 
>mpting to relax into a 
© of belief that she would 
lhever after, never again 
ver again lonely. But of 
"n't true. Tom would still 
ould never know the lux- 
) securely surrounded by 
| fe-long friends. Until the 
“e much older, she could 
‘deeply involved with the 
1 her. Some things just 
ved through one step at a 
Was reassuring to know, 
‘st terrible day, that she 
ll, manage it. END 
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' manage another half 


MY GOOD TIMES AND BAD 


continued from page 63 


sinful or agin the law.” He loved us 
very much, but he didn’t show it a Ict. 
He’d kiss and hug us, though. He still 
does. But when he said “Frog!” you 
didn’t ask “How far?’—you’d just 
jump. We did what he said with no 
questions asked. We respected him. 
Mother mended and patched our 
clothes and put up preserves. It might 


sound old-timey, but that was less than 
30 years ago. I’m 33 so it wasn’t much 
after World War II. 


Hand-Me-Downs 


I don’t want to sound like I suffered 
because I don’t think of it that way. 
I was as happy as a tumblebug in June. 
I was the seventh son (the youngest) , so 
my clothes were hand-me-downs about 
three times removed. I ran around 
barefoot all year except when there 


was ice and snow. Then I wore canvas 
tennis shoes to school. The bad times 
involved walking two miles to school 
without a coat and freezing to death 
all the way. It wasn’t until I was in the 
sixth or seventh grade that I started 
noticing I had patches on my bluejeans 
and the other kids didn’t. 

But there was something I had they 
didn’t: A musical family. We had an 
old upright piano and one guitar for 
the whole family to play. (continued) 
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THE FAMOUS EAR CLEANER 





bought most of the blankets and things 
for our first baby, Kelli, by using those 
stamps. 

I guess you could call those bad 
times, too. But I had faith in myself. 
Even when I wasn’t working I didn’t 
get up tight. Billie had a job and I knew 
we would have something to eat, so I’d 
go out and play golf. 

Then I went to work singing with a 
group called The Champs. Billie and I 
lived in a small, furnished apartment 





1 at fighting. Last 
time 1 got into a fight I blew out a 
{ l j inl} u i a Corner 
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Dad, who still plays well to- 
day. I still can’t read music 

Maybe there’s something 
special about being brought 


up in a large family on a 


farm. Then again, maybe 
there isn’t. But as I look 


back on it, I double guaran- 
tee you it beats living in a 
city full of smog and con- 


crete. 


Tired of School 

Even so, | tired of 
school and farm chores. 
When I was 14 I up and left 
home to live with friends in 
Albuquerque. I didn’t stay 
long. When I was broke and 
couldn’t find work, I went 
back to Billstown. Then I 
headed down to Houston, 
where my brothers worked 
wrapping insulation around 
heating and cooling systems. 
I only lasted three weeks on 
that job. I'd get rock wool 
under my fingernails and 
couldn’t play the guitar. 

I stayed in Houston about 
a year and worked in a fill- 
ing station until I mashed 
my finger. Then I told my- 
self, “That isn’t going to get 
it, either.’ What I wanted 
was to sing and play guitar. 
So I went back to Albuquer- 
que, where my dad’s brother- 
in-law, Dick Bill, had his 
own band and a radio and 
TV show. He paid me big 
money—$100 a week. We 
worked and 
where some of the customers 
were so tough that if they 
asked you to play a song, 
why, you played it the best 
Way you could or 
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and she took our things to the coin 
laundry when she had a quarter. We'd 
have two dollars for dinner and go to 
a stand where they sold tacos for 
only 15 cents. Then, after our first 
daughter, Kelli, was born I left The 
Champs because we were on the road 
too much. 

Money was scarce, but by 1963 I 
realized we had turned the bend. I be- 
gan working as a studio musician, play- 
ing guitar in recording sessions for 
people like Frank Sinatra and Bobby 
Darin. I earned as much in three hours 
as Daddy did in a year. In 1965 I spent 
six months as one of The Beachboys, 
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They say I make moret 
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pil, pep pills, hormones) _ waist back for a snug fit. me | L (21-29 Ibs. ) Gift boxed. 
(ti) hazardous rejuvenator ae They're snap- -fastened for s ‘ And $4.00. ; 

she -sized doses of vitamin ee easy d : 5 

' tight the blues and the va ee y ressing. 


ing beauty must have 
ial onsultations with skin 
Er) Laszlo. Perhaps she 
therapy from the con- 
‘ycth doctor” Ivan Popov, 
» cfaces and bosoms with 
atial oils from flowers, 
ts id animals and creator 
nis bath—a sexy soak of 
yh cum derivative), civet, 
sm e that supposedly over- 
dif 

_ jauty budget she will 
w nore bare necessities: 
‘re-petal facials; brow 
yy xpert Evelyn Marshall; 
‘oi ure oxygen to make her 
gly while hands and feet 
1 \to hot-oil packaging at 
‘s lon in Beverly Hills; 
of bow cream; extract of 
t; skin and hair at $18 
mech water by the case 
er own label (tap water 
pe her well-oiled lips); 
soap and rosemary 
e lashes applied one by 
xernail (or two or ten); 
i ‘rT OWN masseuse and a 
with almond and coco- 
sious workouts with her 
ieface- and neck-toning 
aturally, a sauna (only 
















Jetailed Look 


0) detailed look at how 
orld’s most attractive 
ydeautiful, the Journal 
fine best-preserved over- 
|r their secrets. Here’s 


ilvas a mistake to meet 
0 for lunch in the mag- 
® room of New York’s 
1 She kept threatening to 
t| water. Swimming is 
" She looks healthier, 
a) than remembered, not 
slie Hedy of Ecstasy, but 
tul. Her skin is smooth, 
‘es wide and sooty with 
fandmother at 54, 5 feet 
nds. “I’m not interested 
uch. No breakfast. Just 
F lunch,” she said, order- 
almon, filet mignon, a 
fe wine sparkling with 

two desserts. She walks 
al tosses petulant com- 
“ers with the confidence 
wuty. “I live in my own 














ays, “I mean barefoot. diamonds, simple furs, simple dresses.” on Do Y Do It?” vitamin Cc every day and vitamin E 
tere, too,” she says, tap- She sleeps on her tummy, feet free— ow Do You Do it: and vitamin B shots once a week. “I 
»nead. “I only stand or ““My maid knows not to tuck the sheet It has been 30 years since Ann believe in kicking every morning, 
-1y slant board. I never in”’—hand pressed against the fore- Miller’s last Broadway appearance as swinging my legs back and forth mad- 
“up your whole circula- head (‘“That’s where your center is!”’). a teen-age hoofer in George White’s ly, touching my toes and rotating my 
‘tes are simple—simple She scrubs her face with a nail brush, Scandals. Now she’s back, at 50, to neck.” When Ann diets, she doesn’t 

likes a raw-egg facial, takes Vitamin play Mame, with plump, apple cheeks leave her bed. “I don’t believe in ex- 
( who are smarter than C, geriatric minerals and vitamins. “T and _ better-than-ever legs, oe and een oe aoe a pad ae your 
| weuldn’t want to be think young. I don’t identify with little tapping like fury. ‘ Dac eo er people eart. s 1e ave erb te as, ¢ a 
wall the time. old ladies. I go to Dr. Max Jacobson, say, ‘How do you do it? The an- mile, alfalfa, DePpe rmint. 7 eels 
‘por Woman’s Almanac the New York youth doctor, for my swers wheat-germ capsules, three be- tea has too much of that titanic acic 
shots.” fore curtain, three at the intermission, or whatever they call it.” (continued) 
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nia } f 1 not diet 
belieyv co and cold 
and let- 
ver let my 
» 1 » minutes with- 
ut oil. Ey de needs to be oiled 
sp i ie. It doesn’t mat 
000 an ounce or 
cooking oil. My grandmothez 
used glycerine. I’ve 
had a face-lift, but en 
feel I need it, I’m going to do 
it. I believe in 


drink bottled tel lm 
terribly spiritu: try to 
live in a of love and 
| 
| 
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beauty, but it’s not easy.” 


“TT Can’t Be Bothered” 
“No one can be as young 
a ballet historian 
wrote. Dame Margot Fon- 
teyn, 50, is an astounding 
testimonial to the powers of 
rigorous exercise. “If every- 
one knew how physically 
eruel dancing really is, no- 
body would watch,” she once 
suggested. “Only those peo- 
ple who enjoy bullfights.” “If 
she let go exercises for three 
days, we would begin to no- 
tice it,’ choreographer Sir 
Frederick Ashton once not- 
ed. “Four days and the pub- 
lic would.” Each day there 
is class for an hour and a 
half. Then a performance, 
dancing beside dancers half 
her age. Then dinner, and 
afterward she can frug till 
dawn. She eats, Dame Mar- 
got insists, like an adolescent 
boy: steak, cheese, bread and 
butter. “If I weren’t a danc- 
er, I probably wouldn’t need 
to eat at all. If I weren't a 
dancer I'd have been a lousy 
bag by now.” “Exercise is 
good for the whole system. 
It circulates the blood, cleans 
out all the poisons, gives you 
a marvelous complexion.” 
Fonteyn sleeps well, always 
naps for two hours before a 
show, uses very little make- 
up (even on stage), a light 
night cream under makeup, 
no cream at all nights. Beau- 
ty treatments? “I can’t be 
bothered. Haven’t the pa- 
tience. I always leave the 
hairdresser with my _ hair 
wet. I sometimes wonder if 
I shouldn’t have plastic sur- 
gery—it would be kinder to 
my friends.” 


as she is,” 


Wheat germ and litation keep 
red-haired actress Rhonda Fleming’s 
beauty undimmed at : Davis’ 
health foods cookbook, Let’s Get 
is a bible to me,” Mi ‘leming 
fided, ordering toma ym the 
rocks and “carrot sti 
of bunny food.” To 
plays 


tennis and dance 


When I’m eating out, my m 

seem to depend on the pli 

in. If theirs are good, mine 
—Poor Woman’s Alm: 





her room to radio music. “In my un- 
derwear and sown, completely 
iwninhibited, I stretch and reach and 


singing relaxes her, too. 





just let go 
“Tt taught me how to breathe proper- 


ly.” Once a week for 12 years she has 
had a massage from “the same little 
woman—she knows all my tension 


and uses a vibrator on face and 
(“It keeps your hair thick’). 
with avocado oil 


ams her face 


m a health food center, steams in ~ 


Fleming fled to the Golden Door oriee. 
“They kept us going day and night and 
I was so exhausted, I kept running out 
to buy milk shakes to keep up my 


strength.” 


The shrimp-pink hair is as improb- 
ably shrimp pink as ever, and at 58 
Lucille Ball has the legs, figure and 


energy of a 29-year-old. Lucy bicycles 
and swims and “J stretch like a kitty. 


I learned that as a child. Watch the 


For noses of all ages... 
Neo-Synephrine brings quick free- 
breathing relief from coid’s conges- 
tion. Swollen nasal passages. shrink 
almost on contact. Mucus drains. Sud- 
Genly, you have more breathing room. 
Prompt use of Neo-Synephrine can 
help prevent troublesome sinus infec- 


tions, inclucing the earache children: 


tan get with a cold. in fact, more doc- 
tors recommend Neo-Synephrine by 
name than any other nasal decon- 
 -gestant brand you can buy. 


Available as spray or drops in 
strengths for every member of the 
family: infants, ¥%e%; children, 4%; 

adults, 2% andi%. 


20 mi nses 
nasal spray }/2% 


Neo-Synephin HCl 


aed of phanyiephrine Wo) USP 
with Zeprant™ Ct dang ot 
beernte i383 


WBE}. 
Byaarp Wed upright to-spty 


(Wathrep 
*Y 


oil-enriched baths, keeps her face out 
of the sun, tans her body lightly, uses 
leg makeup and has invented her own 
citrus face mask: equal parts of lemon 
and orange juice and yogurt. She is a 
vitamin zealot: C for colds, A for skin, 
n she’s starved for sunshine, B 
wheat-germ oil ... she 

udes a missionary zeal about E for 
vinced that she saved a 


ng pup with vitamin capsules. One 
lay a month she purifies her system by 
ing nothing but raw juices. Her 

ls are spectacularly soft and white 
erine and rosewater and the 

rcise,’” she says. Miss 





way a cat really stretches. I stretch 
like this eight or nine times a day, 
even on the set during rehearsals.” 
Dinner at Lucy’s is a long, relaxed 
meal with Lucy doing most of the 
talking and none of the eating. “I 
have to force myself to eat. But I love 
breakfast. Johnny Longden, the jock- 
ey, lived on one meal a day for 20 
years; that’s how to stay thin.” For 
energy, Lucy steams liver, extracts the 
juice in an old French meat press and 
drinks it. Word games help her relax 
—Scrabble, cribbage, anagrams—and so 
does riding her motorbike in helmet 
and high boots. “I’m rarely up tight. 


They say a sociologis 
about your personal 
decor of your home. 
never to invite an 
over to my house. 
—Poor Wom; 
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Loretta Yo 


exactly whirl | 
but she still 
ismatic en ! 
fiercely thin 
straight, chin] 
ing romantica 
dramatic a 
clean-scrubbec¢ 
artful eyeline) 
of rose on her} 
butterfly” is 56) 
to live up to 
Young image. 
to destroy th 
don’t want son 
‘Oh, my God) 
happened to 
rather please) 
jolt them, even 
extra 20 mim 
comb my hair 
lipstick or not, | 
may be.” Groor| 
Loretta is sell 
her. “It’s all 
taught to do t 
with what [ve 
overdo it.” She 
gold-scrolled 
caftan, her ge 
dramatic, magn 
inine. “I have 
a back,”’ she co 
I walk with o 
in front of t 
does something 
It’s prettier.” 
loathes a 
never even walk across t 
didn’t have to. And Is 
fiend. But it’s better than 
thumb in my mouth.” Tor 
flat on the floor, arms ¢ 
tensing and relaxing first 
then her hands, and so on 
she drinks milk. “Don’t 
she pleads. “It’s so disgus 
raw vegetables, raw carrot 
ach. I have a machine t 
everything. A cocktail of 
parsley juice makes me fe 
kle Plenty.’’ She does her & 

makeup. “I always made|/f 
I knew my own face bette 
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osdecorded messages on 
ry train or plane in- 
.»inwell, but they nev- 


i swer the question I 
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—P)r Woman’s Almanac 
t like foundation or a 
he less makeup you 
you can see skin tex- 
direasepaint on my face 
a raint is very pure 
dor my skin.” Now she 
ter with mineral oil, 
»al through her hair, 
o the hairdresser. “I’m 
n staying frozen into 
}isays. “I am what I am 


all He been.” 
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98 I started preparing 
aged, ” confides Lena 

ngly youthful at 52. 
Lennie (Hayton) al- 
't my seriousness about 
‘constantly; she knows 
gercise but hates ated! 
‘for my forty-second 
m still trying to learn 
iid Lennie that I want 
al some little training 
| Fs 
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| 
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ott » meena 


tiana Pignatelli, jet-set 
hes her eyebrows, pen- 
then puffs on powder 
¢ Garbo arch.” She feels 


j open frame makes her 


Sle ah el <ihaeetal + 





me, you'd think I was 
asts Mae West, who, at 
f@r in the movie Myra 
“I have to exercise a 

‘ waist. I walk on the 
io abbells, eat only the 
i concentrate on my 
“diy 


norning to night. Old 
turn you into a hag 
Thow him who’s boss. I 
slat upset me.” What does 
ithe best gloom-chaser? 
Hp oy friend, dear. That 
iq 
fey’s movie star clients 
i her exotic flower-fruit- 
»pns, her epidermis should 
during. In her mid-sixties, 
skin of a baby. “I never 
dryer without a facial on. 
i. rent creams on my neck, 
»ody creams, a day cream 
“night cream, too, a pore 
» night, a mask every day, 
_a day, a very warm bath 
can make your own 
ory suds, sesame oil and 
fume—and, in the morn- 
ower followed by a cold 
stimulate circulation and 
-acial skin tone, she sug- 
a juicy red apple, grate 
* directly to skin.” Miss 
Wilshire Boulevard salon 
yone from Tiny Tim to 
_ recommends a “sodium 
ple cider by itself or 
little celery juice. “When 
y, you have to be careful 
ich makeup. There’s only 
stay young. Grow old 





PLUS $1, 000 IN COLD CASH FOR SPENDING MONEY. (Cy 


Enter the Vaseline’ Win - :; un aa takes 


PETROLEUM JEL US 





“Vaseline’’ Petroleum Jelly Winter Fun Sweepstakes 


—Rules of Entry. No Purchase Required. 1. Onan official 
entry blank or a plain 3” by 5” piece of paper, print your 
name and address. Mail to “Vaseline’’ Petroleum Jelly 
Winter Fun, P.O. Box 728, Rosemount, Minnesota 55068. 
2. Each entry must be accompanied by the code num- 
bers from the bottom of any size jar of ‘‘Vaseline” Petro- 
leum Jelly or the words ‘‘Vaseline’”’ Petroleum Jelly printed 
in plain block letters on a 3” x 5” piece of paper. Enter as 
often as you wish, but mail each entry separately. 3. 
Entries must be postmarked by April 23rd, 1970 and 
received by April 30, 1970. 4. Winners will be determined 
in random drawings by Marden-Kane, Inc., an independ- 
ent judging organization whose decisions are final. Only 
one prize to a family. 5. Sweepstakes open to residents of 
the United States except employees and their families of 
its advertising agencies and 
Marden-Kane, Inc. Void in Washington, Georgia and Mis- 
souri and wherever prohibited by law. All federal, state 
and local laws and regulations apply. Winners will be 
notified by mail. No substitutions for prizes as offered. 


Chesebrough-Pond’s Inc., 


Vaseline 


WHITE PETROLEUM JELLY - 


aoe be ee 





GRAND PRIZE pan Am “Winter Fun” holiday in Norway or one of 20 
other European winter spots...plus $1000 in cash. Vacation for two 
includes: 1st class round trip jet via PAN AM’s new 747, luxurious hotel 
accommodations, meals, sightseeing. 


ADDITIONAL PRIZES 
2 Trail-A-Sled Scorpion Mark Il Snowmobiles—and for additional fun in 
the snow, matching pairs of His ’n Her Northland metal skis. 

10 Fabulous Ernst Engel Ski Wardrobes— Everyilune: 

from aprés-ski coat and fur-trimmed Mohair 
Loden parka to thick wool ski sweaters, stretch 
bell-bottom ski pants, and matching turtlenecks. 
100 New Oster Electric Fondues, and to top 
off your party, a Westinghouse stereo with 
detachable speakers and stereo records 
for your pleasure. 

5000 Graceful Snowflake pins in golden 
finish with cultured pearl. 










‘VASELINE’ is a registered trademark of Chesebrough-Pond’s Inc. 





gracefully and fight it all the way.” 


Romana de Vries, in her mid-fifties, 
is an irresistible commercial for the 
virtues of daily facial exercise. Czech- 
oslovakia-born Romana, whose work- 
outs keep many famous film faces 
from sagging, does her face-ometrics 
in bed before rising, while walking 
along the beach, and “whenever I stop 
the car for a red light.” She believes 
in a thin pillow—“too big a_ pillow 


wrinkles the face’—and peppermint organically grown fruits and vegeta- 
tea mixed with rosemary (“it’s good bles, gave up drinking and smoking 
for the memory’’). when she became a Christian Scien- 
tist. She’s also great at catnaps. “We 
should grow lovelier as we grow older 
throurh thinking better thoughts,” is 
Doris’s_ philosophy. END 


Is there anyone in the world who 
doesn’t know that Doris Day stays 
slim and youthful by good, wholesome 
living? Doris bicycles everywhere, 
never rides when she can walk, plays 
tennis and was jogging at the beach 
“before it was chic.’ She meditates on 
her slantboard, eats natural foods and 





tees Sie - 1 
In most cases no news isn’t good | 
| news—it’s just “no.” 

| —Poor Woman’s Almanac 
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ns. She be- 
Walton 

tional Izaac 

ervation group 
technology bega 

argely a brotherh: 

sShermen.) 

others 


Irs. Harris, and 


her, are not satisfied 


ILKE 


with saying that filtl 


is unacceptable. She studies 
the technical language of 
specialists cx srned with 
such problex as the oxy 
cen level of water, w 
then interprets to her neigh 
other Virginians 


bors and 


They, in rn, speak up at 
water-control hearing boards 


and ask local editors, out- 


writers and business- 
men to take a public stand 


in opposition to pollution 


] ° 
aooj 


hazards. 


W oman power can make a 


big difference in cleaning up 
this nation, 
choked with 


the waters of 
which are 
waste, reeking with sewage, 
teeming with such organisms 
as the plague bacillus and so 
thick with oil that they are 
fire hazards. Many house- 
wives and professional wo- 
men already belong to the 
Citizens Crusade for Clean 
Water, an ad hoc coalition 
of dozens of organizations, 


including 157,000 members 
of the League of Women 


Voters, whose 1,275 local 
leagues have called upon wo- 
men to testify, write letters, 
distribute fact sheets, attend 
public meetings and spark 
community dialogue about 





pollution. 
In my own state of Maine, 
where vacationers from 


every state in the union re- 
new body and spirit in the 
natural sanctuary of our for- 
ests, on the edges of our 
streams and by our rocky 
shore, women are applying 
pressure to clean up our 
man-made central cities. A 
Maine housewife, Mrs. 
Caroline Glassman, designed 
the health, safety and beauty 
factors in the Portland Mod- 
el Cities area, where there 
are now o1 
trols, 


i litter pa- 
well-designe 


women started passing the news to 
each other that today’s laws require 
public hearings both before and after 
highway corridors are selected, that 
there are state highway department 
lists on which they can enroll to re- 
ceive public notification of impending 
highway plans. 

Wherever we look we are faced with 
blight, rats, dumps, slums, agricultur- 
al refuse, mining wastes, sewage, 
scrapped cars, rubbish. There are ways 





hoo] , parks, historic 
Ste ina Lidjitre yreserves. In act, 
women in such ¢ S San Francisco, 
New Orleans. San Antonio and Mem- 
phis have single-handedly and success- 
fully led battles to maintain the integ- 
rity o which have been 
thr ( posed highway con- 
Governments can make highway 
But citizens must implement 
rm. Conside1 might happen if 
ry 


me people think conditioned water is a necessity. 


- Others think it’s a luxury. 
Culligan knows it’s a lot of both. 


Clean, filtered soft water is better for skin and complexions, 
hair is more lustrous, everything washes cleaner and brighter. 

The Culligan Aqua-Sensor® makes it all possible, automatically, 
because it is electronically automated to provide an unlimited 
supply of conditioned water throughout your home. 


Your Culligan Man has a complete range of water conditioners; 
other models start at $198" Simply call today and say— 


*Markette Model not shown. Prices optional with dealer. 





strate- 
gically placed kets 
and realistic play ie 
of garbage and 
city 


-ollection 
verting the 
traffic aw: i y\orhood 
streets. 
It seems to me t 
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So far I like ithe ’70’s—but 
they've just been trying to ma 
ood first impression on us. 


—Poor Woman’s Almana 
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Culligan Inc. and franchised dealers inthe U.S. and 71 countries. International Headquarters, Northbrook, Il. 60062. Franchises available. 


to deal constructive] 
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cities and on our h 
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ers, new curricula q 
for our children abo 
of environmental con 
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LOVE 


By Sara Van Alstyne. 


Love is a dream, 
That being told, grows dM 
Love is a flame 
That being fed, grows coli 


Love is a turbulent sea 
That seeks the sand, 
The sheltered tree. 
Love is an ancient song, 
Once heard, remembered lg 
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facirers in the frozen- 
be ining to plan ahead 
va future. Litton, the 
tec rer of the commer- 
‘ens 10w owns the Stouf- 
pai and may eventually 
-ka ag to the electronic- 
Th: will begin by adding 
tions for microwave 
“th - frozen foods within 
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th , why will women 
eorentional cooking at 
m owave cooking still 
nings for all people. 
om cook, “I loathe it.” 
y ucrowave cooking is 
adapted to haute 
ig, slow, simmering, 
~ depend on subtlety 
ature and browning 
ime out of a micro- 
he rowning devices that 
veovens now have still 
» same kind of crisp 
n duck that four hours 
azoven does. 
ecx<ing does take some 
_ ne significant cooking 
eather than tempera- 








3 a,a New Jersey 
S| microwave oven to 
dinner she prepares 
erve her salesman 
rks until 10 p.m. Hers 
yigement with a 

7 oven below and 

i| bove. Also available 
e-ee-standing ranges, 
cher or all-in-one 

i heavy-duty wiring; 
)\wning feature. 





octor Harold Kuhn 
q model microwave 
soup break between 
Soup is heated in ordi- 
! For vacations, the 

cks the oven into the 
'r car and travels with 
ito standard outlet. 





ture, and the time varies according to 
the volume of food in the oven. For in 
stance, while one baked potato cooks 
in about 4 minutes, two baked potatoes 
take a little less than twice that time 
Standard recipe times will obvious], 
have to be altered. 

There are, however, a growing num- 
ber of enthusiastic microwave converts. 
which seems to prove that whatever the 
drawbacks of electronic cooking are. 
they are not insurmountable. Not sur- 


prisingly, one company survey shows 
that 43 percent of the converts are 
working women whose time is at a 
premium. One busy Texas housewife, 
Mrs. James Birts, works six days a 
week and goes to church Sunday morn- 
ing. She still manages to cook a huge 
Sunday dinner for her family and even 
to invite guests, something she used to 
find next to impossible. Mrs. Frank 
Nappa, a New Jersey housewife, used 
to have to cook two separate dinners 


Cash In On Flower Power... 


From Weddings, Gifts, Corsages, Funeral se alee 


one 


% ea, tient opie 








Work With Lovely 
Flowers Like These 





FLORAL ARTS CENTER Sey 
OPENS OWN SHOP Dear Sir: 


took your Floral Art course in 964 
. now have my own Florist and 
Garden Center. | have a large li- 
brary of Floral books but yours 
are the most complete and the 
most help to me. | do both fresh 
and permanent designs. My shop 
is a year old and | have already 
done 8 weddings and receptions. 
* The road without your course 
books would have been twice as 
hard. Mrs. Mary Hubbard 
Lincoln Florist & Garden 
Center, North Carolina 





NO PREVIOUS EXPERIENCE NEEDED— 

EARN WHILE YOU LEARN 
Hundreds of crystal-clear 
show-how illustrations and 
do-it-yourself projects make 
everything easy, develop your 
skill quickly. Within a week, 
you should be ready to offer 
corsages and table decorations, 
using live or artificial flowers, 
for pay, more elaborate de- 


newest flower arranging tech- 
niques, no previous experience 
or knowledge of flowers neces- 
sary. No special talent re- 
quired. Everything you need 
to know is in your Course. 
Have two incomes, keep your present job while 
learning and earning. Automation can’t move you 
out of a job—no machine can take your place. 


Extra Bonus — 
3 Months’ Subscription to ‘‘Flower talk’’ 


Idea-filled monthly publication for Home 
Flower Designers & Florists. Filled with 
photographs of fresh new designs, with 
assembly instructions. Design Contests with 
valuable prizes. Money- making tips. Other 
valuable features, FREE 3 months Subscription. 


1 (yt [OE 
Nothing to buy. Mail Coupon now! i 7 I 3 Conigtate 


Oth SUCCESSFUL YEAR 


FLORAL ARTS CENTER, Dept. 7B, 


oUR! 








signs soon thereafter. Learn. 





FLOWER *& — 
DESIGNING 
AYS BIG!) 


(Professional Flower Arranging) 


MEN, WOMEN, FAMILIES—Good Profits Spare or Full Time 


A few real or artificial flowers costing pennies may bring up to $10 and 
more in a professionally designed arrangement you make in 15 minutes! 
’ Weddings, banquets, dances, funerals all offer big-profit opportunities — 
also gift flowers and plants for Easter, Mother's Day, Christmas and 
other holidays. Fine opportunity no matter where you live — big city, 
small town or on a farm. Our complete Home Course includes a big Kit 
of professional Flower Arranging supplies, shows many ways to turn 
your love of flowers into cash profits —right in your own home. Or open 
your own Florist Shop — easy to start with little capital. Fine for men, 
women, families. Many job opportunities, too, at high pay. Designers 


each night, one for herself and four 
children and one for her salesman hus- 
band, who comes home at 10 o'clock. 
With her microwave oven, she cooks 
dinner all at once and places her hus- 
band’s portion on a dinner plate. Later 
she reheats it, plate and all, and serves 
a steaming hot, fresh-tasting dinner in 
one minute. “It’s a real success.” Said 
Mrs. Reinze of the advent of micro- 
waves, “I just can’t remember what life 
was like before.” END 








with training and skill get salaries to $150 a week and more! 


Learn To Make Beautiful Wedding Bouquets and Remembrance Pieces 


HAPPY, USEFUL HOBBY, TOO — 


MRS. DOROTHY MARSHALL, 
Floral Arts Student says: 
“| have made over 
$100 on a single 
wedding and have 
more than | can 
do in spare time. 
Expect to open 

a shop soon. 
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“CAREER KIT” 


INCLUDING 
3-month Subscription 
» to ‘Flower Talk’’ 
Monthly Publication 
for Home Flower 
Designers. 
2 Exciting Success 
« Stories of Floral 


STUDY OF COURSE HAS BEEN VERY PROFITABLE. 
“| have obtained a lot of information from the course. 
| think our shop has really survived on the strength of 
it. The last 3 months of last year, after we opened, we 
took in actual cash of over $1400, not including our 
charge sales. The study has been very profitable and 


we had no expert knowledge, only our ability to read 

ye yur work. May God bless you for starting us into a 

: usiness with so much pleasure.” @ L. Mississippi 

deta VETERANS legs <i ce 


ee AIR MAIL COUPON NOW! NO COST OR OBLIGATION! 
c Pr 


FREE! FLORAL | FLORAL ARTS CENTER, Dept. 7B, 
1628 E. McDowell Road, Phoenix, Arizona 85006 | 


Rush Your Floral ‘‘Career Kit’’ containing details on your offer of | 
Home Course in Flower Arranging with big Kit of Design Materials — | 
Plus instructions and materials for making Artificial Flowers — for 

leisurely examination in my own home. Also send exciting success 

Stories of Floral Arts Students, and put me down for a FREE 3-month | 
Subscription to 
obligation on my part. 


Flower Designing is the world’s happiest hobby — brings rich rewards 
of beauty, friendships, and pride of accomplishment. Double your 
pleasure in gardening. Win Blue Ribbons at Flower Shows. Become 
neighborhood authority on flowers for weddings, church decorations, 
banquets, other public or private affairs. Course gives hundreds of 
exciting ideas, shows how to carry them out! 


10 WAYS TO MAKE MONEY AT HOME WITH FLOWERS 


The wonderful world of flowers offers dozens of money-making 
opportunities, no matter where you live. High-profit design orders 
from neighbors, clubs, churches, hotels, etc. Grow flowers (or plants) 
wholesale for Florists. Be a Bridal Consultant. Learn how to join 
florists telegraph network, get flower orders by wire from all over 
the country. Many other methods. We provide instructions on 10 
different ways to make good money at home, spare or full time, with 
live or artificial flowers. 


EXAMINE FLOWER ARRANGING COURSE AND BIG KIT OF 
DESIGN MATERIAL AT HOME—NO OBLIGATION TO BUY. 


Examine the course and all the design materials. Try your hand at 
some of the techniques (including making Artificial Flowers!) 
before you decide. Everything to gain, nothing to lose. 








No Salesman 
Will Call! 








“Flower Talk.’’ Everything FREE & POSTPAID. No | 
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Get your dentures thoroughly clean in just minutes with powerful 
new Polident® Green Tablets. You'll actually see the speed as 
every tablet bursts into millions of green cleaning bubbles. In 
only minutes the green is gone. That means stain and odor are 
gone. Now the best way to clean dentures is the fast way too. 
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love your hair 


Wella Gentle Care 


makes your hair soft and 


shining in 60 seconds. 


Wella Gentle Care Instant Hair Conditioner. It’s fast. 
Fabulous. It smooths, shines, adds body. Makes your 
hair look and feel healthy. In one minute. Get regular 
Gentle Care in the blue box, or with extra body for 
fine hair in the pink box. 


The loveliest hair gets Wella care. 
Ask your hairdresser. 





her if she was going to work, she had 
to make it pay. “That didn’t even 
cover my stocking and dry cleaning 
bills,” Judy says. “I have to dress well, 
and I have other expenses such as 
insurance, stationery, telephone. My 
price has gone up as my knowledge 
has increased. Now I get seven dollars 
an hour and ten cents a mile. The 
company pays for lunches or cocktails. 
I go out an average of three days a 
week, and sometimes on weekends.” 


Today Judy has six large companies 
as clients and several small ones that 
call on her service only once or twice 
a year. She sees her business profits not 
only in terms of the things she has 
bought for her home with her extra 
money, but also in what it has done for 
her personally. “I have to keep in touch 
with what’s going on,” she says. “I’m 
more poised, I have more self-confi- 
dence. I’ve met fascinating people from 
all over the world. Getting out to talk 
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to people is a wonderful elixir for the 
depression a housewife can get from 
sitting at home and brooding over small 
upsets.” —JOYCE KUH 


Are you a housewife who started a 
profitable business in your spare time? 
If you are, or know a woman who has, 
we would like to know about it. Write 
to: Spare-Time Moneymakers, Ladies’ 
Home Journal, 641 Lexington Ave., 
New York, N.Y. 10022. 
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AL BOOK BONUS. FEBRUARY, 1970 
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“What makes you so sure I went to prep 
school?” 

“You look stupid and rich,” she said, remov- 
ing her glasses. 

“You’re wrong,” I protested. “I’m actually 
smart and poor.” 

“Oh, no, Preppie, ’m smart and poor.” She 
was staring straight at me. Her eyes were 
brown. Okay, maybe I look rich, but I wouldn’t 
let some Cliffie call me dumb. 

‘What makes you so smart?” I asked. 

“T wouldn’t go out for coffee with you,” she 
answered. 

“TListen—I wouldn’t ask you.” 

“That,” she said, “is what makes you stupid.” 

Let me explain why I took her for coffee. By 
shrewdly pretending that I suddenly wanted 
to, I got my book. And since she couldn’t leave 
until the library closed, I had plenty of time to 
take notes about European politics in the late 
eleventh century. 

We went to the Midget restaurant, a nearby 
sandwich joint. I ordered two coffees, and a 
brownie for her with ice cream. 

“T’m Jennifer Cavilleri,” she said, ““an Amer- 
ican of Italian descent.” As if I wouldn’t have 
known. “And a music major,” she added. 

“My name is Oliver,” I said. “Oliver Barrett.” 

“Oh,” she said, “Barrett like the poet?” 

“Yes,” I said, “but no relation.” I gave in- 
ward thanks that she hadn’t come up with the 
usual question, “Barrett like the hall?” For it 
is my special albatross to be related to the guy 
who built Barrett Hall, a colossal monument to 





my family’s money, vanity, and flagrant Har- 
vardism. 

After that, she was pretty quiet. Could we 
have run out of conversation so quickly? For 
something to do, I checked out her notebooks. 
She was taking some pretty snowy courses: 
Comp. Lit. 105, Music 150, Music 201— 

“Music 201? Isn’t that a graduate course?” 

She nodded and was not very good at mask- 
ing her pride. “Renaissance polyphony.” 

“What’s ‘polyphony’?” 

“Nothing sexual, Preppie.” 

Why was I putting up with this? Doesn’t she 
read the Crimson? Doesn’t she know who I am? 
“Hey, don’t you know who I am?” 

“Yeah,” she answered with a kind of disdain, 
“you're the guy that owns Barrett Hall.” 

“YT don’t own Barrett Hall,” I quibbled, “my 
great-grandfather happened to give it to Har- 
vard, that’s all.” 

“So his grandson would be sure to get in!” 

That was the limit. “Jenny, if you’re so con- 
vinced I’m a fink, why did you bulldoze me into 
buying you coffee?” 

She looked me straight in the eye and smiled. 
“T like your body,” she said. 

“Listen, you Radcliffe snotnose, Friday night 
is the Dartmouth hockey game.” 

“So?” 

“So Id like you to come.” 

She replied with the usual Radcliffe rever- 
ence for sport; “Why should I come to a lousy 
hockey game?” 

I answered casually, “Because I’m playing.” 


R. - Copyright © 1970 by Erich Segal. Condensed from the novel ‘‘Love Story,"’ published this month by Harper & Row, Publistrers. 








There was a brief silence. I think I heard snow 


falling. 
“For which side?” she asked. 


Oliver Barrett IV Senior 
Ipswich, Mass. Phillips Exeter 
Age 20 §'11”", 185 lbs. 


Major: Social Studies Dean’s List ’61, 62, ’63 

Career aim:Law 

By now Jenny had read my bio in the program. 
As we warmed up on the ice I didn’t wave to her— 
how uncool!—or even look her way. And yet I 
think she thought I was glancing at her. I mean, 
did she remove her glasses during the national 
anthem out of respect for the flag? 

In the middle of the second period we were 
beating Dartmouth zero-zero. Dave Johnston and 
I were about to perforate their nets. Al Redding, 
Dartmouth center, charged across our line and I 
slammed into him, stole the puck and started 


- down-ice. The fans were roaring. Before I could 


get off a shot, both their defensemen were on me, 
and I had to skate around their nets to keep hold 
of the puck. There were three of us, flailing away 
against the boards and each other. 

A ref blew his whistle. “You—two minutes in 
the box!” 

He was pointing at me. Me? What had I done 
to deserve a penalty? “Come on ref, what’d I do?” 
Seething in frustration, not guilt, I climbed into 
the penalty box. 

The P.A. system barked, ‘Penalty. Barrett of 
Harvard. Two minutes. ‘Holding.’ ” 

The crewd booed; I sat, trying to catch my 
breath, not looking onto the ice, where Dartmouth 
outmanned us. 

“Why are you sitting here when all your friends 
are out playing?” The voice was Jenny’s. 

I ignored her and exhorted my teammates in- 
stead. “C’mon Harvard, get that puck!” 

“What did you do wrong?” 

I turned and answered her. She was my date, 
after all. “I tried too hard.” And I went back to 
watching my teammates try to hold off Al Red- 
ding’s efforts to score. 

“Ts this a big disgrace?” 

“Jenny, please, I’m trying to concentrate!” 

“On what?” 

“On how I’m gonna total that Dartmouth bas- 
tard Al Redding!” 

“Would you ever ‘total’ me?” 

I answered her without turning. “I will right 
now if you don’t shut up.” 

“T’m leaving. Good-bye.” 

By the time I turned, she had disappeared, and 
my two-minute sentence was up. I leaped the bar- 
rier, back onto the ice. The crowd welcomed my 
return. Barrett’s on wing, all’s right with the team. 
Wherever she was hiding, Jenny would hear the 
big enthusiasm for my presence. Dartmouth had 
the puck around our goal again, and again our 
goalie deflected their shot. Gene Kennaway 
pushed it at Johnston who rifled it down to me. 
Now the crowd was wild. This had to be a score. 
I took the puck and sped all out across Dart- 
mouth’s line. Two defensemen were coming 
straight at me. 

“Go Oliver, go! Knock their heads off!!” 

I could hear Jenny’s shrill scream above the 
crowd. I faked out one defenseman, slammed the 
other so hard he lost his breath and then, instead 
of shooting off-balance, I passed off to Davey 
Johnston. He slapped it into the nets. Harvard 
score! 

The crowd was screaming. We finally creamed 
them 7-0. 

Being blessed with a bad knee (yes, blessed; 
have you seen my draft card?), I had to give it 
some whirlpool after the game. As I sat and 
watched the rings run round my knee, I cata- 
logued my cuts and bruises. Then I let my whole 
pleasantly aching body slide into the whirlpool, 
closed my eyes, and just sat there, up to my neck 
in warmth. Ahhhh! Jenny would be waiting out- 
side. I set a new record for getting dressed. I 
wasn’t even quite dry as I pushed open the center 
door of Dillon. The cold air hit m.e. Was it freez- 
ing! And dark. There was a small cluster of fans, 
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mostly old hockey faithfuls. I was looking every- 
where for Jenny. Suddenly she popped up from 
behind a bush, her face swathed in a scarf. 

“Hey, Preppie, it’s cold as hell out here.” 

Instinctively, I kissed her lightly on the forehead. 

“Did I say you could kiss me?” 

“Sorry. I was carried away.” 

I kissed her again, but not on the forehead, and 
not lightly. It lasted a long nice time. When we 
stopped kissing, she was still holding on to my 
sleeves. 

“T don’t like it,” she said. 

“What?” 

“The fact that I like it.” 


Mi y roommate Ray Stratton was playing poker 
with two other football buddies as I walked 
into the room. 

“Hello, animals.” 

They responded with appropriate grunts. 
“What’ja get tonight, Ollie?” Ray asked. 

‘An assist and a goal,” I replied. 

“Off Cavilleri?” 

“None of your business,” I said. 

“Who’s this?” asked one of the behemoths. 

“Jenny Cavilleri,” answered Ray. ““Wonky mu- 
sic type. She plays piano with the Bach society.” 

“‘What does she play with Barrett?” 

“Hard to get, probably.” Oinks, grunts and guf- 
faws. The animals were laughing. I untangled the 
phone and took it into my bedroom, closed my 
door, lay back on the bed, and dialed Jenny’s num- 
ber. We spoke in whispers. 

“Hey Jen...” 

“Veah?” 

“Jen... what would you say if I told you .. .” 
I hesitated. “I think . . . ’m in love with you.” 

There was a pause, then she answered softly: 
“T would say . . . you’ve blown your mind.” She 
hung up. 

I wasn’t unhappy. Or surprised. 


I got hurt in the Cornell game when I made the 
unfortunate error of referring to their center as a 
“Canuck” bastard. I had forgotten that four mem- 
bers of their team were Canadians, all extremely 
patriotic, well-built, and within earshot. And the 
penalty was called on me: five minutes for “fight- 
ing.” Five minutes! I could see our coach tearing 
his hair out, as I climbed into the box. Jackie Felt 
came scampering over with a styptic pencil. It was 
only then I realized that the whole right side of 
my face was a bloody mess. 

I was ashamed to look onto the ice, where my 
worst fears were quickly realized: Cornell scored. 
The Big Red fans screamed and bellowed. It was 
a tie now. Cornell was about to win the game—and 
with it, the Ivy League title. And I had barely gone 
through half my penalty. Across the rink, the 
minuscule Harvard contingent sat grim and silent. 
By now the fans had forgotten me. Only one spec- 
tator still had his eyes on the penalty box. 

Yes, he was there. Sitting among the Harvard 
rooters—but not rooting of course—was Oliver 
Barrett III. Across the gulf of ice, Old Stoneyface 
observed in expressionless silence as the last bit 
of blood on the face of his only son was stopped 
by adhesive papers. Who could tell what he was 
thinking? Oliver Barrett III was a walking Mount 
Rushmore. Stoneyface. 

Perhaps Old Stoney was indulging in his usual 
self-celebration. Look at me, he would be silently 
broadcasting, there are extremely few Harvard 
spectators here this evening, and yet I am one of 
them. I, Oliver Barrett ITI, a busy man with banks 
to run and so forth, I have taken the time to come 
up to Cornell for a lousy hockey game. Which we 
lost, 6-3. 

After the game, twelve stitches were sewn into 
my cheek. I showered slowly, being careful not to 
wet my sore face. The novocaine was wearing off 
a little, but I was somehow happy to feel pain. 
We'd blown the title, broken our winning streak. 
Maybe the blame wasn’t totally mine, but I felt 
like it was. With this terrible bitter taste in my 
mouth I packed my gear and walked outside. 

“You’ll probably want a steak,” said a familiar 
voice. Thus spake Oliver Barrett III. “I mean for 
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phone Jenny. It was the only goc a 
ning. I told her all about the fight ar 
she enjoyed it. Not many of her ¥ 
friends either threw or received pu 
“Did you at least total the guy 
she asked. : 
“Yeah. Totally. I creamed him,’ 
“T wish I could’ve seen it. Ma 
somebody in the Yale game, h 
“Yeah.” How she loved the si 


Jon on the downstairs phone 
This information was given n 
the switchboard. I had not identifi 
obviously the Cliffie who greete 
Crimson and knew who I was. ~ 
“Thanks,” I said, “I’ll wait here 
“Too bad about Cornell. The | c 
guys jumped you.” 
“Yeah. Uh—Jenny off the phon 
She checked her switchboard, replie 
Who could Jenny be talking of 
appropriating moments set aside for 
me? Some musical wonk? It was not 
me that Martin Davidson, Adz ms 
and copductor of the Bach Society 
sidered himself to have a frana hise 
attention. 
r Where’ s the phone booth?” 
“Around the corner.” She pointe 
direction. 
\ [ambled into the lounge area. F'ro 
see Jenny on the phone, talking wit 
door open. As I approached, I cou im 
ments of conversation. 
“Yeah. Of course! Absolutely. Oh 1 
I love you, too, Phil.” 
I stopped’ ambling. Who was she te 
wasn’t Davidson—there was no Phil | 
of his name. Clearly, both he and Iw ? 
down for someone else. I had been 
forty-eight hours, and some bastard) 
had crawled inte bed with Jenny ad 
that! What else?) 
“Yeah Phil, I love you, too. Bye.” 
As she was hanging up, she saw me, 
waved me a kiss. How could she be 
She kissed me lightly on my unhurt ¢ p 
“Hey—you look awful.” 
“T’m injured, Jen.” 
“Does the other guy look worse?” 
“Yeah. Much. I always make the off h 
worse.” I said that as 01 y asi 
of implying that I would punch-out any 
would creep into bed with Je 
of sight. She grabbed my | 
toward the door. When we we 
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thé question as casually 


’s Phil?” 
er-of-factly: “My father.” 
Q *Phil’?” 
What do you call yours?” 
me she had been raised by 
of a baker type, in Cranston, 
she was very young, her 
in a car crash. All this by way 
y she had no driver’s license. Her 
er way “a truly good guy” (her 
ibly superstitious about letting 
r drive. “What do you call your 
again. 
the word I’d always wanted to 
itch.” 
e asked. 
s face. He wears a mask—of total 


st be proud as hell. You're a big, 


er. I guess she didn’t know every- 
} “So was he, Jenny.” 

all-Ivy wing?” 

ay she enjoyed my athletic creden- 
{1 to give her my father’s. “He rowed 
5). the 1928 Olympics.” 

si little silence. Now maybe Jenny 
s/and that to be Oliver Barrett IV 
ivolve being confronted by that stone 
qvard Yard. It involves the image of 


hi perent looming down on you. I 
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es him a sonovabitch?” Jenny 
id he ever do to you?” 
nores me. Worse—always takes me 


s oy man. Doesn’t he run lots of 
Figs? 29 

wose side are you on?” 

: ar?” she asked. 

elitely,” I replied. 

ae genuinely unconvinced. There I got 
Ing of a cultural gap between us. 
accepting the fact that one’s 
le of stone, she adhered to some 
Mediterranean notion of papa- 
d there was no arguing other- 
lain that my father was all form 
She was still obsessed with the 
traveled to Ithaca to watch me 


you're hung up about your father,” 
at means you’re not perfect.” 

ean you are?” 

ppie. If I was—would I be going 


* ir 


ij to say a word about our physical 
=p. For a strangely long while there 
cept those kisses already mentioned. 
<0 tell any of a dozen girls at Tower 
lisley, that Oliver Barrett IV had been 
yg lady daily for three weeks and had 
her, they would surely have laughed. 
vas so smart that I was afraid she 
at what I had considered the suave, 
stoppable style of Oliver Barrett IV. 
“of being rejected. I was also afraid of 
j2d for the wrong reasons. What I am 
bay is that I felt different about Jen- 
mew I had these feelings for her. 
mna flunk out, Oliver.” We were sit- 
yom on a Sunday afternoon, reading. 
re gonna flunk out if you just sit there 
study.” 

fatching you study. I’m studying.” 
oking at my legs.” 

ein a while. Every, chapter.” 

k has extremely short chapters.” 
ou’re not that great looking!” 

Sut can I help it if you think so?” 

’wn my book and crossed the room to 
vas sitting. “Jenny, how can J read 
Mill when every single second I’m 
love to you?” . 

i, “Oh Oliver, wouldja please?” 


: mae al he, 





I was crouching by her chair. She look 
into her book. ete 


6 Jenny—” 

e She — Shed ae it down on the floor, 
en c er ¢ — 

wonldia please.” ee ae ee 
My first physical encounter with Jennifer 

unhurried, soft, gentle. I had never realized that 

this was the real Jenny—the soft one, whose touch 

was so light and so loving. And yet what truly 


shocked me was my own response. I was gentle. 


I was tender. Was this the real Oliver Barrett IV? 
Later that lovely afternoon, at one of those junc. 
tures when everything and yet nothing is relevant, 
she ae “Hey Oliver, did I tell you that L love 
you? 

“No, Jen.” 

“Why didn’t you ask me?” 

“I was afraid to, frankly.” 

“You know what I think, Oliver? I think you 
now IT love you. You know it, don’t you?” 

“Yeah. I guess. Maybe.” I kissed her necks 

“Oliver? I don’t just love you. I love you very 
much, Oliver.” 


he Bach Society was doing the Fifth Branden- 

burg Concerto at Dunster House, and Jenny 
was harpsichord soloist. I had heard her play many 
times, of course, but never with a group or in pub- 
lic. I was proud. She didn’t make any mistakes 
that I could notice. 

“I can’t believe how great you were,” I sajd 
after the concert. 

f “That shows what you know about music, Prep= 
pie.” 

We were in the Dunster courtyard, surrounded 
by her musical colleagues (including Martin 
Davidson, throwing invisible hate bombs in my 
direction) , so I couldn’t argue keyboard expertise 
with her. We crossed Memorial Drive to walk 
along the river. 

“Wise up, Barrett, wouldja please. I play okay. 
Not great. Not even ‘all-Ivy.’ Just okay. Okay?” 

How could I argue when she wanted to put her- 
self down? “Okay. I just mean you should always 
keep at it,” 

“Who said I wasn’t going to keep at it? ’'m 
gonna study with Nadia Boulanger, aren’t I?” 

What the hell was she talking about? From the 
way she immediately shut up, I sensed this was 
something she had not intended to mention. 
“Who?” I asked. 

“Nadia Boulanger. A famous music teacher. 
In Paris. I got a good scholarship, too.” 

“Jennifer—you are going to Paris?” 

“T’ve never seen Europe. I can hardly wait.” 

I grabbed her by the shoulders. Maybe I was 
too rough, I don’t know. “Hey, how long have you 
known this?” 

Jenny couldn’t look me in the eye. “Ollie, don’t 
be stupid. It’s inevitable.” 

“What’s inevitable?” 

“We graduate, and we go our separate ways. 
You'll go to law school—” 

“Wait a minute—what are you talking about?” 
Now she looked me in the eye. And her face was 
sad, her voice even sadder. “Ollie, you’re a Preppie 
millionaire, and I’m a social zero.” 

I was still holding onto her shoulders. “What the 
hell does that have to do with separate ways? We’re 
together now, we’re happy.” 

“Ollie, don’t be stupid,” she repeated. “Harvard 
is like Santa’s Christmas bag. You can stuff any 
crazy kind of toy into it. But when the holiday’s 
over, they shake you out. . .” She hesitated. “. .. 
and you gotta go back where you belong.” 

“You mean you’re going to bake cookies in 
Cranston, Rhode Island?” 

“Pastries,” she said. “And don’t make fun of 
my father.” 

“Then don’t leave me, Jenny. Please.” 

“What about my scholarship? What about Paris, 
which I’ve never seen in my whole life?” 

“What about our marriage?” It was I who spoke 
those words, although for a second I wasn’t sure 
I really had. 

“Who said anything about marriage?” 

“Me. I’m saying it now.” 


ce want to marry me?” 
*¢ es,” 
‘She tilted ‘her head, did not smilé, but merely 
inquired, “Why?” 
looked her straight in the eye, T knew. 
“Because,” I said. 
#¥Oh,” she said. “That’s a very good reason.” 
She took my arm (not my sleeve this time) , and 


we walked along the river, There was nothing to. 


Say, really. 


pswich, Massachusetts, is some forty minutés 

from the Mystic River Bridge, depending on the 

weather and how you drive. I have actually made 
it on oceasion in twenty-nine minutes. 

“You're driving like a maniac,” Jenny said, We 
were halted for a red light on Route One, “You'll 
kill us before your parents can murder us.” 

“Listen Jen, my parents are lovely people.” 


The light changed. The MG was at sixty in less: 


than ten seconds. Why was I taking her to meet 
them, anyway? I mean, did I need Old Stoneyface’s 
blessing or anything? Part of it was she wanted to 
(“that’s the way it’s done, Ollie”), and part of it 
was that Oliver III was my banker in the very 
grossest sense: he paid the tuition. 

It had to be Sunday dinner, didn’t it? I mean 
that’s comme il faut, right? Sunday, when all the 
lousy drivers were clogging Route One and getting 
in my way. I pulled off the main drag onto Groton 
Street, a road whose turns I had been taking at 
high speeds since I was thirteen. 

“There are no houses here, Oliver,” said Jenny. 
“Just trees.” 

“The houses are behind the trees.” 

When traveling down Groton Street, you’ve got 
to be very careful or else you’ll miss the turn-off 
into our place. It’s at least a half-mile in from 
Groton Street to Dover House proper. En route 
you pass other . . . well, buildings. I guess it’s 
fairly impressive when you see it for the first time. 

“Oliver,” Jenny said. “I bet you have serfs here.” 

“Please, Jen. It'll be a breeze. Don’t sweat it.” 

We drove the rest of the way in silence, parked, 
and walked up to the front door. As we waited for 
the ring to be answered, Jenny succumbed to a 
last-minute panic. 

“‘Let’s run,” she said. 

“Let’s stay and fight,” I said. 

The door was opened by Florence, a devoted and 
antique servant of the Barrett family. My parents, 
she said, were waiting in the library. Jenny was 
taken aback by some of the portraits we passed. 
Not just that some were by John Singer Sargent, 
but not all my forebears were named Barrett. 
There had been Barrett women who had mated 
well and bred such creatures as “Barrett Win- 
throp,” “Richard Barrett Sewall,” and even “Ab- 
bott Lawrence Lyman,” who had the temerity to 
become a prize-winning chemist without so much 
as a “Barrett” in his name! 

“Ah, hello there.” 

It was The Sonovabitch. 

“Qh, hello sir. This is Jennifer” 

“Ah, hello there.” 

He was shaking her hand before I could finish 
the introduction. There was an insidious smile on 
his usually rock-like countenance. “Do come in 
and meet Mrs. Barrett.” 

Another once-in-a-lifetime thrill was in store for 
Jennifer: meeting Alison Forbes Barrett, who left 
Smith in her sophomore year, with the full blessing 
of her parents, to marry Oliver Barrett ITI. 

“My wife Alison, this is Jennifer—” he had al- 
ready usurped the function of introducing Jenny. 

“Calliveri,” I added, since Old Stoney didn’t 
know her last name. 

*‘Cavilleri,’” Jenny added, since I had mispro- 
nounced it. : 

Mother and Jenny shook hands, and after thé 
usual exchange of banalities we sat down. Every- 
body was quiet. Mother was sizing up Jennifer, 
checking out her costume, her posture, her de- 
meanor, her accent. Perhaps Jenny was sizing up 
Mother. Maybe she was also sizing up Oliver III. 
Did she notice he was taller than I? 

Oliver IIT, of course, would be concentrating his 
fire on me, as usual. ““How’ve you been, son?” For 
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a Rhodes Scholar, he is one lousy conversa- 
tionalist. 

“Fine, sir. Fine.” 

As a kind of equal-time gesture, Mother greeted 
Jennifer. “Did you have a nice trip down?” 

“Yes,” Jenny replied, “nice and swift.” 

“Oliver is a swift driver,” interposed Old Stoney. 

Mother turned the subject to one of more uni- 
versal interest, music or art, I believe. I wasn’t 
listening carefully. A tea cup found its way into 
my hand. 

“Thank you,” I said, adding, “We'll have to be 
going soon.” 

“Huh?” said Jenny. It seems they had been dis- 
cussing Puccini or something and my remark was 
considered tangential. Mother looked at me (a rare 
event). 

“But you did come for dinner, didn’t you?” 

“Uh—we can’t. I’ve gotta get back,” I said earn- 
estly to Jen who gave me a look of “what are you 
talking about?” 

Then Old Stoneyface pronounced, “You’re stay- 
ing for dinner. That’s an order.” The fake smile 
on his face didn’t make it any less of a command. 

We did not eat in total silence, thanks to my 
mother’s remarkable capacity for small talk. “So 
your people are from Cranston, Jenny?” 

“Mostly. My mother was from Fall River.” 

“The Barretts have mills in Fall River,” noted 
Oliver III. 

“Where they exploited the poor for generations,” 
noted Oliver IV. 

“In the nineteenth century,” replied Oliver ITT. 

We withdrew into the library for coffee. This 
would definitely be the last lap. Jenny and I had 
classes the next day, Stoney had the banks, and 
surely Mother would have something worthwhile 
planned for bright and early. 

We had our coffee cups and we were all sitting 
there cozily with absolutely nothing to say to one 
another. So I brought up a topic. 

“Tell me, Jennifer,” I inquired, “what do you 
think of the Peace Corps?” 

She frowned at me, and refused to cooperate. 

“Oh, have you told them, O.B.?” said my mother 
to my father. 

“It isn’t the time, dear,” said Oliver III, with a 
kind of fake humility that broadcasted “ask me, 
ask me.” So I had to. 

“What's this, Father?” 

“Nothing important, son.” 

“T don’t see how you can say that,” said my 
mother, and turned toward me to deliver the mes- 
sage. “Your father’s going to be director of the 
Peace Corps.” 

My father pretended to look embarrassed, and 
my mother seemed to be waiting for me to bow 
down or something. I mean it’s not Secretary of 
State, after all! 

: “Congratulations, Mr. Barrett.” Jenny took the 
initiative. 

“Yes. Congratulations, sir.” 

? “Well,” said Oliver III, “I really wanted to get 
in closer touch with the younger generation.” 


Jeny, it’s not Secretary of State or anything!” 

We were finally driving back to Cambridge, 
thank God. 

“Still, Oliver, you could have been more enthusi- 
astic about it.” 

“T said ‘congratulations.’ ” 

“The way you treat your father is disgusting.” 
Jenny launched into a full-scale lecture on pater- 
nal love. And how I was disrespectful. “You bug 
him and bug him, I don’t think you’d stop at any- 
thing, just to get to him.” 

“It’s impossible to ‘get to’ Oliver Barrett ITI.” 

There was a strange little silence before she re- 
plied, “Unless maybe if you marry Jennifer Ca- 
wailleri); . 2 

I kept my cool long enough to pull into the 
parking lot of a seafood diner. I fhen turned to 
Jennifer, mad as hell. 

“Jenny, don’t you believe I love you?” I shouted. 

“Yes,” she replied still quietly, “but in a crazy 
way you also love my negative social status.” 

I sat there for a while, watching a neon sign blink 
clams and oysters, What I had loved so much 
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about Jenny was her ability to see inside me. But 
could I face the fact that I wasn’t perfect? 

“Would you like a clam or an oyster, Jen?” 

“Would you like a punch in the mouth, Prep- 
pie?” she asked. 

“Yes,” I said. 

She made a fist and placed it gently against my 
cheek. I kissed it, and as I reached over to embrace 
her, she straight-armed me, and barked like a gun- 
moll, “Just drive, Preppie! Get back to the wheel 
and start speeding!” 

I did. I did. 


: forget his exact words, but I know the text of my 

father’s sermon during our luncheon at the 
Harvard Club concerned itself primarily with my 
going too fast. He warmed up for it by suggesting 
that I eat more slowly. I politely suggested that 
the time should soon come when he would no 
longer comment upon my behavior. 

We were, as I said, eating lunch in the Harvard 
Club of Boston. This means we were surrounded 
by his people. His classmates, his clients, his ad- 
mirers, and so forth. I mean it was a put-up job 
if ever there was one. If you really listened, you 
might hear some of them murmur things like “there 
goes Oliver Barrett... .” Or “that’s Barrett, the 
big athlete.” 

It was yet another round in our series of non- 
conversations. Only the non-specific nature of the 
talk was glaringly conspicuous. 

“Father, you haven’t said a single word about 
Jennifer.” 

“What is there to say? You’ve presented us with 
a fait accompli, have you not?” 

“But what do you think, father?” 

“T think Jennifer is admirable. And for a girl 
from her background to get all the way to Rad- 
cliffe .. .” 

“Get to the point, father!” 

“The point has nothing to do with the young 
lady,” he said. “It has to do with you. You are 
rebelling, son.” . 

“Father, I fail to see how marrying a beautiful 
and brilliant Radcliffe girl constitutes rebellion. I 
mean, she’s not some crazy hippie—” 

“She is not many things.” 

“What irks you most, Father? That she’s Catho- 
lic, or that she’s poor?” 

He replied in kind of a whisper, leaning slightly 
toward me. “What attracts you most?” 

I wanted to get up and leave. I told him so. 

“Stay here and talk like a man,” he said. A man? 
As opposed to what? A boy? A girl? A mouse? Any- 
way, I stayed. “I would only ask that you wait a 
while,” said Oliver Barrett IIT. 

“Define ‘while, please.” 

“Finish law school. If this is real, it can stand 
the test of time.” 

“Tt is real, but why in hell should I subject it to 
some arbitrary test?” My implication was clear, I 
think. I was standing up to him. 

“Oliver,” he said, beginning a new round, “you’re 
QIMINOES, 

“A minor what?” I was losing my temper. 

“You are not yet twenty-one. You’re not legally 
an adult.” 

“The hell with the legal nitpicking.” 

Perhaps some neighboring diners heard this re- 
mark. As if to compensate for my loudness, Oliver 
III aimed his next words at me with quiet malice: 
“Marry her now, and I will not give you the time 
of day.” 

Who gives a damn if somebody nearby over- 
hears? What I said, I believed. “Father, you don’t 
know the time of day.” 

I walked out of his life and began my own. 


There remained the matter of Cranston, Rhode 
Island, a city slightly more to the south of Boston 
than Ipswich is to the north. After the debacle of 
introducing Jennifer to her potential in-laws, I did 
not look forward to meeting her father. I mean, 
here I would be bucking that lotsa-love Italian- 
Mediterranean syndrome, compounded by Jenny’s 
being an only child, with no mother, which meant 
abnormally close ties to her father. I would be up 
against all those emotional forces that the authors 





































of psych books insist on dese 
Plus the fact that I was broke 
for a second Mr. Cavilleri’s reacti: 
him that for the next three yea 
would have to support me? This 1 
plain why, on that Sunday aften 
was obeying all posted speed limits 
southward on Route 95. a 
“Tell it to me again, Jen. Just ¢ 
denny, please.” g 
“T called him. I told him. He said 
lish, because he doesn’t know a | 
except a few curses.” a 
Her father was happy. He was, 
expected, when he sent her off to Raq 
would return to Cranston to marry 
door. He was at first incredulous 
tended’s name was really Oliver E 
“He knows I’m poor?” 
“Ves,’”’ 
“He doesn’t mind?” ¥ 
“At least you and he have someyy 
mon besides me.” . ii 
Jenny lived on Hamilton Avenue, 
frame houses with many children in| 
and a few scraggly trees. There weret 
sitting on their porches with nothin 
than watch me park my MG. Jenni 
first. There was all but an organiz : 
the porch-watchers saw who my pass 
less than the great Cavilleri! Ag 
“Hey, Jenny!” I heard one matron 
“Hey, Mrs. Capodilupo!” I heai 
back. a 
“Hey—who’s the boy?” shou ed 
lupo. Not too subtle around here, are 
“He’s nothing!” Jenny called bac 
wonders for my confidence. * 
“May-be,” shouted Mrs. Capodi 
rection, “‘but the girl he’s with is rea 
“He knows,” Jenny replied. _ 
She then turned to satisfy neighbor 
side. “He knows,” she told a whole 
her fans. She took my hand (I wa 
paradise) , and led me up the stairs t 
ton Avenue. aa 
“You do know, don’t you, Oliver?’ 
‘What, Jen?” I asked as we reg 
door. 
“You know whose territory you're} 
you?” = 
It was an awkward moment. 
I just stood there as Jenny said, 
father.” And Phil Cavilleri, a rou 
five-nine, 165), Rhode Island type 1 
or so, held out his hand. os 
We shook and he had a strong g 
“How do you do, sir?” 
“Phil,” he corrected me, “I’m Phi - 
“Phil, sir.” I replied, continuing 3 
hand. . 
As he let go of my hand, Mr. Cavill 
his daughter and gave this incredible 
nifer!”’ l 
And then they were hugging. Re } 
fro. All Mr. Cavilleri could offer by’ 
comment was the repetition of his daug 
“Jennifer.” : | 
I was definitély the odd man out. ~ | 


ne thing about my couth upb rin 

me out that afternoon. I hadé 
lectured about not talking with m} | 
Since Phil and his daughter kept cons 
that orifice, I didn’t have to talk. I 
eaten a record quantity of Italian pas 
two of each kind, for fear of giving 0 
“He’s okay,” said Phil Cavilleri to 
“I told you he was okay, Phil,” s 
villeri’s daughter. . 
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“Well, okay,” said her father. “I st 
for myself. Now I saw. Oliver?” He 
dressing me. 

“Yes, sir?” 

“You're okay.” | 

At dinner (the pastries had been) 
snack”) Phil tried to have a serious 
For some crazy reason he thought: 














































tween Olivers III and IV. “I 
ow a parent to reject a child.” 
lect him, too, Phil.” 

the phone,” Phil repéated. “Til 


Vi, father and I have installed a Cold 
Oliver, he'll thaw. When it’s time to 


ae, 99 
ours 
fe 


hi 


\ 


rrupted, handing out dessert plates. 


a 


f | 

| e church bit . . . uh—kind of negative 
ie 
ced Mr. Cavilleri. Then leaping in- 
| ard me. 

dn’t mean necessarily the Catholic 
er. I mean—as Jennifer has no doubt 


> 


are of the Catholic faith. But, I mean 
h, Oliver. God will bless this union in 
HI swear.” 

Jt Jenny, who had obviously failed to 
lucial topic in her phone conversation. 
53 explained, “it was just too much to 
j at once.” 

|nis?” asked the ever-affable Mr. Ca- 
me, hit me, children! I want to be hit 
g on your minds.” 

the God-blessing bit, Phil,’ said 
ing her gaze. “Uh—kind of negative on 
said, glancing at me for support. 

n anybody’s God?” 


e wrong conclusion, he turned apolo- 


} 
; 
: 
; 
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lain, Phil?” I asked. “We neither of 
nil. And we won’t be hypocrites.” 

” he said at last. “Could I just be 
to who performs the ceremony?” 

I said. | 

jl at his daughter for verification. She 
er a long silence, he asked whether 
age is legal. Jenny explained that 
we had in mind would have the 
ian chaplain preside (“Ah ‘chap- 
ured Phil) while the man and woman 
1 other. 

He peaks, too?” he asked, almost as if 


: d his daughter, “could you imagine 
n in which I would shut up?” 
7,” he replied, working up a tiny smile, 


1 would have to talk.” 


Dean Thompson. T’ll need a scholar- 
(t year, sir.” 
Your father—” 

longer involved, sir. He and I have had 





4 looked at me with that kind of expres- 
Jression you have to be a dean to mas- 
very unfortunate, Mr. Barrett,” he 
I unfortunate.” 

1” I said. “That’s why I’ve come to you. 
| married next month. We'll both be 
ing the summer. Then Jenny—that’s 
Jill be teaching in a private school. 
ving, but it’s still not tuition. Dean 
| I would like a scholarship. I have ab- 
th in the bank.” 

|” said Mr. Thompson, hitting upon the 
), “the final date for financial-aid appli- 
jong overdue. And I really don’t think 
ould enter into a family quarrel.” 
jean,” I said standing up, “I can see 
) driving at. But I’m still not gonna kiss 
| butt so that maybe you can get a Bar- 
the Jaw school.” 

ned to leave, I heard Dean Thompson 
lat’s unfair.” 


'was awarded her degree on Wednesday. 
ay I received my degree—like Jenny’s, 
laude. Moreover, I was Class Marshall, 
Capacity got to lead the graduating 
‘seats. This meant walking ahead 


of even the summas, the super-superbrains. I have 

no idea whether Oliver Barrett TIT was present. 

More than seventeen thousand people jam into 

Harvard Yard on Commencement moming, and I 

eae was not scanning the rows with binoc- 
ars. 

The wedding was that Sunday, Our reason for 
excluding Jenny’s relatives was out of genuine con- 
cern that our deletion from the ceremony of the 
Father, Son, and Holy Ghost would make the oc- 
casion far too trying for practicing Catholics. It 
was in Phillips Brooks House, an old building in 
the north of Harvard Yard. Timothy Blauvelt, the 
United Ministry Unitarian chaplain, presided. 

I put my roommate Ray Stratton in charge of 
Phil. I mean just to keep him as loose as possible. 
The pair of them stood there, looking uncomforta- 
ble, each silently reinforcing the other’s precon- 
ceived notion that this ‘do-it-yourself wedding” 
(as Phil referred to it) was going to be a com- 
plete horror show. 

“Are you two ready?” asked Mr. Blauvelt. 

“Yes,” I said for both of us. 

“Friends,” said Mr. Blauvelt to the others, “we 
are here to witness the union of two lives in mar- 
riage. Let us listen to the words they have chosen 
to read on this sacred occasion.” 


The bride first. Jenny stood facing me and re- . 


cited the poem she had selected. It was very 
moving, perhaps especially to me, because it was a 
sonnet by Elizabeth Barrett: 
“When our two souls stand up erect and strong, 
Face to face, silent, drawing nigh and nigher 
Until the lengthening wings break into fire .. .” 

From the corner of my eye I saw Phil Cavilleri, 
pale, slack-jawed, eyes wide with amazement and 
adoration combined. We listened to Jenny finish 
the sonnet, which was in its way a kind of prayer 
for 

“A place to stand and love in for a day 

With darkness and the death hour rounding it.” 

Then it was my turn. It had been hard finding a 
piece of poetry I could read without . . . blushing. I 
mean, I couldn’t stand there and recite lace-doily 
phrases. I couldn’t. But a section of Walt Whit- 
man’s Song of the Open Road, though kind of 
brief, said it all for me: 

“I give you my hand 

I give you my love more precious than money 

I give you myself before preaching or law 

Will you give me yourself? 

Will you travel with me? 

Shall we stick by each other as long as we live? 

I finished, and there was a wonderiul hush in 
the room. Then Ray Stratton handed me the ring, 
and Jenny and I—ourselves—recited the marriage 
vows, taking each other as husband and wife, from 
that day forward, to love and cherish, ’til death 
do us part. 

By the authority vested in him by the Common- 
wealth of Massachusetts, Mr. Timothy Blauvelt 
pronounced us Man and Wife. 

Upon reflection, our “post-game party” (as 
Stratton referred to it) was pretentiously unpre- 
tentious. Jenny and I had absolutely rejected the 
champagne route, and since there were so few of 
us we could all fit into one booth, we went to 
drink at Cronin’s. As I recall, Jim Cronin himself 
set us up with a round, as a tribute to “the greatest 
Harvard hockey player since the Cleary brothers.” 

“Like hell,” argued Phil Cavilleri, pounding his 
fist on the table, “he’s better than all the Clearys 
put together.” Philip’s meaning, I believe (he had 
never seen a Harvard hockey game), was that 
however well Bobby or Billy Cleary might have 
skated, neither got to marry Phil’s lovely daugh- 
ter. We were all smashed, and it was just an ex- 
cuse for getting more so. 

I let Phil pick up the tab, a decision that later 
evoked one of Jenny’s rare compliments about 
my intuition (“you'll be a human being yet, Prep- 
pie”). It got a little hairy at the end when we 
drove him to the bus, however. I mean the wet- 
eyes bit. His, Jenny’s, maybe mine, too, I don’t 
remember anything except that the moment was 
liquid. 

Anyway, after all sorts of blessings, he got onto 
the bus and we waited and waved until it drove 


out of sight. It was then that the awesome truth 
started to get to me. 
“Jenny,” I said, “we're legally married!” 
“Yeah,” she said, “now I can be a bitch.” 


|: there is a smgle word that déscribes our daily 

life during our first three years, it is scrounge. 
Every waking moment we were concentrating on 
how to scrape up enough dough to pay off our 
debts, Even the simplest decision was scrutinized 
by the ever-vigilant budget committee, 

“Hey, Jen, let’s go see The Dirty Dozen to- 
night.” 

“Listen, it’s three bucks.” 

“Does that mean ‘yes’ or ‘no’?” 

“Neither. It just means ‘three bucks.’ ” 

We found a place in North Cambridge, a two- 
family house converted into four apartments, over- 
priced even at its “cheap” rental. But what can 
graduate students do? It was a seller’s market. My 
illustrious name enabled us to establish a charge 
account at a grocery store that would otherwise 
have denied credit to students. And yet it worked 
to our disadvantage at the Shady Lane School 
where Jenny was to teach. 

“Of course Shady Lane isn’t able to match the 
public school salaries,’ the principal told my 
wife, adding something to the effect that Barretts 
wouldn’t be concerned with “that aspect” any- 
way. Jenny tried to dispel her illusions, but all 
she could get in addition to the offered thirty-five 
hundred for the year was about two minutes of 
“ho ho ho’s.” 

“You'll have to learn to like spaghetti,” Jenny 
told me later. 

I did. I learned to like spaghetti, and Jenny 
learned every conceivable recipe to make pasta 
seem like something else. What with our summer 
earnings, her salary, the income anticipated from 
my planned night work in the post office during 
the Christmas rush, we were doing okay. I mean, 
there were lots of movies we didn’t see—and con- 
certs she didn’t go to—but we got by. Of course, 
our lives changed drastically. We were still in 
Cambridge, and theoretically Jenny could have 
stayed with her music groups. But there wasn’t 
time. She came home from Shady Lane ex- 
hausted—and there was dinner yet to cook. Mean- 
while our friends were considerate enough to let 
us alone. They didn’t invite us, so we wouldn’t 
have to invite them, if you know what I mean. 


You are cordially invited 
to attend a dinner 
in honor of the sixtieth birthday 


of 
Oliver Barrett III 
Saturday, the 6th of March, 1965 
Dover House, Ipswich, Mass. 
R.S.V.P. 
Dover House 


“Well?” asked Jennifer. 

“Do you even have to ask?” I replied. I was in 
the midst of abstracting The State v. Percival, a 
crucial precedent in criminal law. Jenny was sort 
of waving the invitation to bug me. 

“T think it’s about time, Oliver” she said. 

“Does he have to crawl here on his hands and 
knees? Ollie—he’s reaching out to you!” 

“Yeah? My mother addressed the envelope.” 

“T thought you said you didn’t look at it!” she 
sort of yelled. 

Okay, so I did glance at it earlier. Maybe it had 
slipped my mind. I was, after all, in the midst of 
abstracting The State v. Percival and in the vir- 
tual shadow of exams. The point was she should 
have stopped haranguing me. 

“Ollie, think,” she said, pleading now, “sixty 
years old! Nothing says he’ll still be around whén 
youre finally ready for the reconciliation.” 

I informed Jenny in the simplest possible terms 
that there would never be a reconciliation and 
would she please let me continue my studying. 
She sat down quietly, squeezing herself onto a 
corner of the hassock where I had my feet, look- 
ing at me very hard. 

“Some day,” she said, “when you're being 
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bug our sot and Heir, Oliver V~’ 
fle wor t hs called Oliver, be sure of that!” 
‘Tissen, Ol, even if we name him Bozo the 
Glawn, that kid’s still gonna resent you ’cause you 
were a big Harvard jock. And by the time he’s a 
freshman, youll probably be in the Supreme 
Court!” 

L told hér that our son would definitely fot re- 
sent me. I couldn’t say precisely why. As an abso- 
lute non sequitur, Jenny then remarked, “Your 
father loves you, too, Oliver. He loves you just 
the way you'll love Bozo. But you Barretts are so 
damn proud and competitive, you'll go through 
life thinking you hate each other.” 

“The case is closed,” I said, being, after all, the 
httsband and head of household. My eyes re- 
turned to The State v. Percival and Jenny got up. 

“There’s still the matter of the RSVP.” 

I observed that a Radcliffe music major could 
probably compose a nice little negative RSVP 
without professional guidance. As long as the 
essence of the message was that we wouldn’t show 
unless hell froze over. 

“What’s the number?” I heard her say very 
softly. She was at the telephone. 

“Can’t you just write a note?” 

“In a minute I’ll lose my nerve. What’s the 
number?” 

I told her and was instantaneously immersed 
itt Percival’s appeal to the Supreme Court. I was 
not listening to Jenny. That is, I tried not to. She 
was in the same room, after all. 

“Oh—good evening, sir,” I heard her say. Did 
The Sonovabitch answer the phone? Wasn’t he in 

ashington during the week? That’s what a pro- 

e in The New York Times recently said. Jour- 
nalism is going downhill nowadays. 

How long does it take to say no? Somehow 
Jennifer had already taken more time than one 
would think necessary to pronounce this simple 
Syllable. 

_ “Ollie?” She had her hand over the mouthpiece. 
“Ollie, does it have to be negative?” 

My nod indicated that it had to be, the wave of 
my hand indicated that she should hurry up. 

“I’m terribly sorry,” she said into the phone, 
“T mean we’re terribly sorry, sir...” 

“Oliver,” she pleaded, “could you just say a 
word? I mean like just maybe ‘hello?’ ” She was 
offering the phone to me. And trying not to cry. 

“T will never talk to him. Ever.” I said with per- 
féct calm. 

And now she was crying. Nothing audible, but 
tears pouring down her face. And then she... she 
begged. “For me, Oliver. I’ve never asked you for 
anything. Please.” 

Three of us, Three of us just standing (I some- 
how imagined my father being there as well) 
waiting for something. What? For me? 

I couldn’t do it. 

Didn’t Jenny understand she was asking the 
iffpossible, that I would have done absolutely any- 
thing else? 

“You are a heartless bastard,” she said. And 
then she ended the telephone conversation with 
my father, saying, “Mr. Barrett, Oliver does want 
you to know that in his own special way .. .” She 
paused for breath. She had been sobbing, so it 
wasn’t easy. I was much too astonished to do ary- 
thing but await the end of my alleged “message.” 

“Oliver loves you very much,” she said, and 
hung up very quickly. 

There is no rational explanation for my actions 
in the next split second. I plead temporary insan- 
ity. I ripped the phone from her hand, then from 
the socket—and hurled it across the room. 

“Damn you, Jenny! Why don’t you get the hell 
out of my life!” I stood still, panting like the 
animal I suddenly had become. What the hell had 
happened to me? I turned to look at Jen. 

But she was gone. I mean absolutely gone—she 
must have dashed out the instant I grabbed the 
phone. I searched everywhere. In the Law School 
Library, all through Harkness Commons, the 
lounge, the cafeteria. Then a wild sprint to look 
around Agassiz Hall at Radcliffe. I was running 
everywhere now, my legs trying to catch up with 
the pace of my heart. I tried Harvard Square. The 
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Cafe Parmplotii, Tormity’s Arcade. Nothing. 
Where could Jenny have gone? 

1 wasn’t running now. I mear, what was thé 
tush to return to the empty house? It was very late 
and I was numb—more with fright than with the 
cold. From several yards off, I thought I saw some- 
one sitting on the top of the steps. This had to be 
my eyes playing tricks, because the figure was 
motionless, But it was Jenny. I was too relieved 
to speak. 

“T forgot my key,” she said. I stood there at the 
bottom of the steps, afraid to ask how long she had 
been there, knowing only that I had wronged her 
terribly. 

“Jenny, I’m sorry—”’ 

“Stop!” She cut off my apology, then said very 
quietly, “love means not ever having to say you’re 


sorry.” 


It was July when the letter came. I charged over 
to where Jenny was supervising her pupils in a 
game of kickball, and said in my best Bogart tones, 
“Let’s go!” 

She began to follow me as I walked away. “I 
have something to tell you,” I said. I waved the 
envelope at her. 

“Hey—Harvard Law School! Have you been 
kicked out?” she asked. 

“Guess again!” I yelled. 

“You were first in the class,” she guessed. 

I was now ashamed to tell her. “Not quite— 
third.” 

“Oh,” she said. “Only third?” 

“Tisten! That still means I maké tht goddam 
Law Review,” I shouted. 

She just sat there with af absolute no-expres- 
sion expression. 

“Jenny,” I kind of whined, 
mga until I meet numbers one and two,” 

d. 

I looked at her, hoping she would break into 
the smile I knew she was suppressing. 

“C’mon, Jenny!” I pleaded. 

That night we blew twenty-three bucks ofi 4 lob- 
ster dinner at a fancy place in Yarmouth. Jenny 
was still reserving judgment until she could check 
out the two gentlemen who had, as ate put it, “de- 
feated me.” 


“Say something!” 
she 


tupid as it sounds, I was so in love with her 
that I rushed to find out who the first two 
guys were. I was relieved to discover that Erwin 
Blanberg, City College ’64, the top man was book- 
ish, bespectacled, non-athletic and not her type, 
and the number-two man was Bella Landau, Smith 
’64, a girl. This was all to the good, especially since 
Bella Landau was rather cool looking, and I could 
twit Jenny a bit with “details” of what went on 
in those late night hours at Gannett House, the 
Law Review Building. And boy, there were late 
nights. It was not unusual for me to come home at 
two or three in the morning. I mean, six courses, 
plus editing the Law Review, plus the fact that I 
actually authored an article in one of the issues 
(“Legal Assistance for the Urban Poor: A Study 
of Boston’s Roxbury District” by Oliver Barrett 
IV, H.L.R. March 1966, pp. 861-908). 

“A good piece. A really good piece, Ollie.” 
That’s all Joel Fleishman, the Senior Editor, said. 
Frankly I had expected a more articulate com- 
pliment from the guy who would next year clerk 
for Justice Douglas. Jenny had told me it was 
“incisive, intelligent and really well-written.” 
Couldn’t Fleishman match that? 

“Fleishman called it a good piece, Jen.” 

“That’s all?” Jenny asked. “Didn’t he comment 
on your research, or your style or anything?” 

“No, Jen. He just called it ‘good.’ ” 

“Then what took you all this long?” I gave her a 
little wink. “I had some stuff to go over with Bella 
Landau,” I said. 

“Oh?” she said. I couldn’t read the tone. 

“Are you jealous?” I asked straight out. 

“No, I’ve got much better legs,” she said. 

We finished in that order. I mean, Erwin, Bella 
and myself were the top three in the Law School 
graduating class. The time for triumph was at 
hand. Job interviews. Offers. Pleas. Snow jobs. 



















































Everywhere £ somebo me 
Waving a flag ead “Work | 
Hordes of ie were fighting t 
and numeral onto their statione 
minute of it. 

With my wife’s blessing, I fmally 
firm of Jonas and Marsh, a prestigi 
was very civil-liberties oriented ( 
good and make good at once,” said ; 
they really snowed me. I mean ol¢ 
came up to Boston, took us to dinnet d 
and sent Jenny flowers the next day 
and Marsh paid Oliver Barrett IV § 
absolute highest salary received by 
of our graduating class. So you see) 
third academically. B 
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CHANGE OF ADDRESS 
From July 1, 1967 ‘ 
Mr. and Mrs. Oliver Barre 
203 East 63rd Street | 
New York, N. Y. 10021 


‘ t’s SO Nouveau es! u complained Je 
“But we are nouveau riche,” I i nsis 
Jonas and Marsh was an easy ten | 
and so were the fancy shops like Bony 
forth, where I insisted that my wife i 1 
open accounts and start spend 
Harvard Club of New York, and pla 
least three times a week. Whether it 
I had resurfaced in Harvard territory, | 
word of my law school successes | k 
around, my “friends” discovered me ¢ 
We had moved in at the height of the sv 
the first invitations were for weekends 
I consulted Jenny before accepting. \ 
“The hell with them, Oliver,” she s. 
want to waste two days with a bun 
Preppies.” , 
“Okay, Jen, but what should I 
“Just say I’m pregnant, Oliver.” 
“Are you?” I asked. aM 
“No, but if we stay home this week ot | 
be,” she said. ef 
I had a name already picked out, al 
I got Jenny to finally agree. “He 
laugh?” I asked. “I’ve really grov 
name ‘Bozo.’ ” 
“You mean seriously?” she asked. 
name our child ‘Bozo’?” 
“Yes. Honestly, Jen, it’s the name 6 
jock. He’ll be an incredible bruiser. ‘E 
Harvard’s huge all-Ivy tackle.’ ” 4 
“Yeah, but Oliver,” she asked, “S 
suppose—the kid’s not coordinated” 4 oH 
“Impossible, Jen, the genes are too 
ly.” I meant it sincerely. 
At dinner, I pursued the matter. 
a very well coordinated bruiser,” I tole 
fact, if he has your hands, we can pu 
backfield.” al 
She was just smirking at me, s it 
for some nasty put-down to dara n 
vision. But lacking a truly devastati 
she merely cut the cake and gave me ap 
“Think of it, Jenny, two hund 
pounds of bruising finesse.” 
“Two hundred and forty poun 
“There’s nothing in our genes that says! 
Gred and forty pounds, Oliver.” , 
“We'll feed him up, Jen. High-proi e 
ment, the whole diet-supplement bit.” } 
“Oh yeah? Suppose he won’t eat, Oliv 
“He'll eat, goddamit,” I said, ge ing 
sore already at the kid who would soon! 
at our table not cooperating with my pla 
athletic triumphs, “he’ll eat or I'll brea 
At which point Jenny looked me str 
eye and smiled. “Not if he weighs two- i 
won’t.” 4 
“Oh,” I replied, “but he won’t be twa i c 
away!” ot 
It is not all that easy to make a baby. & 
you see that your normal healthy efforts 
succeeding in the matter of increase-anagt 
it can bring the most awful thoughts to yo 
“T’m sure you understand, Oliver, thi 
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hing to do with ‘virility.’” Thus 
ner Shapiro during the first con- 
fenny and I had finally decided 
: consultation. : 

{ ds, doctor,” said Jenny for me, 
' my ever having mentioned it 
on of possibly being sterile was devas- 
ae 
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day we both underwent a battery of 
ete physicals, the works. Jenny dur- 
I after work (I was immersed in the 
. Dr. Shapiro called Jenny in again 
explaining that his nurse had bungled 
ed to check a few things again. . 

_ Shapiro called me at Jonas and 
Vild I please drop by his office on the 
1@ When I heard this was not to be a 
onversation, my suspicions were con- 
leay could not have children. I couldn’t 
4 at all, so I called Shapiro back and 
) could see me in the early afternoon. 
aly. 
Ato whose fault it is?” I asked, not 
i words. 

yvouldn’t say ‘fault,’ Oliver,” he replied. 
ay, do you know which of us is mal- 
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yn more or less prepared for this, but 
, with which the doctor pronounced it 


jie. 

) we'll adopt kids. I mean, the impor- 
y) that we love each other, right?” 

i the doctor told me. “Oliver, the prob- 
a serious than that. Jenny is very sick.” 
jou define ‘very sick,’ please?” 

cin g.” 

i possible,” I said. And I waited for the 
4] me that it was all a grim joke. 
liver,” he said. “I’m very sorry to have 
4] is.” 

that he had made some mistake. He 
i as much compassion as he could that 
ibd test had been repeated three times. 
sbsolutely no question about the diag- 
| juld, of course, have to refer us... me 
1) a hematologist. In fact he could sug- 


1y hand to cut him off. I wanted silence 
. Just silence to let it all sink in. Then 
ticcurred to me. “When do we have to 
i pint, it’s up to you.” Up to me! At this 
i ’t feel up to breathing. 
yor explained that what therapy they 
vony’s form of leukemia was merely 
st could relieve, it might retard, but it 
eiverse. So at that point it was up to me. 
1 withhold therapy for a while. But at 
pat all I really could think of was how 
t 1 was. 
ily twenty-four!” I shouted. The doctor 
1 y patiently, understanding what agony 
| me. Finally I realized that I couldn’t 
ais man’s office forever. So I asked him 
‘I mean, what J should do. He told me 
nal as possible for as long as possible. 
m and left. 
Vormal! 
0 think about God. I mean the notion 
ne Being began to creep into my pri- 
" ts. Like when I woke up in the morn- 
ny was there. Still there. I hoped there 
01 could say thank you to. Thank you 
ene wake up and see Jennifer. I was try- 
1 to act normal, so of course I let her 
= fast and so forth. 
W/Stratton today?” she asked, as I was 
‘cond bow] of corn flakes. 
?\L asked. 
bid Stratton ’64,” she said, “your best 
‘ir roommate before me.” 
| Ve were supposed to play squash. I 
lancel it.” 
tio canceling squash games, Preppie. I 
lia flabby husband, dammit!” 
‘I said, “but let’s have dinner down- 
Pi & 





“Why?” she asked. 

“What do you mean, ‘why’?” I yelled, trying to 
work up my normal mock-anger. “Can’t I take my 
wife to dinner if I want to?” 

“Who is she, Barrett? What’s her name?” J enny 
asked. 

“What?” 

“Listen,” she explained, “when you have to take 
your wife to dinner on a weekday, you must be 
making it somewhere.” 

“Jennifer!” I bellowed, “I will not have that 
kind of talk at my breakfast table!” 

“Then zoom home to my dinner table. Okay?” 

“Okay.” 

And I told this God, Whoever and wherever He 
might be, that I would gladly settle for the status 
quo. I don’t mind the agony, Sir, I don’t mind 
knowing as long as Jenny doesn’t know. Did you 
hear me, Lord, Sir? You can name the price. 


P aradox: Oliver Barrett IV leaving the office 
earlier, yet walking home more slowly. How 
can you explain that? I had gotten into the habit 
of window shopping on Fifth Avenue, looking at 
the wonderful and silly extravagant things I would 
have bought Jennifer had I not wanted to keep 
that fiction of . . . normal. 

Sure, I was afraid to go home. Because now, 
several weeks after I had first learned the facts, 
she was beginning to lose weight. I mean, just a 
little and she herself probably didn’t notice, but I, 
who knew, noticed. 

‘I would window-shop the airlines: Brazil, the 
Caribbean, Hawaii. ““Get away from it all—fly in- 
to the sunshine!” On this particular afternoon, 
T.W.A. was pushing Europe in the off-season: 
London for shoppers, Paris for lovers . . . Paris? 
Didn’t that city play an important function in our 
lives? 

(“What about my scholarship? What about 
Paris, which I’ve never seen?” 

“What about our marriage?” 

“Who said anything about marriage?” 

“Me. I’m saying it now.” 

“You want to marry me?” 

“Ves” 

“Why?”) 

I was such a fantastically good credit risk that 
I already owned a Diners’ Club card. 

Zip! My signature went on the dotted line and 
I was the proud possessor of two tickets to the City 
of Lovers. Jenny looked kind of pale and gray 
when I got home, but I hoped my fantastic idea 
would put some color in those cheeks. 

“Guess what, Mrs. Barrett,” I said. 

“You got fired,’ guessed my optimistic wife. 

“No.” I pulled out the tickets. “Up up and 
away; tomorrow night to Paris.” 

“Hey Ollie,” she said softly, “that’s not the way 
we’re gonna do it.” 

“Do what?” I asked. 

“T don’t want Paris,” she said softly. “I don’t 
need Paris. I just want you—” 

“That you’ve got, baby!” I interrupted, sound- 
ing falsely merry. 

“And I want time,” she continued, “which you 
can’t give me.” 

Now I looked into her eyes. They were ineffably 
sad. But sad in a way only I understood. They 
were saying she was sorry. That is, sorry for me. 
We stood there silently holding one another. 
Please, if one of us cries, let both of us cry. But 
preferably neither of us. And then Jenny explained 
how she had been feeling absolutely awful and 
gone back to Dr. Shapiro, not for consultation, but 
confrontation: tell me what’s wrong with me, dam- 
mit. And he had told her. 

Again, I felt guilty at not having been the one 
to break it to her. She sensed this, and made a 
calculatedly stupid remark. 

“He’s a Yalie, 01.” 

“Who is, Jen?” 

“Ackerman. The hematologist. A total Yalie. 
College and Med School.” 

“Oh,” I said, knowing that she was trying to in- 
ject some levity into the grim proceedings. 

“Can he at least read and write?” I asked. 

“That remains to be seen,” smiled Mrs. Oliver 


Barrett, Radcliffe ’64, “but I know he can talk. 
And I wanted to talk.” 

Now at least I wasn’t afraid to go home. I wasn’t 
scared about acting “normal.” We were once again 
sharing everything, even if it was the awful knowl- 
edge that our days together were numbered. There 
were things we had to discuss, things not usually 
broached by twenty-four-year-old couples. 

“T’m counting on you to be strong, you hockey- 
jock,” she said. 

“T will, I will,” I answered, wondering if the 
always-knowing Jennifer could tell that the great 
hockey-jock was frightened. 

“T mean for Phil,” she continued. “It’s gonna be 
hardest for him. You, after all, you’ll be the Merry 
Widower.” 

“I won’t be merry,” I interrupted. 

“You'll be merry, dammit. I want you to be 
merry. Okay?” 

It was about a month later, right after dinner. 
She was still doing the cooking, she insisted on it. 
I was putting away the dishes while she played 
Chopin on the piano. I heard her stop in mid- 
prelude, and walked immediately into the living 
room. She was just sitting there. 

“Are you rich enough to pay for a taxi?” she 
asked. 

“Sure,” I replied. “Where do you want to go?” 

“Like—the hospital.” 

I was aware in the swift flurry of motions that 
followed that this was it. Jenny was going to walk 
out of our apartment and never come back. The 
cab took us to Mount Sinai in nothing flat. Jen 
seemed unsteady on her feet and I wanted to carry 
her in, but she insisted, “not this threshold, Prep- 
pie.” So we walked in and suffered through that 
painfully nit-picking process of checking in. 

“Do you have Blue Shield or other medical 
plan?” 

“No.” Who thought of such trivia? We were too 
busy buying dishes. 

Of course, Jenny’s arrival was not unexpected. 
It had earlier been foreseen and was now being 
supervised by Bernard Ackerman, M.D. 

“She’s getting white cells and platelets,” Dr. 
Ackerman told me. “That’s what she needs most at 
the moment. She doesn’t want anti-metabolites at 
all.” 

‘‘What does that mean?” I asked. 

“Tt’s a treatment that slows cell destruction,” he 
explained, “‘but, as Jenny knows, there can be un- 
pleasant side effects.” 

“Listen, doctor,” I know I was lecturing him 
needlessly, “Jenny’s the boss. Whatever she says 
goes. Just you guys do everything you possibl 
can to make it not hurt.” 

“You can be sure of that,” he said. 

“T don’t care what it costs, doctor.” I think 
was raising my voice. 

“Tt could be weeks or months,” he said. “There 
really no way of knowing how long... .” 

“Just remember, doctor,’ I commanded him, 
“just remember I want her to have the very best. 
Private room. Special nurses. Everything. Please. 
I’ve got the money.” 


t is impossible to drive from East 63rd Street, 
Manhattan, to Boston in less than three hours 
and twenty minutes. Believe me, I have tested the 
outer limits on this track, and I am certain that 
no automobile, even with some Graham Hill type 
at the wheel, can make it faster. I had the MG at 
a hundred and five on the Mass Turnpike. 

I have this cordless electric razor, and you can 
be sure I shaved carefully—and changed my shirt 
in the car—before entering those hallowed offices 
on State Street. Even at eight in the morning three 
distinguished looking Boston types were waiting 
to see Oliver Barrett III. His secretary didn’t 
blink twice when she spoke my name into the 
intercom. 

My father did not say, “Show him in.” Instead, 
his office door opened, and he appeared in person. 
He said, “Oliver.” 

Preoccupied as I was with physical appear- 
ances, I noticed that my father seemed a bit pale, 
that his hair had grown grayish, and perhaps thin- 
ner, in these three years. 
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“Come ini, son,” he said. 

I couldn’t read the tone. I just walked toward 
his office. I sat in the “client’s chair.” We looked 
at one another, then let our gazes drift onto other 
objects in the room. I let mine fall among the items 
on his desk: scissors (leather case), letter opener 
(leather handle), a photo of Mother (years ago). 
A photo of me (Exeter graduation) . 

“How’ve you been, son?” he asked. 

“Well, sir,” I answered. 

“And how’s Jennifer?” he asked. 

I evaded the issue—although it was thé issue— 
by blurting out the reason for my unannounced 
reappearance. 

“Father, I need to borrow five thousand dollars. 
For a good reason.” 

He looked at me. Sort of nodded, I think. “May 
I know the reason?” he asked. 

“T can’t tell you, father. Just lend me the dough. 
Please.” I had the feeling that he didn’t want to 
give me any heat. But he did want to.. . talk. 

“Don’t they pay you at Jonas and Marsh?” he 
asked. 

“Yes sir.” I was tempted to tell him how much, 
merely to let him know it was a class record, but 
then I thought if he knew where I worked, he 
probably already knew my salary. 

“And doesn’t she teach, too?” he asked. Weil, 
he doesn’t know everything. 

“Don’t call her she,” I said. 

‘“Doesn’t Jennifer teach?” he asked politely. 

“And please leave her out of this, father. This is 
a personal matter. I mean, a very important per- 
sonal matter.” 

“Have you gotten some girl in trouble?” he 
asked, but without any deprecation in his voice. 

“Yeah,” I said, “yes sir. That’s it. Give me the 
dough. Please.” 

I don’t think for a moment he believed my rea- 
son. I don’t think he really wanted to know. He 
had questioned me merely, as I said before, so we 
could . . . talk. He reached into his desk drawer 
and took out a checkbook bound in the same cor- 
dovan leather as the handle of his letter opener, 
and the case for his scissors. He opened it slowly. 
Not to torture me, I don’t think, but to stall for 
time. To find things to say, non-abusive things. 

He finished writing the check, tore it from the 
book, and then held it out toward me. I was maybe 
a split second slow in realizing I should reach out 
my hand to meet his. So he got embarrassed (I 
think) , withdrew his hand, and placed the check 
on the edge of his desk. He looked at me now and 
nodded. His expression seemed to say, “There it is, 

on.” But all he really did was nod. 

i. It’s not that I wanted to leave either. It’s just 
rat I myself couldn’t think of anything neutral to 

. And we couldn’t just sit there, both of us 

lling to talk and yet unable even to look the 
Sher straight in the face. 
I leaned over and picked up the check. Yes, it 
;said five thousand dollars, signed Oliver Barrett 
III. It was already dry. I folded it carefully and 
put it into my shirt pocket, and I rose and shuffled 
to the door. 

I should have at least said something to the 
effect that I knew that on my account very impor- 
tant Boston dignitaries (maybe even Washington) 
were cooling their heels in his outer office, and yet 
if we had more to say to one another I would even 
hang around your office, Father, and you would 
cancel your lunch plans . . . and so forth. 

I stood there with the door half open, and sum- 
moned the courage to look at my father and say, 
“Thank you, sir.” 


y 
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he task of informing Phil Cavilleri fell to me— 
who else? He did not go to pieces as I feared he 
might, but calmly closed the house in Cranston 
and came to live in our apartment. We all have our 
idiosyncratic ways of coping with grief. Phil’s was 
to clean the place—to wash, to scrub, to polish. I 
didn’t really understand his thought processes, but 
let him work. 
Does he cherish the dream that Jenny will come 
home? 
He does, doesn’t he? The poor bastard. That’s 
why he’s cleaning up. He just won’t accept things 
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for what they aré, will he? Of Course he worrt admit 
this to me, but I know it’s on his mind. 

Because it’s on mine, too, 

Once Jenny was in the hospital, I called tte 
dffice to let old man Jonas know I wouldn’t be 
coming to work. I pretended that I had to hurry 
off the phone because I knew he was pained and 
wanted to say things he couldn’t possibly express. 
From then on, the days were simply divided be- 
tween visiting hours and everything else. And of 
course everything else was nothing. Eating with- 
out hunger, watching Phil clean the apartment 
(again!) and not sleeping even with the prescrip- 
tion Ackerman gave me. 

Once I overheard Phil mutter to himself, “I 
can’t stand it much longer.” He was in the kitchen, 
washing our dinner dishes. I didn’t answer him, 
but I did think to myself, 7 can. Whoever’s up 


there running the show, Mr. Supreme Being Sir, © 


keep Jenny alive, I can take this ad infinitum. 
Because Jenny is Jenny. 

That evening, she kicked me out of the room. 
She wanted to speak to her father “man to man” 
(her words). “This meeting is restricted to Ameri- 
cans of Italian descent,” she said, looking as white 
as her pillows, “so beat it, Barrett.” 

“Okay,” I said. 

4 “But not too far,” she said when I reached the 
oor. 

I went to sit in the lounge. Presently Phil ap- 
peared. “She says to get in there,” he whispered 
hoarsely, like the whole inside of him was hollow. 
“T’m gonna buy some cigarettes.” 

When I entered the room she said, “Close the 
goddam door.” I shut the door quietly, and as I 
went back to sit by her bed, I caught a fuller view 
of her. I mean with the tubes going into her right 
arm, which she would keep under the covers. 

I always liked to sit very close and just look at 
her face, which, however pale, still had her eyes 
shining in it. So I quickly sat very close. 

“Tt doesn’t hurt Ollie, really,” she said. “It’s like 
falling off a cliff in slow motion, you know?” 

Something stirred deep in my gut, some shape- 
less thing that was going to fly into my throat and 
make me cry. But I wasn’t going to. I never have. 
I’m a tough bastard, see. I am not gonna cry. 

But if ’'m not gonna cry, then I can’t open my 
mouth. I'll simply have to nod “yes.” So I nodded 
yes. 

“You don’t know about falling off cliffs, Prep- 
pie,” she said, ‘‘you never fell off one in your life.” 

“Yeah,” I said, recovering the power of speech, 
“when I met you.” 

“Yeah,” 
““Oh what a falling off was there.’ Who said that?” 

“T don’t know,” I replied. “Shakespeare.” 

“Yeah, but who?” she said kind of plaintively. 
“T can’t remember which play even. I went to 
Radcliffe, I should remember things. I once knew 
all the Mozart Kochel listings.” 

“Big deal,” I said. 

“You bet it was,” she said, and then screwed up 
her forehead asking, ‘What number is Eine kleine 
Nachtmusik?2” 

“Tl look it up,” I said. I knew just where. Back 
in the apartment, on a shelf by the piano. I would 
look it up and tell her first thing tomorrow. 

“TI used to know,” Jenny said. “I did. I used to 
know.” 

“Listen,” I said, Bogart style, “do you want to 
talk music?” 

“Would you prefer talking funerals?” she asked. 

“No,” I said, sorry for having interrupted her. 

“T discussed it with Phil. Are you listening, 
Ollie?” 

I had turned my face away. “Yeah, I’m listen- 
ing, Jenny.” 

“I told him he could have a Catholic service, 
you'd say okay. Okay?” 

“Okay,” I said. 

“Okay,” she replied. And then I felt slightly 
relieved, because after all, whatever we talked of 
now would have to be an improvement. 

I was wrong. “Listen, Oliver,” said Jery, and 
it was in her angry voice, albeit soft, “Oliver, 
you’ve got to stop being sick!” 

“Me?” 


she said, and a smile crossed her face. : 
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“That guilty look on You face, O 
Honestly, I tried to change my — 
face muscles were frozen. 

“Tt’s nobody’s fault, you Preppie bh: 
a saying. “Would you please slog bk: 
se ” 

I wanted to keep looking at her be ' 
éd to never take my eyes from her, bu 
to lower my eyes. I was so ashamed thi 
Jenny was reading my mind so perf ect 

“Listen, that’s the only goddam thi 
ing, Ollie. Otherwise, I know you'll 

That thing in my gut was stirri 
was afraid to even speak the word “o 
looked mutely at Jenny. 

“The hell with Paris, ” she said, SU d 

“Huh?” I grunted. . | 

“The hell with Paris and music 4 
you think you stole from me. I don’ t | 
you believe that?” 

“No,” I answered truthfully, ‘ 

“Then get the hell out of here,” she rs e 
want you at my deathbed.” 

She meant it. I could tell wheal 
meant something. So I bought permi $3 
by telling a lie: 

“T believe you,” I said. 

“That’s better,” she said, “Now w 
& favor?” 

From somewhere inside me came thi 
ing assault to make me cry. But I y 
would not cry. I would merely indicate 
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by nodding that I would be happy to( 
favor whatsoever. 

“Would you please hold me very tif 
asked. I put my hand on her forearm 
and gave it a little squeeze. ul 

“No Oliver,” she said, “I mean, reall) 
Next to me.” 5 i 

I was very very careful—of the tube 
—as I got onto the bed with her and p pul 
around her. 

“Thanks, Ollie.” 

Those were her last words. 


- hil Cavilleri was in the solarium 
nth cigarette when I appeared. 

“Phil?” I said softly. 

“Yeah?” he looked up and I 
knew. , 

I know he needed some kind of phys! 
ing. I walked over and placed my | 
shoulder. Although I was afraid her 
Lie pretty sure I wouldn’t. I mean, Iw 
that. ¥ 

“Tt’s all right,” he kept muttering a 
my hand, “it’s all right.” ‘ 

Then it was time for him to make p ot 
He stood up and moved off. I was re 
alone. I needed air. A walk maybe. 4 

Downstairs, the hospital lobby was 
still. All I could hear was the click of my 
on the linoleum. i 

“Oliver.” i 

I stopped. It was Oliver Barrett TIL § 
the woman at the reception desk, we ¥ 
two people there. t 

I couldn’t face him. I went straight f 
volving door, but he was out there star 
to me in an instant. it 

“Oliver,” he said, “you should have 
It was very cold, which i in a way was g 
I was numb and wanted to feel so. 7 
father continued to address me, and I¢ 
to avoid his glance, standing still and ke 
cold wind slap my face. ‘g 

“As soon as I found out, I jumped into 

I had forgotten my coat, the chill wass 
make me ache. Good. Good. i 

“Oliver,” said my father urgently, “ ‘I 
help.” : 

“Jenny’s dead,” I told him. q 

“T’m sorry,” he said in a stunned w 

Not knowing why, I repeated what 
ago learned from the beautiful girly 
“Love means not ever having to say yo 

And then I did what I had never 
presence, much less in his arms. I criet 
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) put on diapers. But it 
adopt children. I suppose 


ght of selflessness is to 
qatally retarded child. It 
el a little guilty when you 
+ urself to do that.” 
‘Siles. “You know, I count 
every morning when I 
grandfather, a Presby- 
=r, used to say, “Be careful 
y for, Helen, because the 
a way of giving you what 
Funny, I just now remem- 
. I guess prayer in a way 
i’t it? I don’t remember 
‘God, please let me get 
it I suppose subconscious- 


ultiple Births 


jercent of all pregnancies 
¢ en Pergonal result in mul- 
» Often the doctors don’t 
jate in the pregnancy how 
¥; the mother is carrying. 

orried. “I’d like twins. It 
it making up for lost time.” 
ers medical history is 
scause her experiences re- 
thousands of readers who 
ed vainly to become preg- 
is a temptation to tell it 
¢cally. Helen won’t have 
willing to tell her story at 


tory before the public,” 
softly. “And the drug I 
jis definitely not for every 
ey screen patients very 
ore they give it. In many 
7 1 was a guinea pig.” 

ht for long moments about 
qer story tastefully. “Can’t 
a” she began, “that I had a 
oblem for many years? I’d 
ng around the world. I’d 
(rea for 18 months [man- 
e'Cross canteen for U.S. and 
9 |, and later I traveled for 
/ravel advisor. That kind of 
an often lead to hormonal 
sew that, but I wasn’t con- 
the problem.” 


Tsidency, she met Bob Mey- 
re Democratic Governor of 
‘7. After a highly romantic 
| blicized courtship, she mar- 
e discussed having chil- 
the marriage, and, of 
ew about my problem,” 


‘I said, ‘If we do, we do, and 
_ we don’t.’ ” 

ic or not, they both wanted 
Helen began to see doctors. 
know what was wrong. The 
irevealec! nothing. Then, five 
me doctor ordered an X-ray 
1. The problem was discov- 
{ was a dramatic one. “I had 
* gland tumor. The tumor 
the pituitary—a tiny gland 
of the skull—from manu- 
e€ progesterone and estro- 
create the monthly cycle.” 
Overy promptly relegated 
ty problem” to relative un- 
. The real danger was that 
Was pressing on the optic 
€n remembers vividly the 
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and adds body, too. So if the wind blows, let it. Your 
Care Do set bounces back every time. 


The loveliest hair gets Wella care. 


Ask your hairdresser. 


way the doctor explained it. “He said 
that people with this tumor have been 
known to wake up one morning blind.” 

“For some reason,” she goes on, “I 
wasn’t frightened during my three- 
week stay in the hospital. I was only 
worried for my parents, who were over- 
seas. [Her father, William E. Steven- 
son, was U.S. Ambassador to the Phil- 
ippines.| I was worried that they’d 
think, ‘Oh-oh, brain-tumor—the poor 
girl has had it.” 


To play it safe, Helen received cobalt 
radiation for the next five weeks. Every 
day her vision returned more toward 
normalcy. Actually, she hadn’t realized 
that her sight had narrowed until the 
cobalt literally broadened her horizons. 
“The doctor explained that my periph- 
eral vision had decreased so gradually 
that I hadn’t noticed it.” 

The treatments shrank the tumor, 
and the danger of blindness gradually 
disappeared. Now her eyes were out 
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of danger. “But we were told that the 
possibility of having children was ab- 
solutely nil.” : 

A year passed. Then Helen read an 
article about Pergonal. Developed by 
an Italian scientist, Dr. Piero Donini, 
this new drug had been used to treat a 
few hundred barren women, mostly in 
Rome. In many cases, it had resulted 
in pregnancy for women whose hor- 
monal problems had been considered 


hopeless. (continued) 
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“MIRACLE PREGNANCY” continued 


Helen researched the drug thorough- 
ly. She discussed its potential and its 
dangers with her husband. Then she 
investigated where she might find a 
doctor who would treat her with it, 
and went to Columbia Presbyterian 
Medical Center to see him. 

“Pergonal,’”’ Mrs. Meyner’s doctor, a 
specialist in reproductive endocrinol- 
ogy, told the Journal, “is a dangerous 
drug which causes enormous psycho- 
logical and emotional stress upon the 
women who try it.” It was finally ap- 
proved, for cautious use by qualified 
doctors, by the Federal Drug Adminis- 
tration in November, 1969. But in 1965, 
when Mrs. Meyner elected to try it, it 
was still highly experimental. 

Pergonal consists of an extract of 
hormones isolated from the urine of 
women past menopause. It is adminis- 
tered through daily injections for ap- 
proximately two weeks. If successful, 
the treatment stimulates ovulation. The 
woman keeps a chart of her body tem- 
perature. If it stays above normal for a 
specified time, she is ovulating. 


Stress and Suspense 

But is she pregnant? “She doesn’t 
know,” said Helen’s doctor. “The treat- 
ment is fraught with major stress and 
overpowering suspense.” There is also 
that factor of unusual chance: The 
drug often causes the release of a num- 
ber of eggs at once, for reasons not yet 
fully understood. As a result, some 
treated women have borne quadruplets 
and quintuplets, as well as twins and 
triplets. The fetal fatality rate in multi- 
ple births is high—adding to the stress, 
suspense, danger and heartbreak. 

“Mrs. Meyner was aware of most of 
these factors when she came to us, and 
she still wanted the treatment,” her 
doctor said. “There was initial resist- 
ance from some doctors to her request. 
The first resistance stemmed from her 
pituitary tumor. Such tumors some- 
times get bigger in pregnancy and re- 
quire emergency surgery. Resistance 
number two was her age. Some doctors 
felt she had had enough medical prob- 
lems; why subject her to this?” 

Finally, Helen’s doctor decided she 
would receive the drug. His reason: 
“Some intelligent women want preg- 
nancy so much that if I should say, 
‘I am going to operate on you and the 
chances of success are only 10 percent,’ 
they would say, ‘Go ahead.’ She is such 
a woman.” 

Of his Pergonal patients who had be- 
come pregnant, 80 percent conceived in 
the first cycle of treatment. When Hel- 
en was not pregnant after nearly four 
years of treatment, the doctor had to 
consider her case unsuccessful. But she 
came back to ask for a last try, and he 
agreed. He agreed because she was “‘so 
dedicated, so courageous and so pa- 
tient. I don’t know why.” 

Perhaps the reason can be found in 
Helen’s philosophy of life, which is 
summed up in her favorite literary pas- 
sage—from George Bernard Shaw’s 
preface to Man and Superman: 

“This is the true joy in life, the being 
used for a purpose recognized by your- 
self as a mighty one; the being thor- 
oughly worn out before you are thrown 
on the scrap heap; the being a force of 
Nature instead of a. . . selfish little 
clod of ailments and grievances com- 
plaining that the world will not devote 
itself to making you happy....” END 
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—results which speak for themselves: 


MRS. L. PEREZ:“7 used the Sauna Belt for about 30 minutes one afternoon and lost 2 inches from 


my waistline and 12 inches on my tummy. It is truly amazing.’ 


MR. JACK VINCENT: “J used the remarkable Sauna Belt for a 2-week period and reduced my waist- 
line nearly 5 fullinches. My appearance is 100% improved.” 


MRS. PAULA THOMPSON: ‘J had a skirt that was too tight for me. I used the Sauna Belt for just a few 
minutes one day and lost 134 inches from my waist. Now the skirt fits beautifully.” 


MRS. C. M. SORENSEN: “Using the Sauna Belt for just a few minutes a day for one week produced 
a 3 inch loss on my waistline and a 3% inch loss on my tummy.” 


1. Slip the belt around your waist 
—inflate—and you are ready to do 
your two magic waist reducing ex- 
ercises: 5 to 10 minutes. 
HOW LONG MUST I USE THE SAUNA BELT? That depends on 
your goals—how many inches you want to lose from your 
waistline and the rate at which your body responds. Each 
person’s body make-up is different, therefore the degree of 
loss will vary with individuals. It is recommended that you 
use the belt for a few minutes each day for 3 days in a row 
when you first get the belt and then about 2 or 3 times a 
week until you have lost as many inches as you desire. After 
that you can keep your waistline where you want it by using 
the belt about twice a month. Many, many people lose an 
inch or more the very first day they use the belt. There are 
those who have lost as much as 3 inches on their waistlines 
from just one session with this magic belt. The results 
from the Sauna Belt have been dramatic, to say the least, 
but whatever speed of inch loss your particular metabolism 
allows you with this belt, remember this: You must lose 
from 1 to 3 inches from your waistline in just 3 days or 
; you may return the belt and your entire purchase price will 
| be immediately refunded. 
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| NOTHING ELSE LIKE IT...AND THE PRICE IS ONLY $9.95. 
Nothing else that we know of can give the sensational 
results in rapidly reducing the waistline as does the incred- 
ible new Sauna Belt. There are other so-called heat belts, 
j but none that can even begin to provide the resistance and 
| the complete waistline control made possible by the in- 
flatable feature of the Sauna Belt—that means so much to 
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2. After your exercises, you simply 
relax for about 20 minutes while 
keeping the belt around your waist. 


your rapid results. There is no need to wear am uncomfort- | 


WHAT IS THIS SENSATIONAL NEW “SAUNA BELT’? 


The Sauna Belt is made from a special non-porous plastic 
material. It is completely different from any other so- 
called ‘‘waist reducing belts’’ on the market. The Sauna 
Belt is placed around your waist, directly against the 
body, and then, by use of the special tube provided, the 
belt is inflated —just like blowing up a balloon. As the 
belt is inflated it will tighten itself around your waist and 
you will notice a snug, comfortable feeling of warmth and 
support throughout your waistline and lower back. After 
the belt is in place and inflated, you will then perform 


the two magic waistline reducing exercises, specially 
designed for use with this remarkable belt. This will take 
just a few minutes and then you will relax, while leaving 
the belt in place on your waist, for another 20 minutes 
or so. That is all there is to it. This inflated belt is 
specially designed to provide resistance to the movements 
and to provide heat and massage to every area of your 
waist — back, front and sides — and when you remove the 
belt —voila!—a tighter, firmer waistline from which the 
excess inches are already beginning to disappear. 





3. Then remove the Sauna Belt. Your 

waist will already feel tighter and 

trimmer. Many persons have lost an 

inch or more the very first day. 

able weighted belt around your waist for hours every day. The 
Sauna Belt gives results many times faster in just a few minutes 
a day and is a marvel of ease and comfort. And there is no elec- 
tronic device, many costing hundreds of dollars, that can give you 
even a fraction of the results as the fabulous Sauna Belt for only 


$9.95. 


MONEY BACK GUARANTEE. We are so convinced that the Sauna Belt 
is the fastest, surest, most convenient, most comfortable, most 
sensationally effective waistline reducer ever discovered that we 
offer this unconditional Money Back Guarantee: Man or woman, if 
your waistline is not 1 to 3 inches smaller after using the Sauna 
Belt for only 3 days, you may simply return the belt to us and ~ 
your money will be refunded promptly and without wet 
question. So if you want a trimmer, slimmer, A ar? oof 


: 5 ab ok fs OP WN 
firmer, tighter waistline and you want it ae ros by 
« oo 
now—send for your Sauna Belt today ASE SSF 
and discover what a remarkable dif- As Fhe” 
: ; x oi 
ference it can make in the way Aes wh * ey N” 
ss ‘ 
you look and the way you ae ev Oye or 
feel. It will be the Poo © ROC it, 
@° We sek al yw 
best investment in Las S Wo 
your appearance AS Gs nose hoor ‘ot Cc eo 
ea : 
you will we <a = OX Ko of HOw” Me 
ee 8? * 3 ce oo Yo 
make. wre OS nr D ro” Vs 
% ee sos 08 ae WW aD 
= oe Of ra e : Ss ee a 
o@ a? we of a ee ast 30" ae aw e- 
AA ene “gorge et m0 He ee pO gy"g30 
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This is Lane Bryant today...where the 
latest fashion look can now be yours. 
Our new catalog is just brimming over 
with dresses, suits, and coats that cap- 
ture the zest and high spirits of Spring 
1970. And for the look of total fashion, 
Lane Bryant has shoes, hats, lingerie, 
foundations, and beautiful accessories 
..and you can charge it all! Get a head 
start on spring—with the FREE Lane 
Bryant catalog. Just mail the coupon 
today. 


ILANE BRYANT | 
Indianapolis, Ind. 46201 


Please send me your new FREE catalog of 
1970 fashions in Large Sizes 36 to 60. 


~ Mail "Order Di Division, 


Name (please print) 


Address 


ee Post Office State Zip 


LS EW 


Dept.L-506 | 





our SIZE 


Ce ees IZED® 


HALF SIZES 


12¥2 to 34% 


(E5— Fashions 





SPRING AND suneMER 1970 





Hayes Has It.. 
for Spring. See all the Jatest fashions in 
the Hayes spring catalog...you’ll find 
dresses, coats, suits, sportswear. And 
shoes, lingerie, foundations and acces- 
sories too. Hayes PROPORTION-IZED® 
half-sizes will look as if they were made 


.the exciting new look 


for you...made to fit you perfectly and 
really flatter your half-size figure. To 
get your FREE Hayes Catalog, just use 
the coupon below. Send for it today. 
Credit plan available. 


Dept. H- 506 | i 
(CI~ Indianapolis, Ind. 46201 


Please send me your new FREE catalog of 
1970 fashions in PROPORTION-IZED® Half-Sizes | 
121% to 34%. 


Name (plecse print) 


Address 


Post Office State Zip 





WINTER 
SPECIAL 
Baby’s First Shoes 
BRONZE PLATED IN 
SOLID METAL 
Only 
$ 3° 


a pair 






RAN: 
x SS 





PARENTS’ 


MAGAZINE 


— 





Limited time only! Baby’s precious shoes gorgeous- 
ly plated in SOLID METAL, for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-b mruarantee. Also all-metal Por- 
trait Stands (shown above), ashtrays, bookends, 
TV lamps at great savii hrillingly beautiful. 
The perfect Gift fo d Grandparents. SEND 
NO MONEY! ust 1ddress today for 
full details, mon ite and handy 
mailing sack. WRITE 7 
AMERICAN BR . ~ 
43209 


Box 6504-B6 B 


2tol 







Navy 
& gray trim 
Black pat.& gray 
Beige & white trim 
ioe ee charge for large sizes Plus $1 00 
HILL BROTHERS DEPT. D-1; 


Crascar St., Waltham, Mass. 02154 
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YOUR OLD FUR COAT INTOA 
ons LOVELY JACKET, CAPE 
OR STOLE. $34.95 


STYLE 

BOOK! 
I.R. Fox, New York’s greatest fur 
remodeling specialist, restyles 
your old worn fur coat into a 
glamorous fur cape, stole or 
jacket. Our low 
remodeling price 
includes cleaning, 
glazing, repairing, 
new lining, inter- 
lining, monograms. 
Dozens of styles at 
$34.95 (mink, 
beaver, extras 
add’l1.). Shipping 
carton supplied 
free of charge. 
Write for FREE 













FREE! 


Fur Hat STYLE BOOK — 
eet 40 New Styles! All 
Stole! Work Guaranteed 


(on return) Regard- 
less Of Age Of Coat! 


I. R. FOX Dept.6-62,146W. 29th St., N.Y.,N.Y. 10001 
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Jumbo Color Prints Failures Creditedy 
Size 126 (For Instamatic Type Cameras) x 
127 or 620 Rolls or Cartridges 
Guaranteed Excellent Quality 
sstma n i Kee dak Film Only 
ndt id with order, 
1 roll per ad. 
1st,1971 


»>KRUDLAND PHOTO 1 


iJ, Lake Geneva, Wis. 53147 [I 
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Mini house garden 

You don’t need a green thumb to 
make these plants grow in your 
home. A packet of six woodland 
plants will fill any gallon-size con- 
tainer with a miniature garden in 
two to three weeks. No care need- 
ed, packet comes with easy instruc- 
tions. Glass Garden Packets: 1 for 
$2; 2 for $3.75; 3 for $5. House of 
Wesley, Nursery Div. Dept. 2414-47, 
RR #1, Bloomington, III. 61701. 


Family fair 
Imported deer family is individually 
hand-crafted from smooth, honey- 
colored glass. Mother doe watches 
lovingly over her two fawns seated 
securely at her feet, greeting the 
new world with wide eyes. Linked 
with a delicate golden chain. Doe, 3 
in. high; fawns, 1 in. Tiny and neat 
when space is ‘‘deer.’”’ $1 plus 25c 
postage. Colonial Studios, Dept. 
DFE-5, White Plains, N.Y. 10606. 


You Too Can Be 


at 


Your Figure 
Lovelier In 
Just 21 Days! 


Remove those unwanted inches 
from around waistline, hips, 
thighs, abdomen, legs. Concen- 
trate on any body part! No 
difficult dieting, no dangerous 
drugs, no calorie counting... 
The Firm-Tone Plan helps mus- 
cles tighten-up and draw-in 
easily and quickly. Result ob- 
tained will differ among indi- 
viduals depending on physical 
factors making it impossible to 
assure every woman that it will 
work for her... but try first 
what thousands of women have 
been thrilled to use — Firm- 
Tone ... Internationally adver- 
tised in Parents’ Magazine, Red- 
book, McCall’s, Harpers Bazaar! 
.» » « and many more. 








_ 4’ ORDER TODAY 


FIRM-TONE, 
P.O. Box 3245, Granada Hills, Calif. 91344 

Please rush my easy to use FIRM-TONE exert 
and illustration. 
satisfied or my money will be refunded. | en 
(plus 27¢ for handling) cash, 


MONEY BACK 
GUARANTEE 


ce) i OM Leth meh alg 
OTR de L 
Ig 


with illustrated instruc- (NO C.0.D.’s) 
tion course for 21 days 

if you are not satisfied Name 

your figure is trimmer 

FTiTeMm et 0Cl amet) ) baa od Address 
ATG EM elem ered ule) 3c City 


ahi leMOl m e aeLS 


pce ey | eS) 
UNWANTED Bl 
CU a 


HEAVINESS IN CALVES 


AND KNEES 





This is a prob- 
lem common to 
young and old 
alike. Now you 
can be helped 
by the Firm- 
Tone Plan which 
has exercises 
created precise 
ly to improve 
this problem 
area. Exercising 
only a few min 
utes daily can 
give you more 
beautiful legs 
that will com- 
pliment your at 
tractive figure 


NORMAL WEIGHT, BUT 
THIGHS AND SEAT 


HEAVY. 





in 


This is a com- 
mon complaint 
of many office 
workers who do 
not get enough 
exercise, The 
Firm-Tone Plan 
can zero in on 
this area, tight- 
ening up sag- 
ging muscles to 
Rive you a more 
beautifully pro 
portioned fig 
ure. You'll be 
delighted with 
your figure im- 
provement. 


DEPT. FT- 331 


understand | 
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must be 


check or m 


jo SSE eee 
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2 State =a 

































Flat-look frame 

Frameless Frame with reversible black 
and wood-grain mat gives photo- 
graphs, etc., a laminated effect, yet 
you can remove them in seconds by 
slipping the four pinch-clips from the 
no-glare glass that hold the frame to- 
gether. Hangs horizontally or vertical- 
ly without wire or string. 6x8 in., $4; 
9x12 in., $6; 13x16 in., $9. Alexan- 
der, Dept. LH-2, 26 So. 6th Ave., Mt. 
Vernon, N.Y. 10551. 


Weighty subject 

World Globe is embedded in a cube 
of crystal-clear lucite to make a 
unique and fascinating paperweight 
for a desk. The 1%-in. cube gives 
off interesting reflections from dif- 
ferent angles. A great way to re- 
move the weight of the world off 
your shoulders and hold down your 
earthly paper problems. $1 plus 25c 
postage. Gracious Living, Dept. 733, 
Berkeley, R. |. 02864. 





THE JOURNAL STORE 


oducts on the Shelf that Sells! For a great buy in mailorder adver- 
(and further information) write to 

The Journal Store, 641 Lexington Avenue 

New York, New York 10022 


strange prophecies 
by a woman... 


Remember, this is the woman who predicted. . . Richard 
Nixon’s return to the political limelight nearly six years ago when 
m defeated in both presidential and gubernatorial races! Five months before the 
on of President Kennedy, Marguerite Carter said of Vice-President Johnson: 
will be in the spotlight during the coming months ...new people of importance 
him .-. appears to be the losing of an old friend ...a change in residence!” 
hs before the grievous incident, Miss Carter wrote: “President Kennedy's 
ell-being may be challenged!” 


ite Carter has become internationally known as an author and authority on 
influences. Her writings have appeared in newspapers and magazines here and 


atter’s Unitology Forecast with Special Notations contains guidance that, in 
, can open the door to a bright, new future. Outstanding indications of changes, 
associations with others, financial outlook and opportunities are covered. Send 


e the next year the most rewarding of your life! 
- Miss Carter’s Unitology Forecast with Special Notations for the year ahead. 
compiled, based on birthdate information. Print month, day, year, place, hour 
f known) and include $3.75 plus 25 cents toward mailing costs. Please allow 
s for delivery. Address: Marguerite Carter, 546 S. Meridian St., Box J, Indian- 
jana 46225. 
rding (if requested) with Miss Carter’s Unitology Forecast: “‘How to cope with 
rends’’. (Will be mailed separately.) 


5 $11.75 Gift of Glamour 
> yours FREE. 


information on how you can make 
very week. No experience needed. 





| everything you need to 
'5, $50 or more a week in your 
a Blair Creative Beauty 








Easy, Fun. 
ES 
sift of Glamour yours 
u send in your first Ce 
js. i Blair Dept. 90058 
memes kind of 1000 Robins Road, Lie Va. 24505 
ee ose aint of 1 Rush me my GIFT OF GLAMOUR as soon as my 
our Pape wali for | request has been received and approved. | under- 
Bic. 1 stand it can be mine FREE. Send complete monecy- 
F making information FREE. 
ler you make money | 
money — up to 400, 4 Name =: en Age 
smetics and household | adress 
r : ee 

your GIFT OF GLAM- | city _ eee State. LIP as 





During our between-season lull... 
3 kinds of discount savings on 
Fiberglas* Bedspreads and Draperies 
for people of different eee 













ORDER ON OR BEFORE ORDER ON OR BEFORE ORDER ON OR BEFORE 


March 31st} April 15th April 30th 


You save You save You save 


Me aes “VIL wait 
Vil get it right a couple of weeks never can find 
Inthe : until we pay this a stamp when 
mail tonight. month’s bills.” | need it.” 


Normally, buying direct from Ronnie, the manufacturer, you’d save 
up to 40% on Fiberglas Bedspreads and Draperies. But this is our 
between-season lull. Right now, our workrooms are at their slowest pace 
so you can earn an additional 20% discount. Procrastinate a fortnight 
—when we start to get busy—and you earn only 15%. Sit around and 
stall for a whole month and you pick up a mere 10% savings. Be quick, 
be alert. Get that coupon in the mail now. OWENS CORNING TRADEMARK 


| Send for FREE catalog. Order before March 31- save a full 20% 


Ronnie Fiberglas Center, Dept. 39H-3 
145 Broad Ave., Fairview, N.J. 07022 


CE eee 


Ronnie Fiberglas Center, Dept. 39H-3 
145 Broad Ave., Fairview, N.J. 07022 


Please rush me, absolutely free, the Ronnie Fiberglas 
Bedspread-Drapery Catalog that offers me special 
additional discounts of 20%, 15%, and 10% during 
your between-season lull. 











1 1 
| | 
I I 
Wt 
1 Order on or before Df) 
1 I March 31st To 1 
i - Discount Name se 
Order on or before 
! I April 15th 15% Address f 
i I Discount 
| I Order on or before 10% City i 
I April 30th oO 
i I Discount State Zip i 
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You'll GASP WITH AMAZEMENT when you 
see the ACTUAL BIRTH of HUNDREDS of 
ADORABLE SEA-MONKEYS! Brought to 
LIFE in an INSTANT formula SO HIGHLY 
PERFECTED y're GUARANTEED to 
GROW, over HALF-A-MILLION PEOPLE of 
ALL ages have tested it...and to their de- 
light, IT WORKED! NOW, these LOVEABLE 
new Mini-Pets can be YOURS! 
f me—A SEA-CIRCUS! — 
Imagine the FUN of OWNING a whole tum- 
bling, happy troupe of SEA-MONKEYS that 
are MORE LAUGHS than a ZOO FULL of 
chattering, leaping JUNGLE MONKEYS! 
And, they're so EAGER to please, they EAS!- 
LY iearn to obey YOUR commands! We 
TEACH YOU how to make them appear to 
DANCE to MUSIC, Loop-The-Loop, ride on 
each other like Cowboys on their ponies, 
swim in novel formations like Trained Seals 
_.and MUCH more! They NEVER STOP 
entertaining and ALWAYS put on a thrilling 
“Variety Show" the WHOLE FAMILY can 
enjoy! 


WATCH AN AMAZING MIRACLE! 


Your Sea-Monkeys will arrive SAFELY, seal- 
ed in UNHEARD OF “Time Capsule’’ EGGS 
that LIVE for 20 YEARS, yet—put them in 
water, and IN SECONDS the cutest pets 
you've ever seen HATCH ALIVE and start to 
SWIM even though they’re just BABIES! Best 
of ALL, you get BOTH SEXES, so when they 
are FULLY GROWN you can breed MORE to 
give as gifts or even SELL if you wish! 

KKK KKKKKKKKKKKK 
NATURE HOUSE, 4 East 46th St., New York, N.Y.10017 
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Who Are Going Places... 


Take a good long look at our 
FREE Spring Fashion Catalog 
for Talls... it’s full of suits, 
coats, ensembles and dresses 
meant to take you places— 

in style! There’s sportswear 
and lounging clothes too, as 
well as lingerie for a pretty 
undercover. All specially 
designed for the girl who’s 
5'7” or over. Sizes 8 to 24. 
And there are great new shoes to 
help you put your best foot forward, 
in sizes 9-14, AAAA to C. Money- 
back guarantee on everything 

you buy. Credit plan available. 


SEND FOR YOUR FREE 
TALL FASHION CATALOG 


eee 




























i — * 
Over Five Seven Shops 


Dept. T-504 | 

Indianapolis, Indiana 46201 | 
Please send FREE new Tall Fashion Catalog. | 

| Name (please print) | 
| Address 
|_Post Office sea State Zip ie] 















Thousancs of women like you reading 


and following our instructions have 
learned to remove unwan 

Mahler way. Re-discover the th y ‘ 
beautiful complexion — don j 

Send 10c for 16-page ‘illustrated 


Radiant Beauty”. . . learn the 


Eee Dept. 320-B 


Provi R. } 





gation. Rush your 


- 1J>9p- . , 216 Pico Blvd., Dept. PB 
( A Ki , NC. Santa Monica, Calif. 90405 | 
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GUARANTEED FOR LIFE! 


NOTE: Sea-Monkeys are SO EASY to handle 
and raise by ANYONE, you get a unique 
Guarantee GOOD FOR A LIFE- 
& TIME that INSURES your 
(Gq FREE REPLACEMENT of these 
PROFITABLE pets, FOREVER! 


FREE With EACH order you get a magnificent, 
FULLY-ILLUSTRATED BOOK of Instructions, 
Tricks, Training and Amazing Life History of Sea- 
Monkeys, a package of ‘‘Instant Life’ Water Purifier, 
PLUS, a full ONE YEAR supply of special Sea-Monkey 
GROWTH FOOD to feed your fantastic pets! Remember, 
Sea-Monkeys are GUARANTEED to LIVE and GROW or 
your MONEY-BACK! To order, RUSH your Name, Address 
and ONLY $1.00 plus 25 cents for postage and handling. 
Don’t wait — your MONEY REFUNDED IN FULL if you 
are not completely satisfied! 


a: eMONEY-BACK GUARANTEEs om = 
NATURE HOUSE, 4 E. 46th St., N.Y. N.Y. 10017 i 








It sounds GREAT! Please'send my Sea- 
Monkey kit(s) and my FREE supplies. | I 
must be 100% satisfied or you will 
promptly refund my money. | enclose $1.00 
plus 25c shipping charges for each kit. 


Send kit(s) OJCash ([)Check 
OMoney Order (NoC.O.D.’s please) j 
Total Amount enclosed $ 





INA Orie tetrcdsceineenioistiene bebelel ot stea-Matelel ane 
PKA GYVESSs sooo co eronshele,@ coote te taWetenerehetone i 
(CRG? ECR O Gucnicscuo! 4 State... == 21D aotenets cet 
OMORUSH ORDERSS50¢ extra ©1970NH 


MAGNIFYING 
4 —_f/\___—_ 


1/2 FRAME 
GLASSES 


See SHARP and CLEAR for reading fine print 
and doing detail work, yet get regular non- 
magnified vision over top of lenses. Polished 
ground lenses. For folks over 40 without astig- 
matism or eye disease who simply need mag- 
nifying lenses. $3.98 includes case. Add 35c 
postage. State age. 


NEL-KING PRODUCTS, Department 1J-20D 
811 Wyandotte Street, Kansas City, Mo. 64105 


WALLET , 20 


a 


PHOTOS $5900 
SPECIAL! 36 Black & White only $1.00 


Our new equipment gives beau- 
tiful 2/2” x 32” Wallet Photos a 
in vivid COLOR, from Polar- : 

oid color print, photo (5” x 7” 
or smaller), neg. or slide. 
SPECIAL! 36 Black & White, 
$1. Orig. returned unharmed. 
FULLY GUAR! Add 35¢ per 
order for postage & handling. 


ROXANNE STUDIOS, Box 1012 
L.1.C., N.Y. 11101, Dept, LH-12 


eee ee 








COLOR 







FREE - One 
eur lett 


AFTER BREAST SURGERY 


Wear IDENTICAL® FORM to 
look and feel normal again. 
Soft, comfortable, it re- 
sponds to body motion like 
a natural breast. Fits any 
bra; never rides up. Only 
IDENTICAL FORM has pat- 
ented double cell design for 
added protection and longer 
wear. Available in 27 sizes, 
at $18. Write for free litera- 
ture and list of dealers. 


IDENTICAL FORM, INC. re : 
Dept. LH, 17 West 60th St., ia tees 
New York, N. Y. 10023 Actual patient wearing Identical Form 











0 nr nr nrr rrr rrrrrrrrererey 


) COUNTRY RECIPES FROM CONNECTICUT 


pen i day in New England? Be 

ifted there by the delightful aromas of the 
ous 1 hearty recipes from the kitchen 4 
necticut housewife. A collectors item 4 

ho savor country cooking at its 
$2.00 
CON ASSOCIATES, Box 4 
Litchfield, Conn. 06759 


rr er 





ATM) aE 
for that TALL or BIG man 


in your life. 


Lewis Bryant sets the fashion 
pace for your TALL or BIG man. 
Our new FREE catalog puts the 
Sedan ee Mee Tel] 
colors, sport coats, trim slacks, 


shoes, dashing casual jackets. 
National brands, too, like Inter- 
woven, Hush Puppies, Van Heu- 
sen, Hathaway. TALL SIZES for 
men who need extra length in 
their clothes; LARGE SIZES for 
those who need extra fullness. 
Money back guarantee. Credit 
plan available. If there’s a TALL 
or BIG man in your life, count 

- on Lewis Bryant for high fash- 
ion in his special size. 


ae ee 


=< I 


LEWIS BRYANT Dept. B-502 


Indianapolis 
Ind. 46201 

| Please send FREE catalog of fashions for TALL and 

| BIG men. 


| Name 





" 
| 
| 


(please print) 


| Address 


L_ City & State Zip 


Forstyle andcomfort... 


PUT YOURSELF 


IN OUR SHOES 


SIZES 4 to 12, AAAA to EEEE in new 
styles for women and teens... lovely 
pumps, straps, casuals, comfort 

oxfords. Many styles with deep foam 
cushioning to soften every step. 
Priced from $8.95. Handsome 
shoes for men too; sizes Wf 
6 to 14, A to EEE. Money 
back guarantee. Charges 






















opened. Major credit COLOR 
cards honored. CATALOG 
Our 104th Year Dept. T-4 


| Coward Shoe 
| 18 East 34th Street, New York, N.Y. 10016 
| Send FREE 64 pg. Color Catalog 


Name (please print) 
| Address 
LCity State ni __Zip sa 


500 RETURN ADDRESS LABELS 




















USE YOUR 


“ZIP” CODE 


RICH GOLD TRIM 
FREE HANDY BOX 


Quick and easy way to put your name and 
return address on letters, checks, books, rec- 
ords, etc. ANY name, address and Zip code 
up to 4 lines, beautifully printed in black on 
white gummed labels with rich gold trim. 2” 
long. Free decorative box for purse or desk. 
Set of 500 labels just 50¢ postpaid. Shipped 
within 48 hrs. Money back if not pleased. 
Don’t know the Zip Code? Add 10¢ per set 
and we will look it up. Send for free catalog. 


3532 Drake Building 
Walter Drake Colorado Springs, Colo. 80901 
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FINE CUT e 58 FACETS 

PURE WHITE ¢ FLAWLESS 
STRONGITE is a hard synthetic gem, at 
a_fraction of the cost of a diamond. 
STRONGITE’S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
ANTEE in writing against scratching & 
chipping. All shapes & sizes up to 20 
carat. Easy payment plan. Money-back Guarantee within 10 
days. Send no money. 
Write for FREE BROCHURE with settings for men and women 


THE STRONGITE co. Dept. 47LJ, 7 W. 4Sth St., 


New York, N.Y. 10036 


DON’T DIE 9 


WITHOUT A WILL © 


Get 4 WILL FORMS plus a complete book of 

information about WILLS covering all States. 

Just send $3 to: FORMULEX CO., Dept. C— 
ae 6508, Houston, Tex. 77005. 













Don Quixote 
Picasso captures thee 
os of the beloved Do 
this magnificent port 
duced in silkscreen o 
vas in black and white 
18x24 in. A stirring t 
“Man of La Mancha,” ¢ 
for admirers of Picas 
treasure. $2.98 plus 
Lambert Studios, Der 
West 24th St., New Yor! 


~ 


Playful pair 

Siamese cat and her kit 
nificent in soft beige to 
tocratic twosome, they 
lustrously glazed cera 

in. high and about 6 1 
fect for a shelf, table, 

tasteful gift for feli 
$3.98 each; $6.98 a p 
for postage and handl 
Studios, Dept. CP-5, 2 
White Plains, N.Y. 10606 


Polish and plate 

Silver Plus deposits new 
original plating has wo} 
the copper, brass or bré 


neath. It polishes and 
one step; puts unsightly | 
ters, etc., back into us 
antique dealers and col 
easy to apply; leaves hy 
4-oz. bottle, $2 ppd. 
Dept. LH-2, 26 So. 6tl 
Vernon, N.Y. 10551. 





} monthly calendar 
_ watchband, just a 
wrist and you will 
nytime. Calendar is 
gne-color metal and 


-¢ 1 free) for $1.50, 
Handy Calendar 


s: tarnishproof. A joy 
stays bright without 
sures a modest 314 





ess’”’ form 

‘dress you make with 
n that adjusts to your 
rs, hips, bust for a per- 
“dial’’ measurements 
on DuPont Neoprene 
gains and reduces as 
to assemble. Regular 
.49. Large (2014-50), 
tand, $2.49. Add 55¢ 
nland Studios, 7144 
g., Miami, Fla. 33054. 







































“Why can’t 
every day be 
like Christmas, 
Mommy?” 










If your church, school, or club treasury needs 
money, just check box or coupon. Sunshine’s 
proven fund raising plan has helped many 
groups earn $1000 or more. No risk — you 
pay nothing. Sunshine gives full credit on all 
unsold, returned cards. 
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| 

| 

| 
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DeLuxe Famous Assortment | 
Stunning, floral designs and new, in- | 
triguing subjects in different tantalizing | 
pinks, yellows, lavenders and greens. 16 | 
cards for only $1.50. Just one of meny l 
superb Sunshine Everyday Assortments. 
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Simulated Pearl Pendant 
Captive Pearl in Heart Cage 







Just for letting us show 
you how easy it is to 
make $300 or more the 
Sunshine way. Mail pos- 
tage-free coupon now. 
No obligation. 


UNSHINE Art Studios, Inc. 


Dept. LHJ-2 Springfield, Ma. 01101 


Why not? 
Sunsing can help turn gray days into gay holidays. 


Earn ‘190,200,300 or more 
with Americas Favorite 


Spare Time Money Making Plan 


Sunehine Offers the Easy Wey to Make Money 
Wives, mothers, career women. .. buy extra luxuri«s for your 
family and yourself. Any woman can join this wonderful spare 
time program and make money at her own convenience. 
Thousands Achieve Success. Why not You? 
Just show Sunshine All-Occasion Cards to your friends, 
neighbors and relatives. These beautiful cards are such excellent 
values they practically sell themselves. Almost 
everyone will buy one box; most people will want more. 
Sunshine gives you everything you need to make big, quick profits — 
including stationery, gift wrappings and novelties. 
Ne Experience! No Risk! No Investment! 
Why not earn the money you need quickly and easily? 
Mail postpaid coupon today and start getting the things you want. 


Name 


Address 


Fold Over Here 


Mail Postage Free Coupon Today! Cut Along Dotted Lines 
—UCCeSssiiivurund halsing Pian, 100! o_o ee ee ee al 


This Fold-Over Coupon Requires No Postage. 
Fill Out, Cut Along Dotted Lines, Fold, Seal & Mail! 


Sunshine Art Studios, Inc., / Dept. LHJ-2 
Springfield, Ma. 01101 


I want to turn extra time into extra money. Please send me 
Free Pendant, Free Catalog, Sales Kit and All-Occasion 
Sample Boxes on approval. Also other seasonal samples on 
approval, as they are available. 


_ (name of organization) 
Don’t Cut! Do Seal (Paste, Staple or Scotch Tape) 


BUSINESS REPLY MAIL 


No Postage Stamp Necessary if Mailed in U.S. 





Postage will be paid by 


UNSHINE 


Art Studios, Inc. 


Dept. LHJ-2 
Springfield, Ma. 01101 
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4 = Festive and fancy 

| “The Complete Holiday Cookbook’’ 
takes the guesswork out of preparing 
special menus for guests. Besides 
over 500 recipes for all holidays, plus 
birthdays, etc., party hints, decorat- 
ing ideas—even food gifts to mail. 
$3.95 plus postage if you decide to 
keep it. For free trial, write Favorite 
Recipes Press, Old Shepherdsville 
Rd. at Indian Trail, Dept. LH-2, Box 
18324, Louisville, Ky. 40218. 
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[] Check for Organization Fund Raising Plan 




















Apt: No. 22 


No Stamp Needed! 


FIRST CLASS 
PERMIT 
NO. 3105 
SPRINGFIELD, 


MASSACHUSETTS 


Jade love ring 

“Clover’’ jade ring is hand-set in 24K 
electroplated gold filigree setting. 
Jade, the symbol of love, good for- 
tune and happiness, pleases the most 
romantic. The adjustable ring is an- 
tique-finished for a timeless, old- 
world look. Comes with certificate to 
verify that your stone is 100 percent 
genuine jade. $2. World Jade, Co., 
Dept. RC-LHJ-2, 2 First St., East Nor- 
walk, Conn. 06855. 
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If you are troubled by thinning hair, 
dandruff, itchy scalp, if you fear approach- 
ing baldness, read the rest of this statement 
carefully. It may mean the difference to you 
between saving your hair and losing the rest 
of it to eventual baldness. 

Baldness is simply a matter of subtraction. 
When the number of new hairs fail to equal 
the number of falling hair, you end up minus 
your head of hair (bald). Why not avoid bald- 
ness by preventing unnecessary loss of hair? 
Why not turn the tide of battle on your head 
by eliminating needless causes of hair loss 
and give Nature a chance to grow more hair 
for you? Many of the country’s dermatologists 
and other foremost hair and scalp specialists 
believe that seborrhea, a common scalp dis- 
order, causes hair loss. What is seborrhea? It 
is a bacterial infection of the scalp that can 
eventually cause permanent damage to the 
hair follicles. Its visible evidence is “thinning” 
hair. Its end result is baldness. its symptoms 
are dry, itchy scalp, dandruff, oily hair, head 
scales, and progressive hair loss. 

So, if you are beginning to notice that your 
forehead is getting larger, beginning to 
notice that there is too much hair on your 
comb, beginning to be worried about the dry- 
ness of your hair, the itchyness of your scalp, 
the ugly dandruff — these are Nature’s Red 
Flags warning you of impending baldness. 
Even if you have been losing your hair for 
some time, don’t let seborrhea rob you of the 
rest of your hair. 


HOW COMATE WORKS 
ON YOUR SCALP 


The development of an amazing new hair 
and scalp medicine called Comate is specifi- 





Note To Doctors 
Doctors, clinics and hospitals inter- 
ested in scalp disorders can obtain 
professional samples and literature on 
written request. 











Male pattern baldness is the cause of 
the great majority of cases of baldness 
and excessive hair loss. In such cases 
neither the Comate treatment nor any 











other treatment is effective. 
‘| used to comb out a hand successful in 
ful of hair at a time. Now | every ou mention. Used 
only get 4-6 on my comb t only a d and 
The terrible itching has see the b hange in my | 
stopped.”’ calp an a 
—L.H.M., Los Angeles, Cal. C.E.I Richland, Wash. | 
“My hair has improved. It... | 
used to fall out by handfuls, “My hair was thin at the 
Comate stopped it from ‘emples, er. Now 
falling out.” —D. M. H., ‘t loo! hicker, 
Oklahoma City, Okla, | can te 
Miss C n Angelo, Tex 

“My hair has quit falling y 31 
out and getting thin. , “inawomy_ hair looks: quite: } 
D. W. G., c/o FPO., N. Y. thick.”-F. J. | icago, Il. | 
“‘My husband has tried many 
treatments and spent a ,, , ae ; 
reat deal of money on his My hair had been coming 
scalp. Nothing helped until Eat Aaa g off for 

2 started usin na Lomate 

sia.” : Oe: Yet has improved it so ick 





) 
R. LeB, Piqua, Ohio —Mrs. J. E., Lisbon, Ga. 
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cally designed to control seborrhea and stop 
the hair loss it causes. It offers the opportunity 
to thousands of men and women losing their 
hair to bacterial infection to reverse the battle 
they are now losing on their scalps. By stop- 
ping this impediment to normal hair growth, 
new hairs can grow as Nature intended. 

This is how Comate works. (1) It combines 
in a single scalp treatment the essential cor- 
rective factors for normal hair growth. By its 
rubifacient action it stimulates blood circu- 
lation to the scalp, thereby supplying more 
nutrition to still-alive hair follicles. (2) As a 
highly effective antiseptic, Comate kills on 
contact the seborrhea-causing scalp bacteria 
believed to be a cause of baldness. (3) By its 
keratolitic action it dissolves ugly dandruff. 
By tending to normalize the lubrication of the 
hair shaft it corrects excessively dry and oily 
hair. It eliminates head scales and scalp itch. 

In short, Comate offers you. in a single 
treatment the best that modern medicine has 
developed for the preservation of your hair. 
There is no excuse today except ignorance 
for any man or woman to neglect seborrhea 
and pay the penalty of hair loss. 


COMATE IS 
UNCONDITIONALLY GUARANTEED 


To you we offer this UNCONDITIONAL 
GUARANTEE. Treat your scalp to Comate in 
your own home, following the simple direc- 
tions. See for yourself in your own mirror how 
after a few treatments, Comate makes your 
hair look thicker and alive. How Comate ends 
your dandruff, stops your scalp itch. How 
Comate gives your hair a chance to grow. 
Most men and women report results after the 
first treatment, some take longer. But we say 
this to you. If, for any reason, you are not 
completely satisfied with the improvement in 
your own case — AT ANY TIME — return 
the unused portion for a prompt refund. No 
questions asked. 

But don’t delay. For the sake of your hair, 
order Comate today. Nothing — not even 
Comate — can grow hair from dead follicles. 
Fill out the coupon now, and take the first 
step toward a good head of hair again. 


£1962 Comote Corporation 


COMATE CORPORATION Dept. 1202 A 
21 West 44th Street, New York, N.Y. 10036 


I COMATE CORPORATION Dept. 1202 A 





Pe cae ace kil ya 


21 West 44th Street, New York, N.Y. 10036 


60 days’ supply) in plain wrapper. | must be completely satisfied 
with the results of the treatment, or you GUARANTEE prompt and 


efund upon return of unused portion. 


$10 (check, cash, money order). Send postpaid, 
| pay postman $10 plus about $1.50 in postal 

slivery. Save the $1.50 by enclosing $10. Canada, 
O, FPO, add 50¢g — No C.O.D. 
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Her Hair 





Please send at once the complete COMATE hair and scalp treatment I 
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Eagle elegance 
Flatter a fireplace, mantle, couch 


or foyer with this handsome ham- 
mered-iron American Eagle plaque. 
The feathery plummage and body 
are worked in delicately wrought 
hammered metal and accented with 
flourishes of gold. Almost 3 ft. wide. 
Nice over a doorway, too. $3.98 plus 
25¢ postage. 2 for $6.95 plus 25¢. 
Colonial Studios, Dept HE-16, 20 
Bank St., White Plains, N.Y. 10606. 


Food fashions 

It’s nice to decorate your own cakes 
for children’s birthdays, anniver- 
Saries, even weddings. New book 
shows how simple it is to do. Suit 
the cake to the occasion. Do flowers, 
leaves, borders, etc. The 814x11 in. 
book has 160 pages full of color 
with step-by-step instructions. Cake 
and Decorating Book is $1. Wilton’s 
Enterprises, Dept. LHJ-2, 833 W. 
115th St., Chicago, Ill. 60643. 


Stamps, stamps, stamps 
Here’s a nice way to “‘explore the 
world” with a ‘‘passport’”’ to 101 
countries. See Aztec god of Mexico; 
fire dancers in Antigua; camel cara- 
vans in Mongolia; 16th century 
treasure ship of Colombia and more. 
101 postage stamps from 101 dif- 
ferent countries. This collection, plus 
an introduction to stamp collecting, 
is 25¢. H: E. Harris, Dept. T-315, 
Boston, Mass. 02117. 


Photo fun 

Here’s an offer for the whole family 
—your choice of two 8x10 in. black 
and white enlargements; 25 wallet 
size plus a 5x7 in. enlargement; or 
12 wallet size photos and three 5x7 
in. enle gements. $1.25. Add 50¢ to 
hand-tulor any enlargement. State 
color of eyes, hair, etc. Send any 
photo or negative. Robin Art Studio, 
Dept. LH-2, New Rochelle, N.Y. 
10804. 


Earring elegance 

Big drop earrings of Strongite man- 
made stones are brilliant, set in 
white gold. Each consists of a ba- 
guette separating the one carat from 
the two carat stone, all pure white. 
Specify pierced or unpierced. Guar- 
anteed against scratching and chip- 
ping. $82. Free catalogue available 
on rings for men and women, etc. 
The Strongite Co., Dept. LHJ-2, 7 
West 45th St., New York, N.Y. 10036. 


Cream of the crop 
Cucumbre Frost is the name of a 


cream that conditions and pampers 
your skin. Ideal to use anytime, 
especially after you’ve been out in 
the summer winds. The secret in- 
gredient is cucumbers, of all things. 
There are no hormones or steroids. 
Helps combat time, grime and cli- 
mate. $5 ppd. Ana Maher, Dept. 
LH-2, 19 West 44th St., New York, 
N.Y. 10036. 
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AN EXQUISITE HOSTESS 
ELECTRIC HOT TRAY for only *5?? 


Tas 















lic camouflage 
je | unattractive ceiling 
| it) easy to create a thing 
his 3-tier light fixture 
anifeels like cut crystal. 
s ido is screw it into the 
‘s cial installation, wir- 
feo 1 in. high; 8 in. wide. 
hiway. $3.98 plus 50¢ 
te to Alexander Sales, 
2So. 6th Ave., Mt. Ver- 


ssage center 
appreciates this all- 


fat has all you need to 
Mdle phone calls: in- 
and file, memo paper, 

sharpener, and phone 

ooden unit hangs on 
your phone. Just hang 
) “rest’’ while you take 
2.98 plus 25c postage. p 


fios, Dept. FME-5, 20 nee 40 ae = ——— 
ite Plains, N.Y. 10606. _| MONEY BACK IF YOU’RE NOT DELIGHTED 


-—| WITH THIS LADIES HOME JOURNAL OFFER [-—, 


Pretested Promotions, Dept. F-1 
37 West 53rd Street, New York, N. Y. 10019 


: 
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' Not BE THRILLED to own this lovely hot tray, and at this incredible 
price you may want to order several as distinguished gifts! Comparable 
to hot trays selling for up to $14.95, it is beautifully made of lifetime steel Please send me the following Hostess Electric Hot Trays: 
with a handsome modern golden design. It preserves uniform just-righit 
warming heat over entire 25” x 7” tray top with plenty of room for three 
large casseroles, or a combination of cooked foods and coffee pot! Handles 
have a rich walnut finish, and the border on both sides of the tray is a regal | { tora) amount of $e 7s es 
gold color. Certainly this tray will be indispensable when you are a hostess New 
(the test kitchens of many housekeeping magazines would not be without 
it!). It will keep hors d’oeuvres appetizingly hot all through the evening Name 
even On cool patio...or hold a complete dinner for late arrivals without 
further cooking and drying out of food! It is UL listed, works on both AC 
and DC current, is 115 volts, 130 watts. The electric unit is fully guaranteed 
for an entire year. Limited quantities available, so please avoid disappoint- 
ment and order today. Only $5.95 ppd. Use handy coupon on this page 

This offer may not be repeated. : : LSS = ae 


(} 1 for $5.95 ppd. [] 2 for $11.00 ppd. (Special price requires 
shipment to one address only.) 


I enclose [] check or [] money order for 


York residents add appropriate sales tax. 


Address 


City State 2 Zip 


Please allow three to four weeks for delivery. 
Sorry, no Canadian or Foreign Orders Accepted. 





er pencils 
snalized Venus pencils 
nted in gold letters with 
last name you specify. 
VY in. long with rubber 
smooth-writing No. 2 
ll name to a set. Print 
. Perfect for school chil- 
ify their own pencils, for 
. Set of 12 for 69¢. Wal- 
1-26 Drake Bldg., Colo- 
, Colo. 80901. 





Electronic TV antenna 
Attach this electronic device to your 


TV set, plug it into any outlet for 
sharper, clearer reception, even on 
fringe channels. It converts your en- 
tire house wiring into a powerful an- 
tenna, yet it uses no current. Works 
on every set and can be attached ir 
seconds. $4.98; 2 for $9. Add 27¢ 
postage. Action Products, Dept. TV- 
274, P.O. Box 3245, Granada Hills, 
Calif. 91344. 





Original art 

It’s easy to own reasonably priced 
original lithographs and etchings in 
full color, hand-signed by artists 
well-known in their own countries 
Detailed brochures are available 
during the year for $1. Original col- 
or lithograph, On The _ Balcony 
(shown), by French artist Plisson is 
$21 plus $1 for insured shipping 
Art Of All Nations, Studio LH-2, 
Croton-on-Hudson, N.Y. 10520 
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Swan ensemble 
This lovely glazed ceramic ensemble 


graces your table as an impressive 
centerpiece. The matched 3-piece set 
includes two golden swans over 9 in. 
high with matching 10x3-in. planter 
or fruit dish. Nice to use on a mantel 
or decorator shelf as well. An unusual 
and distinctive gift. All 3 for $3.50 
plus 25¢ for postage. Colonial Stu- 
dios, Dept. SEE-5, 20 Bank St., White 
Plains, N.Y. 10606. 





Pinkie 

Sir Thomas Lawrence's 

famous masterpiece. 
Now you can 
paint both. Each 
paint-by-number 
kit contains One 
18” x 28” painting 
panel, 3 brushes, 
and 50 pre-mixed 
oil colors. 


Gentle persuader 
A professional, gym-model vibrator 


belt unit vibrates bulges away. Vita- 
Master Belt Massager is easy to 
use; switch it on, turn knob to select 
gentle or deep massage to relax ten- 
sion and reduce excess weight. 
Choice of models, all with steel con- 
struction and heavy duty motors. 


Blue Boy 
Gainsborough's famous 
masterpiece. Perfect fim 
companion to "'Pinkie."" | 





National Heritage Send 25c (postage and handling) 
antique-it-yourself kits. for illustrated catalogue. Ibem, Dept. 


Each kit contains wood-like ; XLHJ-2, 24-08 Jackson Ave., Long 
sculptured plaque, approx. q , Island City, N.Y. 11101. 
18”x11”x 1", wood-colored 
stain and 10 fast-drying 

oil paints. Children’s coloring cloth 
Yogi Bear and his friends are fun to 
color over and over again. Large 
38x44-in. cloth comes with 8 wash- 
able, non-toxic coloring crayons and 
cleaning sponge. Just wipe clean, 
and the specially designed figures 
can be colored as many times as the 
youngsters wish. Teaches color co- 
ordination as it entertains them. $1. 
Great Plains Sales, 2307-LJ West 
10th, Topeka, Kans. 66604. 





Aztec calendar plaque 
The ‘“‘Master of the Skies” is at the 


sun-center of this replica of an au- 
thentic Aztec calendar depicting the 
Aztec version of the Story of Creation. 
Imported from Mexico, it’s gilded 
with gold, shading to antique black, 
and is made of synthetic resin. It 
comes ready to hang. 1314 in. diame- 
ter. $6. Alexander Sales Corporation, 
Dept. LH-2, 26 So. 6th Ave., Mt. Ver- 
non, N.Y. 10551. 


Diminutive darlings 
A parade of adorable dolls, 100 to 
be exact, will charm any little girl. 
Delightful assortment includes baby, 
: nurse, dancer, bride, clown, cow- 
Casseroles Indian Head boy, and foreign dolls, plus many 
more. Made of styrene plastic and 
synthetic hard rubber, these little 
dolls promise hours of fascinating 
enjoyment. All for $1 plus 35¢ post- 
age. 100 Dolls, Dept, 669, 160 Am- 
herst St., East Orange, N.J. 07019. 





American Eagle 





Check or money order payable to Craft Master is 
enclosed for: 


($8.95 each) ($6.00 each) ($6.00 each) 


Blue Boy Beer on Draught () American Eagle 
($8.95 


each) ($6.00 each) ($6.00 each) 





| Pinkie ) Transcontinental (1 Casseroles 
j 


Pacific Railroad () Indian Head 





($6.00 each) ($6.00 each) 
William Henry ) Stage Coach Lamp 
($6.00 each) ($5.00 each) 

1 me free catalog of other Craft Master kits 


Home hair remover 
Perma Tweez easily removes any un- 


| 
| 
| 
| 
| 
i 
| 
I 
| 
Oc postage and handling for each kit ordered. (No stamps.) | wanted hair permanently from face, 
Stage Coach Lamp Ki: Offer limited to U.S.A. arms, legs and body in one simple 
| 
| 
| 
| 
| 
| 
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Wagons of the Old We e = ee ee eee ee 
kit includes pre- 
California Redwo 


step. Automatic ‘‘tweezer-like’’ ac- 
tion destroys the hair root without 
puncturing the skin. Professionally 
endorsed, it gives safe and perma- 
nent results. $14.95 ppd. General 
Medical Company, Dept. LJE-2, 5701 
West Adams Blvd., Los Angeles, Calif. 
90016. 


Ponderosa Pine parts. P ; t State_ —— Zip“ 
fect for kids’ rooms 
den. Size: 9”x4%4"x12 





raft Master 


636, Toledo, Ohio 43601 
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elre: Tired, old-looking, wrinkled 


COLOR TV 
MAKE UP 
DISCOVERY 


Actual unretouched photo 


After: Younger, fresher, more alive 









Actual unretouched photo 


(OUVERT can hide every line and wrinkle 
this 46-year-old Indian grandmother... 












| the super-critical eye of color TV, a to- 
of make-up...almost invisible, easy as 
ly, more effective in keeping aging stars 
oy the efforts of the best make-up art- 
od. 


hing you’ve ever heard about make-up. Sud- 
“otally new kind of make-up. A make-up as 
-..and just as exciting. A make-up from the 
believe in Television City, Hollywood, that 
/ Wwoman’s dream come true, banish lines and 
ight, dark circles, any and every flaw. 


'0 feathery light in tone and texture, so per- 
to your own complexion, that nobody will 
re using it. A make-up designed to be used 
dlor TY lights, so it stays beautiful hour after 
as 16 hours. 


Cameras don't lie... but the 
eye can be fooled. 


vords express, you can see for yourself in the 
> Those photos what this wonderful new 





. Those aren’t just lines and wrinkles, they’re 
etched by years of outdoor living. Now look 
cture. It proves beyond a shadow of doubt 
on’t lie, but the eye can be fooled. And now 


ce this remarkable illusion...as simply as 
tick. 


simple Steps, Three Little Minutes 


les to you in two small tubes. Each performs 
f the magic. Together they take no more than 
to apply...together they take 5, 10, even 20 
appearance. 


. 1. A feather-light, skin-tone liquid make-up 
les in 4 shades, one to exactly match your 
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Before After 





Couvert No. 2. There is nothing else like this. It doesn’t 
mask, coat or cover up. It hides! That’s right, like a magic 
cloak, it makes every single flaw invisible to the eye. Lines, 
wrinkles, circles, enlarged pores, crow’s feet. 

There is, of course, a sound scientific reason why this 
miracle takes place. It’s called light refraction. Nobody 
knows you have lines or wrinkles because nobody can see 
them. But all the explaining in the world won’t mean as 
much to you as the results you see with your own eyes. 
Therefore, you must see the results spelled out below, or we 
will return your money with no questions asked. 


Three-Way Money Back Guarantee 


First, wrinkles, mouth lines, crow’s feet, complexion flaws 
must disappear from sight completely... 


Second, you must see an immediate glow, a smooth 
flawlessness, an alluring young radiance that you 
didn’t dare dream you'd ever see again... 

Third, this magical illustration must last all_,, ‘ 
day, all night—even under the harshest o 
lights—for as long as 16 hours at a time... 
or Elan Corp. International will return 
your money —no questions asked. 


Inexpensive Because 
The Man Who Invented Couvert 
Wanted It That Way 


The man who invented Couvert is a 
famous make-up artist. He is also a 
rich man. Up until now he’s only been 
able to help the wealthy or the already 
beautiful. That’s why he wanted his dis- 
covery to help as many women as pos- 
sible. The way he put it was, “I'd like 
it to get rid of every ugly line and 
wrinkle in the whole world.” 








=! can do for you! 


That’s why we got the exclusive rights to Couvert. Instead 
of the $10, $15, even $50 other people were suggesting as the 
selling price, we recommended selling Couvert for only 
$5.00. (With the unconditional money back guarantee.) We 
figured that at this price every woman could afford to try it 

..and go on using it year after year. 


So, behold an amazing transformation in just three min- 
utes. See your face unlined, unwrinkled, visibly smoother, 
younger-looking than it has been in years —just like the stars 
you see on colored TV who look so young though you know 
they’re over 35. Return the coupon below right now. 


RUSH NO-RISK COUPON TODAY 


5 Elan Corp. International 
r 200 East Ontario Street, Dept. W7 : 
Chicago, Illinois 60611 : 


Gentlemen: 


* 


I accept your offer to try the new Color Television 
make-up discovery, Couvert, with no risk at all. 
Please send the package indicated below in the 
shade I have selected. If not absolutely delighted 
with the results, I'll get my money back—no ques- : 
tions asked. : 
1) Complete kit, a 3-month supply ....... $5:000 ae 
0) Special Offer! 6-month supply ........... 8.00 : 


My shade is: 


Olight O medium O mediumtan Osuntan : 
Name== = 4. he Sasa eee fe Eo) ae © ed <4) Ee : 

(Please Print) a 
ANUCT CSS So Sees Sala mins ie & = eto a ao ware ie eee : 
Gilyia SS ns Es ree) tee State’. 2a = Zips =f.55 


THE NEW YORK LIFE OF 
JACQUELINE KENNEDY ONASSIS 


continued from page 56 


Jackie lends her name to some chari- 
ties, but she and Ari go to very few 
parties (at a rare recent one, they sat 
in a corner and held hands all evening) 
and to no big, dressy affairs. Their 
pleasures seem much less social than 
mundanely middle-class. 

For someone in such an advanta- 
geous financial and _ social 
position, Jackie Onassis is 
living the relatively simple 
life of any well-to-do New 
York matron whose husband 
is often away on business 
and whose children are in 
good private schools. She 
sees that they get off morn- 
ings, sometimes she _ will 
walk part way with one of 
them, and she stays home 
many nights watching TV 
with John and Caroline. 

Part of Jackie’s simplicity 
in style may merely be her 
innate good taste, or some- 
thing the Beautiful People 
like to call ‘“‘reverse chic” 
(being so understated and 
secure that everybody else 
seems to be trying too hard). 
After marrying a man worth 
$500 million and _ going 
against the predictions that 
she would become the “drop 
dead” hostess of the world, 
Jackie stuck instead to the 
status quo in her Fifth Ave- 
nue apartment. 


“Too Far Uptown” 


When, as Jacqueline Ken- 
nedy, she first proposed moy- 
ing to New York, one of her 
legion of ebullient and ro- 
manticizing fans suggested 
rapturously that she live in 
Harlem as an example to the 
world. Jackie did move into 
a building only 24 blocks 
from Harlem, and some of 
her friends considered the 
tall building at 85th Street 
and Fifth uncomfortably 
close to the teeming Negro 
and Puerto Rican slums. 
They dubbed it “too far up- 
town” and said that living 
there “puts Jackie out of it.” 

But Mrs. Kennedy evi- 
dently liked finding a place 
just a bit off the beaten path. 
The beauty and proximity 
of Central Park, directly 
across the street, was anoth- 
er attraction. The park play- 
ground was near for the 
children, and Jackie, John 
and Caroline have taken ad- 
vantage of rowing on Central Park 
Lake, bicycling, and riding the bridle 
trails. 


At the beginning, there may have 
been some advantage in the fact that 
the apartment was close to her sister 
Lee’s 969 Fifth Avenue pied-d-terre 
and to Jackie’s favorite Kennedy sis- 
ters-in-law, Jean Smith and Pat Law- 
ford, who live in the 900’s on Fifth 
But more likely, Jacqueline just 
liked the apartment. It has a sensa- 
tional view—sunlight, air, and even 
gulls and pigeons sometimes lighting 
on the small terrace, where four flow- 
ering crabapple trees stand in square, 
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turquoise-painted wooden boxes. These 
trees were a gift from Jackie’s closest 
woman friend, “Bunny” Mellon. 

It has been said that Princess Rad- 
ziwill originally wanted her sister to 
have a “grand” house and to live and 
entertain in the grand manner. But 
Jackie, increasingly aware of her 


growing prestige in the days when 
she first moved to New York from 
Washington, realized she could hold 
forth in a two-room flat if she wanted. 


listlessly, “Lee, you make the selection. 
It’s much more you. And anyway, ’'m 
not really with it.” 

By the time Jackie realized she 
simply could not live in all of the 
places where she had “lived with 
Jack,” New York offered a tempting 
escape. The city’s very push-and-shove 
atmosphere, its here-today-gone-to- 
morrow bustle, its unsentimental dis- 
regard for everything but the moment, 
seemed just right. Jackie’s first more 





Mother Of 5 Active Children 
‘Tells How She Relieves Her 


Nervous lLension Headaches 


RS. RICHARD POLANSKY, an attrac- 
tive young wife and mother who 
lives in California, has five children, 
ages 6,5, 4, 3 and 2. She says, “Needless 
to say nervous headaches are a com- 
mon occurrence at our house. One day 
my neighbor gave me 2 Anacin Tablets. 
It’s one of the most effective products 
I ever used. I was amazed at the fast re- 
lief Anacin gave me.” 
This is not surprising because Anacin® 





Delightedly, she elected a less cluttered 
life. 

Creating a new home in Washing- 
ton had been shattering for her after 
her husband’s death. Friends recall she 
would pick up a cigarette box or other 
object, remark, “Oh, Jack loved this 
so,’ and burst into tears. Her sister 
spent a lot of time with her and tried to 
help in the decoration of the house 
Jackie bought on Georgetown’s N 
Street. Lee, who has a decorator’s card 
and can buy furnishings at a profes- 
sional discount, took on many chores. 
Jackie frequently turned away from 
fabrics and wallpaper patterns, saying 


is a special fortified formula that has 
100% more of the one powerful pain 
reliever doctors recommend most for 
headaches—100% more than any other 
leading extra strength tablet. 

Anacin turns off headache pain in 
minutes-so relaxes its nervous tension and 
releases painful pressure on nerves. You 
feel great again and the soothing effect 
lasts for hours. Next time take powerful, 
fast-acting Anacin Tablets. 


serene moments after the tragedy are 
associated with her move to New 
York, and possibly this is why she 
hasn’t given up the 1040 apartment. 

The apartment was discovered for 
Jackie in 1964 by Mrs. Charles 
Wrightsman, wife of the Palm Beach 
oil tycoon. Jane Wrightsman knew 
that another friend of hers, Mrs. Bev- 
erly Weicker, a rich, blond and _at- 
tractive society divorcee, had a 15- 
room apartment she wanted to sell at 
1040 Fifth. Mrs. Weicker had been 
living in this apartment, but had re- 
cently purchased the 17th and 18th 
floors of the building. 
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REVOLUTIONARY NEW BOOK, just pub- 
lished, tells you exactly how to get the big- 
gest, fastest cash return for the 21% of your 
salary withheld each week for Taxes. Your 
hard-earned money! Here’s how to get back 
many, many times more than you pay in! 

The U.S. Government spends nearly 100 
Billion Dollars a year on YOU and its citi- 
zens! Tens of thousands of checks pour into 
the mails every day! Hundreds of millions of 
dollars are spent in payments, in services, in 


Under The Great Society a staggering amount 

of Government money is available for every 
American taxpayer to use for every imaginable 
way of enriching the lives of all his family. Gov- 
ernment experts are plainly alarmed. Last year 
alone Government agencies had to turn back 
millions of dollars to the Treasury that had been 
earmarked for rich benefits that weren’t applied 
for. People like yourself just weren't using the 
money. They didn’t know it was available for 
them. Or how to go about getting it. 
Now this handy, fact-filled volume tells you how 
to get the equal of a 21 per cent increase in 
your salary, and much MORE! Tells exactly 
how our Government will help SEND YOUR 
CHILD THROUGH COLLEGE ... Help you 
START A SUCCESSFUL BUSINESS ... Pro- 
vide needed cash to CLEAN UP OLD DEBTS 
. . - Get HOME IMPROVEMENT MONEY 
’... BUILD SWIMMING or FISHING POND, 
stock it with FREE RAINBOW TROUT... 
and MUCH MORE! 


Thousands of Other Benefits 


Yes, millions of dollars in money, services and 
untapped Government Benefits that your tax dol- 
lars have been paying for, are now available for 
you to review and use for the first time—all in 
this amazing, exciting ENCYCLOPEDIA OF 
U.S. GOVERNMENT BENEFITS. Quicker than 
you can read this report, book will show you how 
easy it is to get: BEAUTIFUL VACATION 
PROPERTY . . URANIUM AND MINERAL 
RIGHTS ...a LOW-COST ISLAND ... FREE 
HOMESTEAD LAND... FLOWERING 
SHRUBS practically FREE . .. BARGAINS in 
Government SURPLUS FURNITURE AND 
AUTOMOBILES . . . MONEY for your SICK 
CHILD, CASH FOR VETERANS, HOUSING 
and NURSING CARE for ELDERLY... 
EARLY RETIREMENT with GENEROUS IN- 
COME ... RICH COLLEGE SCHOLARSHIPS 
... and MORE! 

In this veritable gold-mine book, you'll learn 
all about FREE CAMPING, HUNTING AND 
FISHING AREAS NEAR YOUR HOME ... 

EXPLORE AT GOVERNMENT EXPENSE, 
for valuable minerals; you may make a fortune 
overnight! 

How to OWN YOUR OWN FARM or “‘Sum- 
mer Place’ by taking advantage of the three 
million acres available in surplus Gov't land! 

How to TRAVEL AT GOVERNMENT EX- 
PENSE, in U.S. or abroad, in the Foreign Serv- 
ice, Diplomatic Service, Peace Corps, and dozens 
of other exciting Government Agencies . . 
IMPROVE YOUR COMMUNITY with a 
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AN IMPORTANT BOOK FOR READERS Of LADIES’ 


HOME JOURNAL 


10,000 Benefits—Millions in Services and 
Payments...Giant, New Encyclopedia Tells 
You Flow to Get YOUR Share Right NOW! 


10,000 Government Benefits. 

NOW an amazingly profitable, big NEW 
book tells. you exactly how to get your full 
share. How to increase your spending money 
20%, even 100% each week! How the U.S. 
Government stands ready to help make your 
dreams come true: Help you get your Dream 
Home — College for Your Children — Travel 
and Adventure Abroad Free! Security! Free 
Land! Wonderful Vacations! Business Loans! 
Luxuries! And Much, Much MORE! 


What Couldn't You Do with Immediate 21% Pay Increase? 


Complete Guide to Every Kind of Aid! 
_ This easy-to-use book gives you, for the first 
time, a complete guide to all U.S. Government 
Services, Scholarships, Fellowships, Contracts, 
Financing, Mineral Royalties, Research Grants, 
Land Leases, Loans, Payments, and Information 
Resources. It even gives fast, easy directions on: 
How to Patent Your Inventions . . . How to 
bring loved ones safely from overseas . . . 
How to get fast emergency loan if disaster 
strikes . . . How to find missing relative. 


Benefits Can Save You Hundreds of Dollars 
Minutes after You Use Book! 


Unbelievable? Well just turn to page 476 and 
read BIG MONEY HELP you can get starting 
your own business. Or see, on page 318, how 
you can PLANT LOVELY SHADE TREES on 
your property, at no expense to you. Or see page 
595, for U.S. aid in FINANCING YOUR CHIL- 
DREN’S COLLEGE EDUCATION. Or, to find 
a BIG-PAYING JOB for you or someone in 
your family, see the many opportunities and aids 
you get, starting on page 167. 


Government Ready to Help Make Your 
Most Ambitious Dreams Come True! 


Every day the Government mails thousands of 
checks to Americans just like you to help make 
their dreams come true: J. P. of Poughkeepsie 
just received $10,000 National Defense Graduate 
Fellowship. Mr. L. B. of Lisbon, Me. was re- 
cently granted $1,500 loan to double his sales 
and profits. A midwest woman collected an unex- 
pected $450 extra in Social Security. 

Thousands of Taxpayers are missing out on 
Government Cash Payments .and other Benefits 
for which they are qualified, just because they 
don’t know about them. You'll be amazed to 
learn of all the kinds of help our Government 
wants to give you! ... but cannot unless YOU 
know what to ask for! 


Send NO Money—Rush Coupon 
for Amazing 6 Months on Approval! 


Soon as you receive your ENCYCLOPEDIA 
OF U.S. BENEFITS, look up any Benefits that 
interest you. Use book on approval for full 6 
months! If you don’t find this the most profitable, 
most rewarding book you ever owned — there is 
no cost. Otherwise slashed price to you is only 
$7.95 in easy instalments, plus few cents shipping. 











MEDICARE AND MEDICAID 
COMPLETE. Also how 
people over 72 who never 
worked under Social 
Security may be entitled 
to $35. a month. Many 
other Benefits. 

Learn about Free Hospital 
Care, Free Nursing Home 
Care, etc. 





EXTRA FAMILY VACATION. 
Revolutionary Discovery! 
Government runs the most 
exciting resorts in 
America . . . cost only 
pennies a day. Swimming, 
skiing, fishing, boating. 
The works! Meet new 
friends. 





RETIRE EARLIER WITH 
BIGGER INCOME than 
you ever dreamed 
possible. Learn little- 
known retirement oppor- 
tunities in Housing, 
Care. Gov't insured 
investments paying 50% 
more than U.S. Bonds. 





CUT MOUNTING INFLA- 
TION COSTS. Learn how 
to save dramatically on 
family shopping. Learn 
Hi-pay Part-time and 
Homework Opportunities 
from U.S. Employment 
Service. 
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NEW YORK LIFE continued 


color, reflecting the warm pumpkin, 


apricot and orange walls and uphol- 
stery. As one friend says: “All the 
senses are satisfied upon entering the 
living room.” It is romantic, warm, in- 
tensely feminine, as is the rest of the 
apartment. One feels that only a wom- 
an could live here—and perhaps this is 
why Onassis has never really moved in. 
There is nothing masculine to the eye, 
although now and then a toy train on 


tracks will be set up on the Savonnerie 
carpet. 

A visitor who went to see Jackie 
one evening as the sun set over Cen- 
tral Park offered these impressions: 

The housekeeper was lighting can- 
dles and there was one lily in a beau- 
tiful vase, accenting a mélange of 
Regency and Louis XIII furniture, 
mixed with Irish Chippendale. The 
coffee table was covered with guide- 
books on Greece, gifts from the actress 
Irene Papas. Objets d’art such as a 
Cambodian ring and a burst of jade lay 
here and there. “She is somewhat like a 
little girl nesting in all the little bits of 
the world’s culture she has brought 
home in her little beak,” says this 
friend. On the desk lay some of 
Jackie’s favorite blue stationery with 
the white shell at the top. 

The walls of the living room, re- 
ferred to in Jackie’s set as “the draw- 
ing room,” are 18th-century boiserie. 
This fine woodwork, along with the 
mantlepiece, was brought from France 
by Mrs. Weicker, who left it in place. 
By agreement, Mrs. Weicker removed 
the boiserie from the dining room, and 
today this same room, arranged like a 
sitting room, has painted walls. Jackie 
also replaced all the ordinary door- 
knobs with golden ones. 

In the apartment are comfortable 
sofas covered in chintzes (most likely 
a Baldwin touch) and groupings of 
about five pieces of 18th-century 
French and English furniture. 


Cozy and Intimate 


Lee Radziwill has been heard to 
say: “Jackie doesn’t care about dec- 
oration; but she loves her possessions.” 
She has excellent taste and obviously 
buys things she likes. These are every- 
where—cared for, dusted daily, re- 
arranged. The apartment’s piéce de ré- 
sistance, in the living room, is Jackie’s 
collection of fine; animal drawings, 
from the 17th century to today. These 
hang on the walls, stand on incidental 
tables, and are propped about here 
and there. In the corner stands an 
easel and assorted painting acces- 
sories. Mrs. Onassis spends most of 
her leisure time at home painting. She 
does still-lifes, flower pieces, and 
small, intimate but tasteful paintings 
not unlike those of the English cou- 
turier Edward Molyneux. For her 


friend, French editor Paul Mathius, 
she painted an unusual equestrian 
statue, using white paint on a black 
background. 

Compared to the showplace town 
houses and lavish apartments of many 
of her friends, Jackie’s home is small 


It has a living room, library, dining 
room, kitchen, five bedrooms, 

plus servant quarters. It is cozy and 
intimate. The living room leads to th 
right into a dining room and on the 
left into the small library. The dining 
room has been described by one of 
Jackie’s friends, Vivi Crespi, as being 
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“the quintessence of Jackie’s taste,” 
since it combines various elements bril- 
liantly. It is not a dining room in the 
proper sense of the word. There is a 
draped dining room table in the corner 
that seats from six to eight and is usu- 
ally covered with a plastic fabric so 
the children can have their meals here. 
The rest of the room is furnished with 
a deep sofa of a style known in 
America and England as the “Syrie 
Maugham sofa” (named after its 
creator, the late Mrs. Somerset 
Maugham). There is an open fire- 
place (one of three in the apartment), 
and the walls are lined with books. 
(One friend says, “Jackie likes words. 
She is a word lady and books are very 
important to her.” Says another, “If 
you ask her if she’s read any good 
books lately, she always says ‘yes,’ but 
invariably can’t remember the titles of 
anything.” Yet author Truman Ca- 
pote claims, ‘‘SShe reads as much as 
anybody I know—a book a day isn’t 
unusual for her.’’) 

The chairs around the dining table 
are Louis XVI covered in suede. In 
the corner of the room is a concert 
piano—what Americans call “‘a baby 
grand”’—for Caroline, who plays fairly 
well. Not only does Caroline practice 
here, but the room is very much de- 
voted to the children’s interests. 

The dining room is unusual, since in 
Mrs. Onassis’ milieu it is unorthodox 
to have a dining room that doubles as 
a music room and extra living roora. 
The colors are predominantly pump- 
kin and apricot. It is very much a 
room of light—sun by day and flicker- 
ing firelight by night. 

Jackie’s bedroom reflects the same 
mood of warmth, privacy and feminin- 
ity. The color scheme is taken from 
the Persian miniatures on the walls 
(oyster white, pale pink, acid green), 
although the walls are covered with 
ivory raw silk. (More than likely the 
miniatures were a gift to Mrs. Ken- 
nedy from Kenneth Galbraith after 
his stint as U.S. Ambassador to India. 
It is said that Galbraith introduced 
her to a love and appreciation for 
these diminutive, often erotic, works 
of art.) The focal point of the bed- 
room is a large, iron four-poster bed. 
Draped over it is a luxurious fur cover 
—believed to be the guanaco given her 
as a present by President Kennedy. 
By the Louis XVI gray marble chim- 
ney is a chaise longue, a small table, a 
good reading lamp and, as everywhere 
else in the apartment, books and flow- 
ers. The bathroom walls are also cov- 
ered in raw silk and there are fresh 
flowers everywhere—on the wash bowl 
and even on the side of the tub. There 





is a smell of perfume—faint, inviting, 
light. 

In the small hallway leading from 
the elevator and into the apartment, 
Mrs. Onassis has hung drawings and 
water colors done by her children. 

This unique apartment has been 
called “not very impressive’ by some 
of Jackie’s rich friends. She has no 
very valuable pieces or paintings, but 
everything she owns seems to be loved, 
valued and appreciated. Jackie's only 
visible photograph of President Ken- 
nedy is a small snapshot of him with 
the children. This framed picture is 
in her bedroom. (Caroline’s bedroom, 
on the other hand, is full of pictures of 
her father.) 


A Quiet Neighbor 


Mrs. Onassis is naturally reserved 
and, because she is often away, the 30 
other families at 1040 consider her a 
very quiet neighbor. However, they 
still recall with fascination the visits 
by Emperor Haile Selassie of Ethi- 
opia and King Hussein of Jordan. She 
observed rigid protocol for greeting 
heads of states and met these rulers at 
the downstairs door of the building. 
Neighbors remember that Jackie sat in 
the lobby early on those occasions, 
waiting for her royal guests. 

When Mrs. Onassis enters the lobby 
of her building there are seldom less 
than three doormen in evidence. She 
turns left to one of the wood-paneled 
elevators leading up to the 15th floor. 
(No one is allowed to go up to 15 with- 
out permission, and two Secret Service- 
men stay on duty—one at the back ele- 
vator and the other on the 15th floor.) 
The elevator is not private and she al- 
ways greets her neighbors in a quiet, 
shy manner. This endears her to some 
of the tenants but not to others, who ob- 
ject to the Secret Servicemen pawing 
through their laundry baskets when 
their servants bring the wash up from 
the basement. 

When Jackie stays at home and 
Onassis is not in town. she paints by 
day and reads at night. She seldom 
entertains large groups of people, her 
idea of a good dinner party being a 
small one. She has given a party for 
her step-daughter Christina in the 
apartment, set up cots to accommo- 
date her Kennedy nieces and neph- 
ews, and given some “smashing” chil- 
dren’s parties. Jackie seems to prefer 
lunching alone with the children when 
they can be home, and she forgoes the 
‘ladies’ lunch” bit as a rule. But when 
Lee is in town, the two go shopping to- 
gether and often end up at the exclu- 
sive, expensive Lafayette on East 50th 
Street. 
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Nothing pretties up a face like a 
beautiful head of hair, but even hair 
that’s born this beautiful needs a little 
help along the way. A little brighten- 
ing, a little heightening of color, a little 
extra sheen to liven up the look. Even 
before gray comes. And certainly after! 

And because that wonderful natu- 
ral look is still the most wanted look... 
the most fashionable, the most satisfy- 
ing look at any age... anything you 
do must look natural, natural, natural. 
And this indeed 1s the art of Miss Clairol. 

More women use Miss Clairol than 
any other haircoloring. Shouldn’ t this 
tell you something! | 


“Good Housekeeping - 


so Miss Clairol 
Hair color so natural 
only her hairdresser 
a knows for sure!” 
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a 3” x 5” piece of paper with the word: 
nm Bonus Prize’’ printed on it), a Bonus 
Mf $1,000 will be awarded. 
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Lucky winners will cart home shares in each of 
the 30 companies on the Dow Jones Industrial 
list and, at the same time, share in some of 
America’s greatest eating with Morton Pot Pies 
and Casseroles. 
meats, 
cheeses and seasonings go into these delica- 
cies—a sound investment in eating pleasure! 


a portfolio of 5 shares of each 
of the Dow Jones Industrial Stocks 


lf you win the Grand Prize and have included 
with your entry a section of a grocer’s ad in 
Which Morton Pot Pies, Macaroni & Cheese 
or Spaghetti & Meat are featured, ora 3” x 
piece of paper with the words ‘‘Morton 
Bonus Prize’”’ printed on it, you win a Bonus 
Prize of $1,000 to invest as and if you please! 
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ghetti & Meat and Macaroni & Cheese Casseroles— 
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Mieayre you can get an idea of what my husband 

and I looked like as a couple, when I tell you 
that I’ve lost as much as Charles weighed at our 
wedding. 129 pounds. Do you understand now why 
I was the one to carry him over the threshold 
of our first home? 

Being fat had made me a loner through most of 
my school years. Mamma had a job at that time, 
and to ease her conscience for leaving my sister and 
me, she always gave us ice cream money. And I 
never missed a scoop. Besides, I’d stuff on bread 
and potatoes and sweets and all kinds of candy. 

I remember how much I wanted to be on the 
square-dancing team at school. But I was turned 
down. First, because I was so big, I couldn’t keep 


up with the others. And second, because I made 
too much noise stomping around. 

All I can say now is, thank goodness Charles 
took me for what I .was what I looked like. 
In fact, the only time he e said anything to me 
about my weight was when I was expecting. He was 


scared for my health. But when anybody said any- 
thing to me about losing, I’d resent it and eat more. 

After my little girl came and I went up to 265 
pounds, even I was afraid. urse, my doctor 
had got on to me plenty of times, but I never took 


” 
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By Kathleen Coffey — as told to Ruth L. McCarthy 


his advice. But this time, it was me who made 
the decision to reduce. And until you make up 
your own mind that you have to lose weight, no- 
body can help you. 

You see, I’d seen some of those stories in maga- 
zines about folks who’d lost weight with the help 
of a reducing-plan candy, Ayds. So I bought the 
vanilla caramel kind at the drugstore. Later, 
I switched around to the plain chocolate fudge 
type and the chocolate mint fudge for variety. 

I took one or two before meals like the directions 
say. And Ayds helped curb my appetite. Why, on 
the Ayds Plan, I ate less because I really wanted 
less. Where I used to crave buttered biscuits, maca- 
roni and cheese, and potatoes, I don’t have a 
hankering for them now. In fact, I’ve acquired a 
whole new taste for food, since I’ve got all those 
starches out of my system. 

While I was losing, I didn’t think about how far 
I had to go down. Just that with each five pounds, 
I was that much closer to my goal. And it worked. 


By the time Charles and I had our new home in 
West Asheville, N.C., I was so much slimmer, he 
carried me over the threshold. Even my little girl 
notices it now that I’m down to 136 pounds. 

I'll tell you this, it sure has confused people. My 


Now look a 
stylish clothes, specially since I’m only 32 yee 


| carried my bridegroom over the threshole 
Then | lost 129 pounds. 
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t me at 136 pounds. Sure is good| 


mamma, who hadn’t seen me for a long 
most cried when she spotted me in ch 
my uncle couldn’t believe his eyes. 

But the best reaction of all was from a) 
tomer in our store. Charles and I used 
her newspapers. I’d sit one side of the 
it most to the ground as I rolled up the 
he’d be on the other side, riding up in th 
first time she saw me skinny, she did 
Wouldn’t, in fact. Instead she spread 
“Mr. Coffey’s got himself remarried.” W 
when the news got back to us. But, ina 
true. Because, thanks to the help of the A 
Charles has got himself a new wife. Me. 
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Imagine! You actually choose any 6 of the 
hard-cover, full-length best-sellers on this 
page — all for 99¢ when you join! 

e And each month, as a member, you are 
offered a new selection for only $1.69. Se- 
lections are adult novels from the lists of 
leading publishers. Alternate selections in- 
clude a wide choice of cook books, self-help, 
famous classics, inspirational and home- 
making books. 
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Best-seller of Wall All about humans 
Street winners, losers, sex to sixth sense! 
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Smash best-seller of 
who terrorized Boston best-selling novel. frozen to fancy foods 


rivals on plantation. airport in turmoil 
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affair of brother, Intimate story of 






Julia Child’s mouth- 
watering TV recipes 





Friendly Persuasion Of youth and the nature Instructions for 
heroes in Civil War of evil. Powerful movie! beginner, expert. 





ster. Best-seller! England’s First Family, ated college youth. possible side effects 


pores 
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drama-filled nights All about UFOs— Incredible family be- How to fix things at 
ays in N. Orleans hotel. fantasy or hard fact? hind Jacqueline Onassis. home, and save. IIlus in Prohibition era 





Great recipes for every spine-chillers by 


VW 
pie you ever heard of! top mystery writers! side of famous saints 





Revised edition, over Hilarious, Sensational Colorful novel about The =1 guide, updated! Hair-raising thrillers 
1,200 recipes, menus novel. Top best-seller! D-Day. Exciting movie! Sex, the pill, etc 


sSCinating probe into Complete Illustrated 


: Gripping story of a 
€ Garbo mystique travel guide. 2 vols. 


chosen by a Connoisseur, woman’s dual roles. 





hard-cover books for only 
No wonder Doubleday calls it the BARGAIN BOOK CLUB! 


And you may choose a new book each month for only $1.69! prices. 





How to relate to 
your teen-age child 
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All the facts including One man’s power and New complete guide Rock singer‘’s experi- 
passion rule Bahamas to social confidence ences in East Village 


Noted poet shows human Heloise gives time, 


work-saving tricks 











when you join Doubleday’s Bar- 
gain Book Club and agree to take 
only a book a month for only a year, 
out of a wide selection—at low Club 


e Priced to $4.95 and up in publishers’ edi- 
tions, most come to you for only $1.69 plus 
shipping and handling. Some extra-value 
books cost more. All Club books are hard- 
bound, full-length editions. AND — the 
Club’s bonus plan saves you even more! 


RUSH THE COUPON NOW! Send no 
money — just circle numbers of the 6 books 
you want. Doubleday Bargain Book Club, 
Garden City, N. Y. 11530. 


Note: Book Club editions shown are sometimes reduced 
in size, but texts are full-length—not a word is cut! 
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Authoritative health 
guide for family-use. 


Complete garden 
book! 512 pgs. 
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DOUBLEDAY BARGAIN BOOK CLUB 
DEPT. 03-LHX, GARDEN CITY, NEW YORK 11530 


Top seller! MDs face 
conflict in work, love 


All Poe’s thrilling 
prose and poetry 


Comprehensive guide Three complete novels How to beautify every Famed best-seller of How to make burgers Male hustler on the 


A King James version in 
to women’s problems. of romance, suspense. room at home. Iilus small-town Intrigue. fit for a king. make in N.Y. Top film! 


fine flexible binding 


New Insight into 
sex customs today 


Circle numbers of the 
6 books you choose 
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World In maps—for 
reference, travel 


Best tales by master Fulton Sheen’s balm Sensational novel of Hundreds of favorites 
of surprise-ending. for troubled spirits life as “Mrs. M.D.’’ for everyone. 650 pgs 


The true inside story 
of Marilyn Monroe! 
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Ne take special care of the things closest to you. 








Ihat’s why we give extra special treatment to each and every garment. 


individual care for every fabric. 
Your clothes ar > things closest to you—all day, every day. 


he extra personal touches we can give. 


DY f j o 
ur rc NIERS 


nat: Pihkin ARD19 

















Every Editor should take time off now 
and then to delve into the stacks of 
reader letters. It makes the job more 
personal; it makes it more meaningful, 
too. Who writes? The great and the 
small, the admiring and the fault-find- 
ing, and sometimes those who choose 
the magazine to be the object of their 
varied—and often contradictory—pre- 
dilections. But we welcome them all. 
Keep those letters coming. After all, it 
is your magazine. Meanwhile, a sam- 
pling from our recent mail: 


ON OUR CHRISTMAS ISSUE 
Thank you for the lovely cover on the 
December Journal. There is such a 
horrible trend toward nudity, it warms 
my heart to see such a pretty little girl 
fully clothed. 
Florence G. Madison, 
East Alton, Ill. 


I want to thank you for your December 

issue—it is truly “the most beautiful 
Christmas issue ever.” 

Mrs. A. Houk, 

Youngstown, Ohio 


RELIGION PORTFOLIO 
In this era when the nation is under- 
going, as President Nixon has said, “‘a 
crisis of the spirit,’ the thoughtful 
comments of your outstanding contrib- 
utors are most timely. 
Clifford M. Hardin, 
Secretary of Agriculture, 
Washington, D.C. 


The portfolio is exceptionally well done 

and I compliment you on your efforts 

toward improving the spiritual, mental 
and moral climate of this country. 

Alfonso J. Cervantes, 

Mayor of St. Louis, Mo. 


It was appropriate that you printed 
your religious article on yellow paper, 
for most of the dribble and drool which 
is printed in this weird collection by 
the petty whiners of today give little 
hope for the future of America! 
Mrs. Frances Yates, 
Laramie, Wy. 


LIZ AND JACKIE JEWELS 
Well, there’s Jackie Onassis with her 
pigeon-egg rubies, and Elizabeth Tay- 
lor with her dog-gone pearls, and then 
there’s me. Except that I’m at the other 
end of the line. I'm broke. But I still 
have beautiful jewelry. I went back to 
college and learned the art of fine jew- 
elry making. I made a silver cross, an 
Apollo going around the moon (the 
moon is natural jasper) and many oth- 
er beautiful things for very little mon- 
ey. And I’m just as proud of them. 
Inez Kae Potter, 
Los Angeles, Calif. 


OUR MRS. O’LEARY 


One of my friends was a finalist in the 
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World Stylemaker Conte 
by the Singer Company f 
ers. She told me she was 
Mrs. O'Leary, the editor 
tern pages, who was there} 
is Just as nice as your pag 
to work very hard this ye 
I can’t make the finals in} 
all those patterns—I h 
Nora O’Leary myself nex 

Sue Ellen Corey, Ril 


A PLEA FOR HELP a 
My husband Maj. cant 
shot down in North Vi | 
29th, 1967. Since that tim 
ago, there has been no wi 
North Vietnamese as to h i 
are 480 pilots known to b Dd 
Hanoi, there are over | 
husband merely listed 2 
action, and their wives, il 
not know if their men area 
Our only hope is for wor 
force North Vietnam to re 
plete list of prisoners thi 
allow proper food and n 
We do not ask for release, 
human compassion for th 
their prisoners, especially) 
dren, who cannot begin 
this mixed-up world € 
have produced for them. | 
The Ladies’ Home Jo "| 
bly read by more wo ne 
other magazine in the y 
] 





to 


think if enough women 
situation they would be e@ 
Can you ask your readers. 
us in a drive to keep ‘he 
being forgotten? 


Univer | 


| 
COMMENTARY, ASSORT D 


Enjoyed “The Umbrella”| 
Maureen O'Sullivan. Te 
daughter Mia Farrow 
enough to come in out of t 

Angela Green, ¢ 


I somehow hear your slos 
Underestimate the Power 
used all over these days. 
getting more powerful . . 
magazine? Or maybe it’s bo 

Hal G. Davis, Wes 


This, then, as we said, 1s 
pling. Each of our depart 
gets a constant stream; son 
ply addressed to ‘“The a 
en Believe In,” yet land 1 
place. But please, if you doy 
life easy for us and the p@ 
clude the right address, 641 
Avenue, New York, N.Y. 1 
be glad to hear from you. 
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Goodbye Dullsville. Hello gleam. 
Revion invents the ‘Hair Gleamer 


Just spray it on—and youve got the spotlight. New ‘Hair 
Gleamer’ gives your hair instant lustre; shimmering highlights. 
Gleam that looks born-with (not bought!). Not a hairspray. 
Not a hairdressing. But a gentle spray-mist that deep-shines 
and conditions. Un-oily. Un-sticky. Un-stiffening. Unbeatable. 
Use it on bare hair or over hairspray. It’s Revlons newest way 
to wear a gleam: in your hair. 


New Hair Gleamer by Revlon 


2 formulas: One for color-treated hair. One for un-treated hair. 


© REVLON, 1970 
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The glowing thing now: opalescent blush. 7 


Luminesque Cream Blusher.The glimmer of adifferent shimmer—a 


_ glistening,transparent blushing creme that flickers and glows like 
nothing on earth. Moist. Non-oily. Like moonglow. Only warmer. | 


+ earthy,warm-skinned tones. Plus a‘no-color’ glow.To sleek over 


faces. And other places. (Deep in the he 


Bevin" MOON DROPS’ Cream Blusher 


For today’s new Luminesque look. 


art of the decolletage?) 





























By Gene Shalit 
We House tells us you’re all 
der Easter Sunday morn- 
« eggs on the south lawn 
(until noon. Children ac- 
al by parents are welcome. 
ted that they wear their 
fery, bring their own bas- 
Jneir own eggs. There will 
concert, and if President 
ground he may come out 
fhe children. (Can you 
he President putting all 
in one basket?) 


ies. If you’ve been wait- 
mew movie by Federico 
ir George Segal to fulfill 
se, for a love story, for 
Jhance to admire Peter 
or Shakespeare, for Hen- 

4 for Harold Robbins (ex- 
Js is your month. Fellini, 
&r director of 84% and La 
fa, is ready with Satyri- 
d on the classic book 
dauchery in ancient Rome. 
4 will be tagged with so 
@ itll look like a sack of 
¥ Fellini films fill me with 
mn, and this one arrives 
pe with a fanfare. ... On 
shand, The Appointment 
ist broken in Europe, at 
s Film Festival. The au- 
aplauded derisively at all 
x places. Now this love 
sre, starring Omar Sharif 
Aimée. . . . Peter 
whose diversity is aston- 
eps out this month in 
2 Skin—the story of Sir 
ilenry Arbuthnot Pinker- 
sson (just call him Pink) 
jister (Susannah York), 
loves. So does her hus- 
} unusual triangle, what? 
§s Caesar comes to town 
as Charlton Heston. ... 
rick, director of Ulysses, 
ith a screen version of 
Tropic of Cancer. Rip 
t above most actors, por- 
er... . Harold Robbins, 
ke Miller, a loser in the 
sweepstakes, has had his 
Adventurers, made into 
‘tarring Candice Bergen, 
fylor Young, and Bekim 
Wa fellow described as “a 
}an dreamboat,” and of 
y actors can that be said? 
2 Kremlin Letter, Noel 
nriller of a_ best-selling 
tld be a cinema sensation: 
pon directed, and the cast 


! 














includes Bibi Andersson and Max 
Von Sydow (of Ingmar Bergman 
films), Richard Boone, Barbara 
Parkins and George Sanders. The 
movie is unbiased—it makes all se- 
cret agents swine. . .. The month’s 
biggest popular success may be 
Ross Hunter’s movie version of 
Airport, starring Helen Hayes, 
Jackie Bissett, Burt Lancaster, 
Van Heflin, Dean Martin—oh, you 
know, everybody. . . . If you’ve 
wondered why George Segal isn’t 
the star he should be, perhaps now 
he is. “This movie will finally put 
him over,” say his nonobjective 








admirers. They’re talking about 
Loving, coming this month with 
Eva Marie Saint (in picture above, 
with Segal). He’s also in The 
Owl and The Pussycat with Barbra 
Streisand. No one can say George 
is being hidden. . . . Walt Disney’s 
returning Easter movie is Jn 
Search of the Castaways. Maurice 
Chevalier and young Hayley Mills 
star in this fantasy by Jules Verne. 
Earthquakes, landslides in the An- 
des, condors swooping down, giant 
Ombu trees (oh, you know Ombu 
trees), and raging alligators. Mau- 
rice Chevalier? 


The Small Screen Scene. Families 
with young children will find 
March especially Special. The Wiz- 
ard of Oz glows on television Sun- 
day evening, March 15 (NBC). 
Here are Judy Garland and Bert 
Lahr, immortalized in the film that 
T hope children will cherish forever. 
... And what little children won’t 
be huggably happy with Walt Dis- 
ney’s animated film, Winnie the 
Pooh and the Honey Tree? See that 
they see it March 10 (NBC). (And 
for you, there’s The Pooh Cook- 
book by Virginia Ellison, dripping 
with skrumpshus recipes, from 
Honey (continued on page 156) 
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ORIGINALS 
for the girl who knows 
Soft and supple, sleek and chic—the look of Right Now, made Tor 
you in lustrous 100% Arnel” triacetate. Red (shown here), blue, 


or green with white. Sizes 8 to 18. About $33. R & K Originals, 
1400 Broadway, New York 10018, a Division of Jonathan Logan. 
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FMPORARY FLAIR 





By DOROTHY LAMBERT BRIGHTBILL. Creative stitchery with a “different drummer” look (today’s 
accepted phrase for unusual). It has a definite contemporary flair. But don’t be surprised at how good these de- 


signs will be in a traditional room! They have the boldness, color and simplicity that makes them timeless and) 


ery adaptable. “Espalier” designed by Roger 


“Gol designed by Barbara Sparre, has 

sh fl ppeal you will enjoy embroidering. 

size 1g inches by 28 inches. Kit in- 

cl yarns, stitch charts and color guides 

with oll structions. The frames are 

also ; inassembled, to save 

you mi wood is unfinished so you 

can pain ike. Easy t-together 
instructions are ( h frames. 


le Cloutier will work up quickly yet be a personal triumph) 


Ladies’ Home Journal, Dept. 3068 
4500 N. W. 135th Street, Miami, Florida 33054 


Check items desired 


___. Kit 61152 Golden Rod 
@ $8.98 $ 

___. Kit 61158 Espalier @ 8.98 

___. Kit 61153 Frames for above 





a 7.98 ea —— 
61014 Color catalog of available 
kits @ 25 





Sales tax, if applicable $__ 
Total enclosed $ 





Send C.0.D. | enclose $2 
goodwill deposit and will pay 
postman balance plus all 











Fill out coupon and enclose check or money 
order. Florida residents please add sales _ tax. 
Allow 4 weeks for handling and mailing. (Sorry 
we are unable to handle Canadian or foreign 
orders.) To avoid delays please indicate your zip 
code 

Please Print Name 

Print Address i ar 

City ¥ State Zip Code 
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STEREO & 
TAPE CARTRIDGES 


Worth up to 
$49.75 at 
regular Club 
prices! 


You merely agree to buy 

as few as six more 
cartridges within a year 

at regular Club price 

from hundreds to be offered. 


Enjoy Fabulous Savings From the World’s 
FIRST Stereo 8 Tape Cartridge Club! 


NOW! Enjoy top Stereo 8 hits by top stars... at top savings. Choose from 
renowned labels: RCA, Warner Bros.-7 Arts, Reprise, London, Atlantic, 
Atco—in every music category. Look at these exclusive benefits: 


e@ Save NOW! Choose FIVE tapes for only $6.95 (worth up to $49.75 at 
suggested manufacturer’s list price... optional with dealers). After trial 
membership, get one tape of equai value FREE for every two you buy at 
regular Club price (usually $6.95). That’s a 3344% average saving! 


e All tapes guaranteed! Club’s own Warranty unconditionally guarantees all 
tapes against defects for 1 full year after purchase, regardless of label. 


e@ Charge them! Pay only after you receive tapes and are enjoying them! 


e Keep posted! You get our monthly publication “Sound Track”’ with latest 
news on Stereo 8 releases! Take monthly selection—or any of almost 200 
others—or none at all! 


@ Send no money! Choose 5 of 66 hits shown here; we'll bill you $6.95 plus 
small shipping charge later. You can cancel membership after accepting six 
more, or continue to enjoy savings of one-third for years to come, with no 


obligation to buy! Mail the coupon right NOW to: RCA 

Stereo 8 Tape Club, P.O. Box 26888, Lawrence, Ind. 46226. 

TRADEMARKS USED IN THIS AOVT. ARE PROPERTY OF VARIOUS TRACEMARK OWNERS. TMK(S}®@ RCA CORPORATION. 
TAPES MARKED (€) ARE STEREO EFFECT REPROCESSED FROM MONOPHONI 
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Which twin has the dry skin? 


For very dry skintypes: New ‘Moon Drops moisture-plus skincare. 





Mild-Mild Whipped Cleanser: U hique soapless cream. Gentle. And 


ins  Decp-Deep Moisture aes A pre-makeup ‘roll=on: 


helps makeup clide on. stay fresh. Ric h-Rich Nighte ‘ream Foam: 





First aero one cream. ae vour skin could sleep with.) 


Revlon \IOON DROPS’ Eacecare 


{ complete collection for ever) skintype. (These for the Very Dry.) 





















Neither (Not since‘Moon Drops. 


f your skin is normal (sometimes dry) here’s the just-for-you 


Moon Drops’ plan to keep moisture flowing 24 hours a day. In 
ps | | 





the morning: Toning Facews sh. Pre-makeup: Undermakeup 





Moisture Primer. The takeoff for makeup: Sluffing Cleanser. Pre- 

















bleep facial: Active Face Rinse. The ‘night shift’: Moisture Stick. 


Revlon ‘MOON DROPS’ Facecare | 


A complete collection for every skintype. (These for the Normal to Dry.) 
























If you’ve bought 
your husband a 
necktie lately, 
you know that the 
+ really nice ones don’t 
come cheap. Most 

* hs men have $50 to 
ly $100 tied up in ties. 


f) And any one of 
Pp them can be made 
Sei worthless by a splot 
RT \ of spaghetti sauce 
or salad dressing. 
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“ J But with a single 
spray can of 
Scotchgard® 
Brand 
Fabric 
Protector 
you can 
save $100 
worth of 
handsome 
ties from 
the ragbag. 





(Ui 
u pa 


Spray Do-It-Yourself Scotchgard 
Protector on every new or freshly 
cleaned tie in your husband’s half of 
the closet. Then, when he spills on 
them, practically nothing will leave 
a stain. Oily and watery spills just 
bead up on the surface and can be 
blotted off without a trace. Good 
insurance. 





Scotchgard Fabric Protector is just 
as effective on his suits, his felt hats, 
raincoats...even heavy woolen win- 
ter overcoats. 


All you do is spray the fabric good 
and wet. It’ll dry in half-an-hour and 
you'll never know it’s there until you 
spill something. It’s so mild to fab- 
rics that you can spray delicate 
things safely, dresses, baby clothes, 
any color-fast fabric. And save them 
from ugly stains that even the mar- 
velous new pre-soaks can’t get rid of. 


Scotchgard Protector is so effective 
that it’s used on some of the best 
upholstered furniture and drapery 
fabrics. When you shop for chairs or 
sofas, or slip cover material, look for 
the bright plaid tag that says you’re 
getting the stain- 
repellency only 
Scotchgard Fabric 
Protector gives you. 





oe 
Scotchgard | 


FAGRIC PROTECTOR 


3 COMPANY 


You can’t stop the spills 
but youcan stop the stains. 
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CAN THIS MARR 





BARBARA WAS AFRAID 
OF MARRIAGE 


BY DOROTHY CAMERON DISNEY 





One of the basic techniques em- 
ployed in modern marriage counseling 
is teaching husband and wife how to 
“communicate.” Often the first step is 
to show each one how to listen! Differ- 
ences of opinion arise frequently in 
every marriage—if they did not, it 
would be a stagnant relationship. These 
differences may be met by continuous 
fighting that produces no decision, or 
one person may give in. Neither solu- 
tion is satisfactory. Compromise is 
often thought to be the ideal, but expe- 
rience shows that too often each part- 
ner resents making a concession that 
he or she did not want to make. The 
ideal (hard to attain!) is for the two to 
agree on some new procedure by which 
each can attain a desired objective,even 
if it is not exactly the one aimed for 
first. He wants to go to the mountains 
because he enjoys mountain climbing; 
she wants to go to the seashore because 
she enjoys swimming and boating; they 
end up going to a large lake in the 
mountains where each gets essentially 
what he wanted. In daily practice it 
is a good idea to delay action instead of 
“shooting from the hip’; then be pre- 
pared to listen calmly at a time when 
the two of you can sit down together in 
a reasonably pleasant frame of mind. 
Talk it out; agree what to do; take im- 
mediate steps to put the agreement 
into action. Check up a week or two 
later to make sure the job is finished. 
The counselor in this case was Nelson 
Miller. 

PAUL POPENOE, SCD.. 
Founder and President, 
American Institute of 
Family Relations 


Barbara Talks First 

“At our engagement party last Sep- 
tember, five of the seven guests had 
been divorced and the other two were 
on the verge,’ said 24-year-old Bar- 
bara, a soft-voiced, attractive redhead. 
“T myself went through a miserable 
marriage at eighteen. It lasted just 
seven months before the inevitable 
divorce. 

“Much as I loved Tom, I dreaded the 
possibility of making a second mistake. 
I worried so much that I lost thirteen 
pounds in the six weeks between the 
engagement party and our wedding. 

“Tom is very sympathetic—he can 
be almost smotheringly protective at 


AGE BE SAVED? 


times. When my brother told him I’d 
exchanged my size ten wedding dress 
for a size six, he sat me down for a 
heart-to-heart talk and pried loose the 
tale of my anxieties. 

“Perhaps he considered my fears 
ridiculous, but he promised we could 
see a professional counselor after a 
one-year period of adjustment, if our 
marriage was not going well. He 
laughed and called me Winnie Worry- 
Wart, the girl who hit the jackpot when 
she picked a bridegroom but remained 
blind to her luck. I laughed, too, feeling 
pretty much convinced that problems 
would pass us by. 

“From the beginning, Tom and I had 
minor squabbles. Although they were 
unimportant in themselves, they some- 
how were never settled and conse- 
quently grew and grew. Tom is slower 
than molasses in January, and he puts 
off everything. When we're going to a 
party, I'm dressed and primped, pac- 
ing the floor and prodding, before he 
gets started. 

“Unless I can be on time I’m 
wretched. Until I married Tom, I 
doubt that I was ever late. My parents 
expected absolute punctuality of me— 
both of them worked and I always did 
my utmost to please them. 

“Twice a month Tom and I eat Sun- 
day dinner with my parents. Twelve 
noon is their mealtime, but we have 
never been there to hear the clock 
strike 12. Mother doesn’t complain— 
neither she nor Dad are talkers—but 
I’m sure they think I’m at fault. I fret 
because Tom is constantly late for 
work—he is top cameraman for a local 
television channel—but nearly every 
morning when I head toward my job he 
is still in his pajamas. 

“Since my high school graduation 
I’ve held a job and also worked toward 
a college degree; my parents invested 
their savings in educating my brothers, 
neither of whom was the least bit studi- 
ous. Before our marriage Tom admired 
and applauded my ambition, but now 
he feels at liberty to interfere with my 
studies whenever he chooses. The other 
evening, while I was deep in a term 
paper, he dragged up a chair and be- 
gan whistling between his teeth. I 
moved myself to the kitchen table. He 
also moved. He asked me to take a 
break and rub his back. I rubbed his 
back, then retreated to the living room 
with my work. He asked me to walk to 
the corner with him for a soda. I de- 
clined. By then I was so up tight that 
my stomach was tied in knots and I felt 
like screaming. 

“T guess he saw he'd pressured me 
too far, because he went off to fix a pot 


a ; pre, 


of coffee. I grabb 
out of the apartme: 
public library, wh 
down an hour later. 
bunch of enormous p 
the Mexican market, 
read: ‘For Mrs. 
Sharpsville from he 
Stupid Sam.” 
“Perhaps I'm too sen 
narily I don’t take to jo 
me. I did giggle at that | 
though, and decided I wo 
with his high spirits. I 
and loving when we 
Tom suddenly switch 
a clear sky he burst 
said I had been an 
library after dark and rj 
an unsafe neighbor haa 
lectured like a baby, 
pushed me into that 
hood to get my stud 
over Tom is six mont 
I and totally unquali 
ment to make noises like 
I said as much. 
“In an ice-cold rage. he 
stairs. Maybe he counted} 
low, but I didn’t. I fell | 
narrow downstairs sofa, a. | 
single again. In the mor} 
him breakfast but he y wou 
speak to me. Nor did Is 
“Last week Tom’s fa 
been married three times 
latest girlfriend to dinner) 
usually tough day on 
home, and polished o 
then overextended m 
budget on the menu. I fix 
and Yorkshire pudding, 
ding fell flat. 4 
“Tom arrived late, of) 
forgot to bring flowers 
I was trying to whip 
of Yorkshire pudding v 
through the last chap 
my English Lit assig 
I looked like Death o 
and scarcely up to ¢ 
great literature or 
guests—one of his typice Cé 
ing remarks. : 
“At dinner Tom’s fa 
both Tom and me. W 
woman wasting time 
instead of producing b 
haved like a wife instea 
al-motion scholar may 
pamby husband would 
man’s job instead of 
snapping pictures to 
soap. I was good and si 
sen to entertain him and 
lieved when he and his da 
“By then Tom was way 
to cheer him up. I kissed 
brushed me off and was ab 
ful and sarcastic as his is 
Finally I gave up and clea 
The rattle of dishes is an 
to Tom, I swear it. Just as 
sinkful of them he called t 
everything and come to I 
But nothing will induce m 
task half finished. 
When I finally joined 
washed and put away the 
out assistance, emptied th 
used the sweeper and policé 
downstairs. I was feeling 
put upon, not at all pleased 
bright-eyed and ready for 
“At first I strictly 



























































This series is eed on enformantion from ine files of the American Institute of Family Rertons of Los Angeles, a Bannon educational 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true ston 
are drawn from interviews with couples and counselors involved. Names, geographic locations and other minor details have been al 
identity of the couples who sought counseling. 
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ly-haired nobody. 
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hat’s the use of a good 
body just from the neck 
down? Here I had this 

. nice, healthy figure — 
edt for that limp, droopy, skinny 
rif me that was supposed to be 
y |rowning glory.” 

t just had no body at all. It 
nO pieces in the slightest breeze. 
a¢n the rain it lay down and died. 

('d look at one of those terrific 
irs in a magazine and Id start to 
y.t seemed I'd have to spend my 
>} aponytail. Unless I did some- 
n 

As luck would have it, in that 
Tl Magazine was an advertise- 
1 for Kindness Instant Protein 
witioner from Clairol. It was that 
1 “protein” that got to me. My 
ler always made me eat protein- 
Foods—meat and milk and eggs. 
jw protein had a lot to do with 
‘dod figure. 

‘Of course, protein in a hair con- 
te would have to work from 
ie the body, not from inside. 
dd explained how Kindness sur- 
is every single hair with protein 
ther body-building material, so 
jually adds thickness all around 
hair. I thought, gee!—with 
00 hairs on a girl’s head, each 
eeling thicker and stronger than 
je—well, it just had to give you 


ts 


What did I have to lose? So, af- 
1y next shampoo, I set my hair 
‘Kindness Extra-Hold. (It also 
*s in Regular strength, but I 
‘d Extra-Hold because of my 
-Skinny hair.) 

It worked. It really worked. 
aI brushed my hair out, it 
2d rich and luscious. It felt 
‘er and stronger. Next time I 
one of those tricky hairstyles— 
t stayed put. 

In its own way, Kindness had 
ed to be the “protein wonder 
for my skinny hair. You know, 
‘le used to tell me, “You have a 
pretty figure.” Now 
Say, “You are a very 
y girl.” It makes all 
lifference. 
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You can kiss 

your husband 11 times 
on the energy you 

get from 12 raisins. 
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Think wnat would 
happen if you never 
stopped eating them! 
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§ And for fun new ways of eating these 
7 sweet little morsels of instant energy, 
a send forour FREE new recipe booklet, 
a Raisin Potpourri’. It's just filled with 
: tempting, delicious raisin recipes. Try 
gp them. You may not kiss anyone, but 
# you'll sure have a gleam in your eye 
- from all that raisin energy! 
5 To: Raisin Recipes 
1 Clinter Station, Fresno, Calif.93703 
a Please send my FREE Raisin Pot 
: pourri’ recipe b 
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CAN THIS MARRIAGE continued 
wanted to be let alone, but I guess I 
was just sulking childishly. When he 
pulled me close I melted a little and 
was aware I inwardly wanted to yield. 
However, it seemed that I couldn't 
really respond unless he apologized for 
his meanness and lack of considera- 
tion. I told him so. Instantly he turned 
his back on me and clicked off his bed- 
side lamp. It was like a slap in the face. 

“Hating him, I turned on my own 
lamp and picked up Moby Dick, in- 
tending to put everything else from my 
mind. But with a roar of fury, Tom sat 
up in bed, grabbed the book from my 
hands and threw it on the floor. He then 
reached across me and deliberately 
shoved my lamp off the table, breaking 
the bulb. He didn’t speak to me again 
that night. Nor did I speak to him. In 
the morning we drank our coffee, but 
we didn’t exchange a word. 

“T cannot understand why Tom and 
I have so many disagreements, and 
long periods of icy silence when we 
scarcely look at each other and the 
apartment is like a tomb. In many, 
many ways I love Tom dearly. Most 
of the time I love to make love with 
him. When I’m in the right mood I get 
a real lift from his lightheartedness and 
I can tolerate his gibes at me and even 
take his bossiness. I admire his brains 
and ability; I enjoy his companionship 
and his passion for photography. I have 
every reason to be thankful I have a 
man like Tom for a husband. 

“My first marriage was a nightmare. 
I married mainly to please my parents, 
who believed in early marriage for girls. 
I had made the honor roll all through 
high school, hoping to impress them, 
but-I only lost out on a lot of fun-and 
friendships. I was too busy studying 
and riding herd on my kid brothers to 
have dates and get acquainted with 
other girls. Occasionally I yearned for 
someone to talk to—my mother didn’t 
encourage confidences and shrank from 
being demonstrative—but for the most 
part I didn’t miss a warmth and com- 
panionship that I had never known. 

“Perhaps that’s why I misjudged my 
first husband so badly. Although I 
didn’t love him, he seemed mild, polite 
and pleasant enough. In some ways, 
my hard-working parents were quite 
naive. They never had any inkling of 
what he was really like and indeed ap- 
proved of him. He lived on the same 
block, held a fairly good job, played the 
piano well and was just 21. But he was 
a pathological sadist—someone who 
should have been under confinement. 

“He took me to an isolated moun- 
tain cabin for our honeymoon, and if 
I'd been able to get away from him I 
would have left him on the spot. The 
night we returned to town I waited 
until he was asleep, then jumped out a 
window, ran and hid in my parents’ 
garage until morning. Then I knocked 
on the kitchen door. I will never forget 
my mother’s face when she saw me 
standing outside on the steps barefoot, 
in a nightgown, shaking with cold and 
remembered horrors. 

“For her sake I tried to seem calm; 
I didn’t shed a tear. All I ever told her 


and my father was that I had to get a 


divorce to preserve my health and san- 
ity. Neither of them ever asked any 
questions—the subject was ignored— 


but I'm sure they must have guessed 


| what had happened. 


“T had hideous migraines, backaches, 


stomach upsets. My hair fell out in 
chunks. Months of psychiatric treat- 
ment helped me straighten out my 
foolish nervousness and restore my 
stability. But meeting Tom was even 
more helpful. He represented salvation 
to me—nothing less. 

“T did extra typing in the college ad- 
ministration offices to cover my tuition 
and Tom was then a student, a junior 
majoring in graphic arts. One after- 
noon he charged in frantically search- 
ing for a typist to turn out a vital thesis 


If you really want 
to know all the “in” 
things about window 

decorating... this is the 
new book you should 


send $1.00 for. 





“Windows Beautiful,” 

Volume III, is all new! More 
pages (124), more color (117 bright 
new rooms) and more ideas 

than ever before. It’s a complete 
“how-to” book about curtains, 
draperies and window treatments 
—all put together by experts in 
interior decorating. And all 
planned for your home and your 
budget. Only $1.00 from your 
Kirsch dealer, or use coupon. 


Kirsch 


DRAPERY HARDWARE 


For windows people care about 
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Make Your Windows Beautiful” (Vol. III). 
| enclose $1.00. 
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for him—late, of course 
night. I volunteered. Next 
handed him the thesis 
pleased by my speed and 
he offered to pay me doul 
“Tt was a long time befor 
me for a date, but quite 
did he proposed. He hai 
with honors, and was em: 
assistant cameraman at 
tion where he still works. I} 
accept his ring, and not o 
my previous marital calan 
those days it seemed as if T 
often tardy, too procrastin 
scatterbrained. | 
“But he was gentle and kj 
than anyone I’d ever kno | 
away a lot of my fearfuln 
moods and pessimism. He | 
out of the superstitious fee} 
had been singled out to | 
dreadful things and to hu | 
to me—or maybe I should 
did. We talked and talked, 
all night long. We talked | 
about his desire to branch | 
vision into motion pictures 
tion he seldom mentions ; 
Even when we quarreled | 
always talk our way back tal 
Somehow we have lost thai | 


Tom’s turn to tal 
“The first time I saw E 
looked like she was out of ; 


4 
4 


said Tom, a freckled, boyish-] 
his black eyes bright beh) 
rimmed glasses. “I was a bee 
fraternity bum, and here int 
administration offices sat thi 
cated lady who seemed to b 
in charge of all she surveyed 
any student brash enough to § 
line. 

“For almost two years Be 
typing chores for me on a hi 
fessional basis before I final 
the nerve to ask for a date4 
as I recall, she more or less | 
One evening her car was on 
and she hinted that I might 
home. I leaped to be of set 
when I asked her to marry 1 
hooked right at the begir 
hemmed and hawed and ti 
down flat. No reason was off 
a plain, unvarnished no. — ‘| 

“It was six months before I] 
to dig out Barbara’s story. 
her abysmal experience in 
marriage—how I wish I could 
sadistic guy and smash in his 
latched on to the absurd idea 
was doomed to an awful | 
would affect anyone close to) 
parents are peculiar people 
grown, close-mouthed pair| 
middle-European peasant bad 
rather than speak out frankly 
their daughter believe a pac 
bish. Maybe they didn’t ki 
better. After a long, hard figh 
tually convinced Barbara “ 
tude was nonsense. I was ce 
my love would blot out her 
memories. 

“Unfortunately it soon tea 
that she didn’t care to share 
memories and preferred to a 
worries and nerves in her 0 
with a minimum of assistance 
Usually when I try to comfo, 
vise her, the apartment frosts 
an ice storm; she gets stiff as a 
board and makes me feel like 
man who isn’t there—not at ; 
husband ready to protect (¢ 
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CAN THIS MARRIAGE continued 


her. Barbara is cocky, too cocky for her 
own good, and much too cocky for my 
peace of mind. Apparently she wants 
to look after herself like a single girl. 
I didn’t realize this at first. 

“Nor did I realize that her job and 
her classes would put us under such a 
strain. Frankly I had a sneaking hope 
that she would give up one—or even 
both—for my sake. She’s busy all the 
time—with everything and everybody 
except me. For several months I’ve 
hunted for a good chance to tell her 
I’ve just about decided to quit TV and 
take a flyer at movie-making. I don’t 
propose to spend the rest of my life 
turning out commercials, but I hesitate 
to give up the security of $10,000 a year, 
not a bad income for a guy my age. 

“The other night, after an extra 
rugged day, I came home all set to relax 
with a martini and discuss the possibil- 
ities of making the big jump. I value 
Barbara’s judgment, although she sel- 
dom has time to share it with me. Sure 
enough, it developed that my Dad and 
his girlfriend were coming to dinner. I 
had forgotten that—along with the 
flowers I was supposed to bring. The 
apartment was scrubbed like a_ hos- 
pital corridor—even the splintery floors 
were waxed—and Barbara was limp 
with exhaustion. Nevertheless she was 
attempting to concoct a batch of York- 
shire pudding and simultaneously com- 
plete a class assignment. 

“She can’t abide my father, but peri- 
odically she insists upon inflicting him 
on us, just as she inflicts Sunday din- 
ners with her parents on me—out of 
respect, she says. What idiocy! I will 
draw the veil on my opinion of her 
parents, but I feel entitled to express 
myself on the subject of my Dad, who 
has a hide like a rhino buttressed by a 
conviction that he is 100 percent cor- 
rect on every issue. Once upon a time 
he was a great big hero to me, and out 
of sheer habit I guess I still love him, 
but I lost the last vestiges of respect for 
him when he roared into his forties. 

“There was a period when I sweated 
blood to be an ideal son—my father’s 
ideal. Because he was a sports nut, I 
busted my guts to excel in baseball and 
football, to make the varsity team, to 
earn my letter, but invariably I wound 
up on the second string. I had to live 
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How come “fun” clothes cost just as much as serious clothes? 
March is the only month that acts like its name. 


I keep hearing about those tax loopholes for millionaires. Why is tt ar 


in my size turns out to be a noose? 


No matter what the fashion is, I’m always either the wrong size, 


shape, or the wrong age for it. 


Life has its funny little ups and downs—but it’s the lulls in between 


count. 


The way things are going, if I had a magic carpet, about all I'd 8 


vacuum it! 
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with the consciousness ¢ 
appointment. He neve 
failures, but I sure felt. 
I finally stopped trying 
I did. Two years later, m 
then presumably a deyot te 
—blandly asked my mothe 
dom so he could marry ¢ 
neighbor, a frowsy, blon 
six. I was then a college j ju 
“My mother was ec 
my father the divorce; 
a mistake then, and I 
frowsy blond soon 
swiftly followed by twe 
propriate and blond suee 
Dad, by then in his le 
tinued prowling for a p 
“You can probably 
lack of enthusiasm for e 
Dad and his latest blond,| 
they departed that oval 
shambles. But then I lookd 
and had the happy tho} 
God that’s taken care o| 
few months, so let’s 
love each other and m 
all right. But no! Barba 
clearing the table, was 
emptying the ash trays an 
necessary stuff before she 
herself to have fun. So Vl 
alone. I stayed awake an 
her, but it was a big mist 
only pushed me off when: 1 
around her, she damn ne 
off the bed. Then she pi 
and placidly began to re 
“T blew my top and thr 
off the table. I felt like ah 
that way but I didn’t feel I) 
ing myself by saying so. | 
kills Barbara to say she’s 
of apology seem to stick inj 
else she thinks she is a 
right. If she won’t apo 
hell should I? 
“After Barbara settle 
everything was quiet, I H 
light again. My wife 
peacefully. She looked 
sweet and very lovable; : 
obstinate lines were gon 
I caressed her. Witha gi 
clear across the bed to 
me. Although she was s 
sleep, her eyes were wide « 
expression of awful fear 
“Almost immediately 
something about a 
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Don’t rush it, doctors advise. Pa- 
tience pays. The right pants help, 
too, when you’re ready. Curity 
training pants provide everything 
experienced mothers say you 
must have: Great absorbency, ex- 
tra protection. Long wearing, heat 
resistant elastic. Better fit, with 
two-way stretch to hug snugly 
with no binding. Completely ma- 
chine washable and dryable. The 
fiber sponge-lined deluxe type and 
the all-cotton, four-layer center 
panel style are especially recom- 
mended. Other styles and prices 
available. Look for 
Curity first, any 

where you shop. ae 
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CAN THIS MARRIAGE continued 


“nightmare. I knew better. I knew that 


“her sleeping, subconscious.mind must 


have fastened on some incident in that 
first marriage of hers that she didn’t 
want to tell me about. It hurt me. Ex- 
cept for one time long ago, a time she 
felt obligated to explain things to me, 
she and I have never discussed that 
subject. She won’t answer any of my 
questions even in our most intimate 
moments; she pretends not to hear. 
Whenever she shrinks from me sexu- 
ally, it immediately pops into my mind 
that she may be connecting me in some 
way with the past. That hurts, too. 

“Barbara and I[ just don’t know how 
to talk about our problems. It is some- 
thing we have never learned. I hope 
you can teach us.” 


The counselor’s turn 


“Like many youthful couples, Bar- 
bara and Tom found it difficult to com- 
municate with each other on anything 
but a surface level. Both hesitated to 
make deep contact with the other’s 
inner self. True communication is rare 
and requires hard work. The partici- 
pants must come clean with each other, 
which means that hidden personal 
weaknesses are necessarily revealed. 

“Both Barbara and Tom grew to ma- 
turity handicapped by the same basic 
ailment. In childhood they had ac- 
quired the trick of protecting tender 
egos by becoming withdrawn and un- 
communicative. 

“The pressure of circumstances com- 
pelled Barbara, at the age of eighteen, 
to present to the world an image of her- 
self as independent, self-sufficient, 
cocky. She came to think that .unless 
she could force all memories of her un- 
fortunate first marriage from her mind, 
she would fall apart. 

“Her poise and independence, such a 
powerful contrast to the wishy-washy, 
clinging-vine ways of his mother and 
sister, originally attracted Tom to Bar- 
bara, but those very qualities irritated 
him later in their marriage. The de- 
mands of his father, demands the small 
boy could not fulfill, had left Tom—al- 
though he was bold and brash on the 
surface—burdened with feelings of in- 
security and inadequacy that Bar- 
bara’s cockiness constantly aggravated. 

“TI began my work with this attrac- 
tive couple by explaining that people 
are different, that no amount of pres- 
suring, pushing or manipulating can 
make one person in a marriage behave 
exactly as the other might wish. Bar- 
bara could never prod and nag Tom 
into enjoying the stimulus of hustle and 
bustle, the pleasure of a task tackled 
and completed in advance, the delight 
of being on time for everything. Nor 
could Tom persuade her to concede 
that tardiness and_ procrastination 
might expand the joys of living and 
even increase one’s creativeness. On 
the question of punctuality the two 
now compromise. At cocktail parties, 
they stroll in fashionably late; at din- 
ner parties, they are usually on time. 

“When Tom arrived home from 
work he didn’t like to find Barbara ex- 
hausted, in the midst of cleaning and 
preparing to entertain his father. Her 
feverish activity, although well inten- 
tioned, was likely to make him feel un- 
necessary and unwelcome in his own 
home. This came as news to Barbara. 
She agreed to stop feeding her father- 

i-law and his lady friends ‘as a favor 
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the baby”? 


The baby of the family is a 
beautiful thine to be. Give him 
time to enjoy it. Give your- 
self time to enjoy him. Time. 
That’s what you get with 
DELFEN* Contraceptive Foam. 
DELFEN is so effective. Medi- 
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doctors, no other form of 
vaginal contraception is more 
effective than DELFEN all by 
itself. And DELFEN is so safe 
for you—it’s virtually free 
from side effects. 

DELFEN is so easy. No constant 
counting. Nothing to wear or 
remove.No douching neeessary. 
DELFEN is so feminine. Pure 
white, fragrant foam that 
applies instantly, disappears 
completely. 

DELFEN. Available in foam 
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throughout the U.S. and Can- 
ada. Without a prescription. 
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who wants more 
children... later. 
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to Tom.’ She also arran 
the number of Sunda 
with her family. I do 
markably unsociable paj 
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young husbands wished 
his wife’s attention, 1) 
classes were importan 
Barbara’s temperament, 
ing and study made her a 
esting person to be with. If} 
obliged to prepare for ¢ 
wasn’t rejecting Tom—sh 
on something that had sg; 
her and her life. The two 
ly cleaning woman, and 
cally reduced the hours 
typing jobs. She now h 
portunity to devote time, 
much needed affection t 
evenings. 
“At the Institute we off 
in group therapy. Coupl 
to talk to each other, to 
other, to discern and d 
spoken inner meaning of wh 
said. Barbara and Tom proj 
from this course. 
“In'the presence of the | 
bara learned to speak fre 
about her unfortunate firs 
His jealous suspicions that} 
out of a vital part of her] 
layed. And from the group] 
covered that other peopl 
far more damaging emo 
ences than hers. On occa 
misused his tart sense of hi 
times in an effort to lighte 
black moods, but withow 
his sarcastic cracks at here 
ally heightened the tensions 
was quick to point this o1 
then began to soften his] 
spoiling his amusing sty 
“As for his job pred 
was torn among lack of fi 
abilities, a desire to han 
lar pay check, his relucta 
on trading the security 
hazards of making mo 
string. This matter, too, 
openly in the group. As ¢ 
bara promptly offered to 
college and take ona full-ti 
lighted and surprised to d} 
fully she supported his am 
declined her offer. He stay 
TV job but rearranged 
is now allied with several } 
makers who are experimen 
and on weekends with 
“A large part of the cot 
problem—and they had a 
peared to stem from Tom’ 
tivity and protectiveness. | 
Barbara’s dismal past he } 
it would be wise for him to, 
ly cautious in lovemaking. . 
preted Barbara’s fearf 
shrinking from him, which, 
turned out to be aroused by 
ing her at an unexpected 
taking her off guard in het 
not by their sexual relatio 
as she confessed, she wante 
a more aggressive lover. 
“Last June I attended Ba 
lege graduation ceremonié 
proudly told me that she wa 
A few weeks later Tom ie 
told me she had miscarrie 
bara accepted her ill luck W 
teria and as an ordinary 
normal sorrows and joys to! 
in this life. According to To 
planning to try again righi 
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or all fabrics) bring this ad J 
your sewing center. 
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th my 
ic hair setter 
4SSssst, |'M 


eous in (5 
mutes. 


Possosst 


Keeps 


my heads 
clean. 
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Save §| on PsSsssst 
Send 75¢ in CoINnfor$L7F can ot Pssssss te 
Pesesest Bax 976 Yonkers, New York, (6704 
Enclosed please find 15¢ Please send me 
$\75 can of Pssssst. 





Name 


Address 


City State Zijo —— 


Offer expires May 30,1770. A\\ow Tour weeks DEY, 
Good only ie cortinental US Vad where S Sem 
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Live your Life... 


Relieved of Menstrual Distress 


Inthe modern life you lead, there come 
the calm times, too. Strolling hand in 
hand. Reading together. Talking to- 
gether. These are the precious, serene 
moments. And you let nothing inter- 
fere. Not even functional menstrual 
distress. How? With MIDOL. 

Because MIDOL® contains: 


» An exclusive anti-spasmodic that 
helps STOP CRAMPS... 

s Medically-approved ingredients that 
RELIEVE HEADA 1E, LOW BACKACHE 
...-CALM JUMPY NERVES 

s Plus a mood brightener that gets you 
through tl trying menstrual 
period feeling calm and comfortable. 

Enjoy life. Any day. With MIDOL 

FREE! "WHA WOMEt t 

Authoritat eC 


ive 32 k tion, 
body functions. Giv 
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ver cost of mailing and 
146, New York, N.Y. 1001¢ 
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Selecting the Guests 


Q: Weare planning a large wedding 
for our daughter. The guest list is 
complete, but there is one person on 
the list my daughter does not want 
to invite. She says it is her wedding 
and her right to approve the list. 
What do you say? 


A: Your daughter is wrong. You and 
your husband are giving the wedding 
for your daughter. The guest list in- 
cludes your friends and the friends 
of the groom’s family, as well as the 
friends of the young people. 


Paying the Sitter 


Q: Many divorcees where I live ex- 
pect their dates to pay the baby sit- 
ter. I am on a tight budget, but I 
would never accept or ask for sitter 
money when I go out on a date. Most 
of the men I know could easily afford 
the added expense, but I feel (apart 
from the fact that accepting money 
is bad taste) that these young men 
could very well take out someone 
else—someone who has no sitters’ 
fees to pay. I appreciate going out, 
and it is well worth the sitter’s fee. 
How do you feel about this problem? 


A: I think you are very wise to pay 
the sitter yourself. However, I know 
many of my readers, also divorced or 
widowed, disagree, saying that if 
their dates didn’t pay for the sitters, 
they could never go out. I am told 
that Parents Without Partners con- 
dones this, too. I suppose there are 
special situations where there may 
be no choice. 


Early Dating 


Q: I am 13. Do you think I should 
be allowed to date and wear make- 
up? My mother says I should wait 
until I am 16. 


A: I feel that you are too young to 
date except for simple things like 
afternoon skating, school dances and 
other group activities. I should think, 


however, that you would be allowed 
to have boys visit you at home when 
a parent is present. Perhaps you can 
ask your mother to let you invite a 


boy to dinner from time to time and 
thus gain more poise through some 
social experience with boys. Explain 
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to your mother that you are not talk- 
ing about “going steady,” which I 
object to, too. Most girls your age are 
allowed to use a little lipstick for 
special occasions; most girls your 
age are also sensible enough to fol- 
low the fashionable natural look. 

When you are 14 or 15 I think you 
might be allowed a little more lee- 
way, especially if the other girls in 
your class are allowed to date. How- 
ever, I also feel that no daughter 
should defy the rules set down by her 
parents, so try to effect a com- 
promise with your mother. 


Dancing 


Q: When a gentleman asks my hus- 
band if he may dance with me, my 
husband always says, “It’s up to 
her.” He insists that if I want to 
dance with other men, I should. 
Well, I danced with another man 
once and I haven’t been forgiven yet. 

Shouldn’t I dance with other men? 
Shouldn’t my husband be more tact- 
ful? 


A: Yes. You should dance with oth- 
er men, though gentlemen are quite 
right in asking your husband if he 
minds. He in turn should say some- 
thing a little more graceful such as, 
“Tm sure she will be happy to.” If 
the man asking is for any reason of- 
fensive, your husband should say, 
“T’m sorry, this is my dance.” 
Perhaps it was the way you 
danced that one dance with another 
man that bothers your husband. 





Family Tree 


Q: I want to enter my son’s family 
tree in his baby book. Both my father 
and my husband’s father are actually 
step-fathers. Which names belong on 
the family tree—our real fathers’ or 
our stepfathers’? 


A: Use the names of the baby’s real 
grandfathers. 


Aisle Seat 


Q: Isn’t it perfectly proper at a wed- 
ding for those who have arrived early 
to keep their aisle seats? What about 
aisle seats at regular church services 

-must one move over to make room 
for latecomers? 


A: Certainly at a wed 
who has come early t 
seat should keep it. 
church service, people 
over to accommodate | 
the aisle seat is import, 
for example, you haves 
with you), you may ris 
latecomer move past 
avoid disturbing the co 





Who Speaks Fi 


Q: Who should speak f 
son entering the room, h 
or the person already tk 


A: Usually the pers 
speaks first, opening wit 

In Europe customer 
ways greet each other | 
ning a transaction. To | 
to a clerk without fi 
greeting is unthinkable 
were true in the United 


Telephone Se 


Q: A member of my fan 
a part-time business si 
hold items from home. 
she receives a lot of te 
at all times of day—fre 
to midnight. She feels 
fectly all right; I say it 
ous to make—or rece 
calls after 9 or 9:30 PN 


A: Out of consideratior 
ily, she should tell h 
that her business 7, 
hours are be- | 
tween 9 A.M. and 
9:30 P.M. 






Miss Vander- ' 
bilt welcomes © 
questions from | 
readers, to be 
answered in this |~ 
column as space 
permits. 


cso 


oe 


The following bookle 
Vanderbilt are availat 
NAL readers: “Lette 
“Teen Manners,” “Eng 
Wedding Etiquette,” “ 
ners,” and “Office Etiq 
50¢ in coin for each bo 
to Miss Amy Vanderbt 
Weston, Conn. 06880. 


ds used to a 
lice, sturdy, comfortable galoshes. 
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S by Pierre Cardin, New York. 








ypeal to ladies who wore 


It still does. | 


If you think the Pond’s customer is a sensible | 
little lady in waterproof galoshes, you're right. 


Except now she’s 1970 sensible. Not 1870 
sensible. She’s a younger, freer, foxier sensible 
who calls her galoshes boots. And calls the shots | 
between what’s bamboozle and what’s basic in i 
today’s beauty business. 


She knows, for example, that while everybody 
else is introducing dozens of wild unpronounceable 
potions, Pond’s four little Skin Basic creams are as 
emotionally satisfying (and completely effective) as 
some of that exotic, erotic, neurotic beauty stuff. 


Skin Basics are this: 


Oily Skin Treatment::In one little jar, a Super- | 
blotting cream that cleanses and treats oily skin. 
(You can buy a fancier one, but not a better one.) 


Dry Skin Cream: A homogenized emollient 
cream that does the good replenishing things the 
expensive creams do. (You can buy a flashier one, 
but not a better one.) 


Light Moisturizer: A sheer, greaseless pro- 
tector and prettier to wear under makeup. (You can 
buy a snootier one, but not a better one.) 


Cold Cream Cleanser: It’s been cleaning 
faces since 1907. (You can buy a sexier one, but not 
a better one.) 


All of which means if you'd like to be fixed up 
beautiful in about 7 days (without the bamboozle 
or the bills), hop into your galoshes and go get your- 
self some Skin Basics. 


How can Pond’s do what nobody else can do? 
We’ve had 123 years to figure it out. 


There’s a lot more to Pond’s these days than 
just cold cream. 
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COLD CREAM 
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‘ing vs. Norforms 


;omething else you'd rather do?) 


9:04 


You decide to douche to stop 
feminine odor. 


G:05 


You send the kids off to watch 
TV while you locate all that 
hidden equipment. 


9:06 


You lock the bathroom door 
and start mixing and measur- 
ing while the kids fight out- 
side. 


olttensive 


9:10 


You begin douching. 


9:15 


You’re still douching and the 
baby’s screaming her head off. 


9:20 


You're still douching and you 
hear a loud crash in the living 
room. 


9:25 


You're still douching and you 
hear the doorbell ring... 





Sa) SS a ‘| 
| FREI 2-page booklet, “Answers to Questions Women Ask | 
| Most Oft d oupen to: The Norwich Pharmacal Com- | 
| pany, Dept. LH-03, Norwich, New York 13815 
| | 
| Name_ eat = | 
| | 
| Street___ a ic ee 
le? 

(o_o ae ‘i =a | 
: State =e st ip_ 28 
| Don IT | 
eee eS ee eee 


9:04 


y ° ® 
You decide to try Norforms 


instead. 


9:05 


You insert one tiny Norforms 
suppository. (Wasn’t that 
much easier than douching?) 


9:06 


Your clinically-tested 
Norforms kill germs—stop 
odor for hours. Use them, 
with confidence, as often as 
needed. 


9:10 


You know you'll feel clean and 
worry-free with Norforms. 


Stops odor in a way 
no douche can— 
easier, too! 

















Q: Two of our three children are 
in boarding school and the third 
is in elementary school. I’m 
eager to take a job asa secretary, 
for which I was trained before I 
was married. But considering the 
fact that I’d have to pay for 
babysitters to fill in the gap be- 
tween the time school lets out 
and the five-o’clock bell at the 
office—plus my lunches and other 
expenses—I wonder if it would be 
worth it financially. What pro- 
portion of my gross pay would I 
really be able to net? 

A: Let’s say your before-tax sal- 
ary was $95 a week and that de- 
ductions for various federal, 
state and Social Security taxes, 
and for group health and life in- 
surance amounted to $24. That 
would leave you $71. Then de- 
duct 60¢ a day for transporta- 
tion to and from work, $1.25 a 
day for lunch and $2 a day for 
the babysitter. Next figure that 
the extra clothes, personal-care 
costs and other personal items 
will cost you another $175 or so 
a year, or an average of about 
$3.50 a week. Then try to esti- 
mate the higher household ex- 
penses you’re likely to have. 
ranging from more expensive 
convenience foods to save you 
cooking time to the occasional 
services of a cleaning lady. Say 
these come to $4 a week. The to- 
tal comes to $26.75 a week, 
meaning $50.75 will be “‘deduct- 
ed” from your $95 paycheck. 
This leaves you $44.25 a week, or 
less than half of your before-tax 
pay. And your husband may ar- 
gue even with that figure for in- 
come tax reasons. 

But the amount left is not the 
key point! What is the key, in 
my opinion, is that if you want 
to work, you should. Or if you 
want to take extra training to 
upgrade your job and your pay, 
you should. And if it’s only dol- 
lars you’re considering, you’re 
still helping to finance a college 
education for one of your chil- 
dren. 


Q: My father lives with us. In 
figuring out whether we furnish 
more than half his support and 
can claim him as a dependent, do 
we figure his lodging as part of 


SPENDING YOUR Mig 


By Sylvia Porter 































the cost of running 
Or can we figure 
worth what we co 
ceived in rent had 
place to another per 
A: Use the fair re 
the lodging. 


Q: My wife and la 
veterans (we met in 
and both of us would 
go back to college, w 
help under the G, 
know that veterans 
dents get higher st 
can both of us clai 
baby daughter asad 
A: No, says the Vé 
ministration. But yo 
your wife as a depe 
she, in turn, can 
daughter as a depen 


Q: We are adding u 
sets and debts to fig 
much we will be ‘ 
years from now, wh 
band hopes to retire 
tion is: How do we 
value of our life insu 
cies, which have nee 
maturity? 
A: Assuming they 
sometime within th 
cade, figure their fu 
maturity. But from 
you’d be only realis 
tract 3-5 percent ay 
ing power, to reflect 
annual rate of inflatio 
(continued on 









Miss Porter welcomes 
from readers. Those 0 
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this column as space 
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Push this button. 
Wait 15 minutes. 
Go back 10 years. 


+k to your very own hair color...10 years younger. 


(can go to the moon, why can’t woman have a push- “ a — 

| hair color? Now she can. With new Magic Moment. | QIC a 
ni. It's the very first push-button, foam-in hair color. 2 ae : 
tep hair color. There’s nothing to add. : Omen 
1g to mix. Just push the button. And “| By = 
olors your hair. Foam that doesnt drip! ay : 





ic Moment wasn't created to change Fis, by TO 
lair color, but to give you back the | The Vn, ‘ONe-st ior 
jou had 10 years ago. In 15 minutes. » High Sieg, | eo oe 

: : 8 
olor minus the gray. Plus all the depth | s,,° ot rae ye 


before time began to fade it. And it 
Wont wash out. 

man have the moon. You have the 
Machine. New Magic Moment, by Toni. 


it 
© Color that won't ae 


Ye 
"Blonde 914 





"Magic Magic = ' Magic agic Mea aes at = 


“Moment Moment Veron Moment “Moment 
Pe ie ra Clg Foam he ee 





. * ve, 
- Good Housekeeping - 


jose the color that used to be yours-Push the button. And get it back again. 











dry-hards. 


Dry-Hards are tough-to-clean foods—like eggs, 
fruit pie, oatmeal, meat fats, sauces —that dry 

and cake and stick. And stick. And stick. To 
plates. On forks. Filming glasses. Electrasol, 
fortified with 20% more active cleaning ingredients 
than other leading dishwasher detergents, really 
removes Dry-Hards. Lets your dishwasher give 
you cleaner, brighter, film-free dishes. 





Test proves fortified Electrasol’s supe- Identical Dry-Hard egg cup—but 
riority against Dry-Hards. Egg cup cleaned in Electrasol, fortified with 


with Dry-Hard paste of egg, oatmeal 20% more active cleaning ingredients 
and blueberry pie baked on for ten than other leading brands. Try Elec- 


minutes at 330°F came out looking trasol, It removes Dry-Hard soils, pre- 
this way when washed other vents them from drying into spots on 
leading dishwasher deter dishes, glasses and silverware. 
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HOROSCOPES 
FOR PENNY-PINCHERS 


By Sybil Leek 


(Say ARIES March 21-April 19. Finances loom heavily thi 
“.. »J and you may have a guilt complex about past re 
spending. Saturn in your second solar house gives you two 
to get yourself straightened out financially before reling 
some of its disciplinary influence over your money matters. 
time jobs may help to get bills paid without too much har 
If you have a talent that you have not used for some time, no 
will find the energy to put it to use. When you are working 
you do not have time to worry, and only extra work—not w4 
will relieve your financial problems. Think before you spend 
will never be a true penny-pincher, but everyone can do a 
financial pruning here and there. 










































Can TAURUS April 20-May 20. Your finances are wal 


» fluctuate this year according to the tempo of your 


tions. You may want to renovate your home, for example, and 
naturally this will cost money, it will be money put to a goo¢ 
pose. Your attitude this year is more positive than usual, 2 
you have a goal in front of you, you are philosophical enou 
get through any lean periods. Be sure to consult your family, 
ever; economies that affect others should always be discussed 
your family may be wondering why you are not serving the lé 
steaks and the best cuts of meat every day of the week. 


| 


(Bal GEMINI May 21-June 21. Encouraging you to pinch! 
= nies is rarely successful, for you are a compulsive spé 
But if you decide of your own free will that you must econol 
then at least you will attempt to do so. The trouble is that 
soon forget the reasons, unless your bills remain under your} 
You must be realistic about those accounts that keep comin 
you cannot stuff them away in a drawer forever. Deciding ¥ 
to economize is likely to be difficult, and the duality of yo 
sonality does not help. Be firm with both selves, especially in 
sonal shopping. One very effective way for you to save is by cul 
in half all your whimsical purchases. 


(oe) CANCER June 22-July 22. 1970 is a year when G3 
-§ “2_/ feels the need to pinch pennies less than the urge t 
back to making money, either to extend your housekeeping a 
ance or just for the fun of doing something. Jupiter, the plan) 
benevolent expansive persuasion, is well placed in your cha 
that money-making ventures are likely to be prosperous. You 
obtain employment, work at home, be creative in the arts or 
and sell property to financia] advantage. Your only problem 
be decisive and to avoid the tantalizing waywardness which 
moon creates in your life by encouraging you to go in too 
directions at once. 


ee LEO July 23-August 22. In the past you have not g 
much thought to money and have made full use of the} 
rent trend to “buy now, pay later.” In 1970 you find you 
becoming more conscious of such things as high interest rates 
the fact that buying on time can increase the purchase f 
excessively. Your penny-pinching this year will lead you to } 
buying on time, or at least to limit such purchases to strictly Pp 
tical items. Because you rarely think in terms of pene. 
always on a massive scale, your economies may be a bit too dr 
for other members of your family to understand, much less 
preciate, so discuss finances openly with them and seek their 
operation. (continued on page 





32 





Peace aed 


igood lookin’ dame like you deserves a good lookin’ Right Guard.’ 


“This is it, sweetheart. All dolled up 
in a classy, leather-tooled design 
brand-new from top to bottom. 
Gillette gave it a fancy name, too. 
The Designer Series. But don't worry, 


baby. Inside, you get America’s No. | 


deodorant —Right Gu 


the best 


protection money can buy. Keeps you 


smellin’ good, like a k 


should. It's in your s 


2qutiful dame 
> now. In big 





9-ounce cans —so, ounce for ounce, 
you even get more for your money. 
Remember the name, kid. Right Guard 
Designer Series. If you can't find it, 
just whistle.” 


| 
Pb 
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If you do not lose weight, if you 
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[f you are overweight here is a safe, sens!- tiously remain on the diet and it 
ble approach toward the achievement of a work for you, your entire Journal D 
healthier, happier YOU. What’s unique Membership costs will be refunde 
about the Ladies’ Home Journal Diet Club? have nothing to lose but pounds. 
You will not be asked to go to meetings. You : 
can achieve the slender new YOU in the pri- Sincerely, 


vacy of your own home with the help of a 
Personal Menu Planner. You will learn to 
choose from nourishing, satisfying ordinary 
foods. But you will not be alone. Each week 
vou will receive by mail fresh, easy-to-apply 
diet counseling as authoritative as the most 
up-to-date scientific knowledge plus diet rec- 
ipes and menus from the Journal kitchens. 


WHAT THE CLUB 
WILL DO FOR YOU 


After you send us the attached confidential 
application you will receive from the Club: 

1. A suggested realistic, permanent 
weight goal as determined by your sex, age, 
weight history, your body build and life 
style. 

2. Your Personal Menu Planner with five | 
ample food lists so you can select foods you 
prefer, yet restrict your caloric intake. The 
variety will satisfy your craving for food 
yet minimize the torture of monotony. 

3. Your Diet Progress Chart to keep track 
of your weight losses, day by day. 

4. Weekly Journal Diet Club Newsletters 
and the quarterly Diet Club Magazine, 
packed with brief, practical diet, nutritional 
and exercise advice! Answers to diet ques- 
tions that you send us. Tips on how to organ- 
ize your refrigerator. What to do about 
cocktails. How to diet in restaurants or in 
front of friends. 

Every two weeks, you will get a simple 
form so you can deposit your new weight in 
the Club’s Diet Data Bank. Results will be 
analyzed against the performance of other 
club members. 


WHEN DO YOU RECEIVE 
YOUR REWARD? 


When you reach your desired weight goal, 
you will receive your Ladies’ Home Journal 
Achievement Pin. You will also be informed 
on how to maintain your new weight and fig- 


LADIES’ HOME JOURNAL DIET 


Derolhiy Heat , 


(Mrs.) Dorothy Holmes 










PLEASE READ CAREFUL] 


If you are pregnant, we cannot ace 
membership because your nutrition sl 
be closely supervised by your doctor. I. 
become pregnant while you are a clu 
ber, you should consult your doctor a 
your diet and follow his instruction 
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CONFIDENTIAL 


LADIES’ HOME JOURNAL DIET CLU 
P.O. Box 507, Garden City, N.Y. 11530 


Dear Mrs. Holmes: 


nal Diet Club. 
My Age is_______. Height (without sho 


My present weight (without clothes) is 
pounds. Idealiy, I think I should weigh 
pounds. My lowest weight as an adult 

pounds in the year_____.. My high 
est weight as an adult was _____ pound 
the year___. My exact wrist measurem 
(use cloth tape measure) is ______inches. 
body build is Heavy-boned [] Medium-bone¢ 
Light-boned [. 3 





































slight [] moderate [] heavy [). I have recentl 
been examined by my doctor; he approved m 
enrolling in a sensible weight reduction pr 
gram, and it is my intention to keep in to 
with him regarding my weight. I am in goo) 
health and physically able to follow this 
gram. I am not pregnant. I understand that1 
I am more than 30% over my ideal weight 
this program may not be effective and 












ure permanently without blacksliding. j isi j i 
: VT apse pe et . e closer medical supervision is desirable. If unde 
You will think better of yourself, and so 18 gaeental sipnature wececeere : 
. ~ -? , oC “ . i 
will your family. Ask anybody who ever = 


i 


t it off: There is no 
better feeling, no achievement more reward- 
ing in admiring glances, in sincere compli- 
ments, and ible to wear a much 


Please enroll me for membership for: 
() 3 months at $10 [J 1 year at $30 

(] Enclosed is check or money order for $ 
{] Please bill me 


took weig! and kep 
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| During a typical day, my physical activit 
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wider selection of ¢] art, smaller-sized YOUR SIGNATURE - 

. x oe 

fashions. 

WE GUA I Ry OU H AVE NAME (please PS ne 
NOTHING TO UT POUNDS ADDRESS 222522 Se ee eee 
If you adhere to imen doctor-de- : 

signed for you, you » your weight eis eee aa ~ 
goal Ph William Helburn OO Rat i eel lemel eee een ie pi ee | ee een er ees ena eon a 
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with all his friends 

‘meluded in four gifts FREE 

_‘o show your little boy or girl 
great fun books can be. 

















what 








YOU'RE IN LOVE, CHARLIE BROWN by Charles M. HOW FLETCHER WAS HATCHED by Wende and Harry 





Rog THE CAT AND THE FIDDLER by Jacky 
onk aeraney about his Jeter, illustrated by Lionel Kalish. The Schulz. Hilarious, heart-warming adventures of jove- Deviin. Fletcher, a iarge hound dog, decides it's 
long and v4 id straight up. - hilarlous story of a fiddler and his danc- sick Charlie Brown and all his pals in a delightful time for him, too, to be hatched when he sees what 
tion make hilario me ing cat. sae colorful, antic drawings hard-cover book filled with color illustrations. *‘One a fuss his gonne mistress makes over some baby 
. ne sin’ : and well-written fun...""—School Library of the finest books for youre and old alike."’"—Doyles- chicks as they emerge from thelr shells. Packed 
s price $3.50 - nal, Publisher's price $3.50 town, Pa. Intelligencer, Publisher's price $2.95 with color pictures. Publisher's price $3.50 
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I ALL 4 BOOKS FRE 


with a trial enrollment in PARENTS’ MAGAZINE’S 


“READ.ALOUD 


AND EASY READING 


“ROGRAM 


oks for Little Listeners and Beginning Readers 


thers and fathers frankly acknowledge that they 
ither the time or the perspective to choose precisely 
'books for children not yet ready to read or who are 
inning to read. That is why parents are happily turn- 
problem over to the highly qualified editors of Par- 
zazine ... by enrolling their youngsters in the Read 
ad Easy Reading Program for Little Listeners and 
ig Readers. 


ership brings to your home each month an outstand- 
fully selected book which you may read to or along 


ar little ane Fach hook will charm a 


Parents’ Magazine’s 
‘ READ ALOUD AND EASY READING PROGRAM,® Dept. at-6 


mC ee 
aaa RY 


Sue 
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E CARD — NO STAMP NEEDED 
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P.O. Box 161, Bergenfield, New Jersey 07621 ON IF CARD HAS BEEN REMOVED, MAIL THIS COUPON 
| Please enroll the child named below as a mem- \LE”’ ' Fee eee cy READING PROGRAM,® Dept. AT-6 j 
See ere ee er eee j P.O. Box 161, Bergenfield, New Jersey 07621 ' 
*-REE : > ent gift, the < 
| Ryeiice th lowe: Chacis eee Piles Plater i Please enroll-the child named below as a member. In accordance i 
| ae oe : : 2 with your offer, please send FREE as an enrollment gift, the four 
was Hatched,” ‘The Cat and the Fiddler,” and | books “You're in Love, Charlie Brown,” “How Fletcher was [| 
| “‘Donkey-Donkey,’’ worth $13.45. Also send the Hatched,’’ ‘‘The Cat and the Fiddler,” and ‘‘Donkey-Donkey’’ worth i 
| book ‘‘The King with Six Friends” as the first I $13.45. Also send the book ‘‘The King with Six Friends'’ as the i 
“ys alecti ‘Hinge > . 2 sretxi 4 first Program selection, billing me the membership price of only 
Program te eee Oy ae 44 i $1.59 (instead of the regular $3.50 price) plus a small mailing j 
| price of only $1.59 (instead of the regular ~~ #1 charge. If not thoroughly pieased, | may return all the books 
| $3.50 price) plus a small mailing charge. If f 4 | within 10 days and owe nothing. Otherwise, you will send a new | 
not thoroughly pleased, I may return all the £ book each month at the same price. | may cancel membership any \ 
| books within 10 days and owe nothing. Other- : I time after the child has received four monthly selections. 
| wise, you will send a new book each month at ff i Child’s Boy i 
the same price. I may cancel membership any [names «.. Seo cm shee weekeenine tobe Age. S.Girlita ] 
| time after the child has received four monthly | (PLEASE PRINT) | 
| selections. 
‘< J Address... 0... cece cece cece cence tence cence renee eanees 
Child’s Boy | : I City & Zip 
| Name Girl 2 i Statee aes, ieee ities iets Selects Irlais Codenneeads'c 0 nina 1 
| (Please Print) is I Signature of j 
{ Parent-or DONOfs en eases Tiss vies ieee eee . oie 
Address Age ¥ canadian orders will be shipped from Canada for a slightly higher R42-C 1 
| ee oe eee 
| City & Zip 
State Code 
| Signature 
of Parent 
| or Donor 
| “anadian orders will be shipped from 3 
Canada for a slightly higher price R42-C dA 


NON-STING ANTLPERSPRAN! 
Use even after shaving 





For women | 
who ve been stung 


“once ti too often. 


Now. there’s o 
after shaving. Soft 


spins 
y 


eS 


irant that won't sting 


Gillette. You get alll 


the protection you wani, so you can stay fresh and 
dry all day, every day. But t ot ihe sting 
—even right atter shaving. Soft & Dri, the painless 


anti-perspirant. It won't hurt to iry it 


: 4) VIRGO August 23-September 22. Invitation 
m ties or entertaining at home inevitably lea 
more clothes, and with Jupiter and Neptune i increasil n 
ularity, you may find yourself faced with extra expens e 
great year for those of you with bright ideas to sell, for 
children will provide you with the extra money you n 
your expenditures will be higher than last year, you y 
impoverished or need to restrict yourself. Natural pr 
practicality are your birthright, and only very negati 
of your sign will ever truly suffer the pangs of pove 


(ara | LIBRA September 23-October 23. Loving th 
e things of life as you do, Librans tend to foll 
millionaire’s idea of penny-pinching: “Never econdiil 
uries.” But there are a few areas where a little discip i 
applied. Consider the number of cosmetics filling your 
shelves, and resolve not to buy any more until you ha 
some of the old stock. Take fewer taxis and tell yourself} 
ing is good for your figure as well as your finances. Jupil 
that your efforts to economize are well rewarded. The 
scope for members of your sign to make money this yeu 
seize opportunities and follow them up. 


eats SCORPIO October 24-November 21. This is a p 
5 year, for while Jupiter encourages you to spe 
is always there as a brake. When you want to rush ahe 
project, knowing that you are capable of making money, 
be easy for you to find Saturn holding you back. Use 
however, to carefully consider your projects and perhap 
nate some of the riskier ventures. Your best course of { 
in careful investments, assuming, of course, that you are: 
stable to begin with. The difficulty is to find that first hu} 
lars on which to build. 


SAGITTARIUS November 22-December 21. Yo 

\ likely to be good at penny-pinching, especiall: 
many of you have recently been involved in moving. Nj 
can cannibalize even a robust bank account. But if 
economize, you will do so fairly cheerfully and with a con} 
desire to keep to the budget. The best way for you to save 
at home more, see fewer movies, and generally cut do\ 
pensive entertaining. Invite friends in to dinner rather th 
them to a restaurant. 


CAPRICORN December 22-January 19. There is| 
sonal hardship i in penny-pinching for you, for ( 


signs. The difference is that you should be careful not to; 
there is a psychological danger to you when you begin } 
especially unnecessarily, about saving money. Discipline 
a bad thing to experience in financial matters, but you | ‘ 
to prune too much and in the wrong areas. You can eas 
omize, but try not to be penny-wise and dollar-foolish. — 


AQUARIUS January 20-February 18. You have 

“» vulnerable to fluctuating finances in the past 0 

pul the worst is over. Jupiter is well placed to help in 

nances, but a lot of cooperation is needed on your part. For 

when money is low, you really have to think of areas where 

economize, even though the word “penny- -pinching” is alr 

side your vocabulary. Because you are a sign noted for its 

in other people, your economies are likely to be personal on 
may seem like drops in the ocean, but at least you cans 


SE PISCES February 19-March 20. The idea of having 

5 ) pennies makes you feel that the end of the world 
To make economizing less painful, you will have to provi 
self with a spectacular reason for saving. It is not enough fe 
see a pile of bills; you know you can rely on Jupiter and 
to rescue you from financial straits. If you are told by frie 
penny-pinching is a virtue (and why don’t you try it?), 
deliberately indulge in further extravagances just to prove 
are independent and free-spirited. But with a good reason 
¥ou will enjoy dreaming up bizarre ways of economizing, 

“it becomes a game rather than a painful necessity. 





WRITE YOUR OWN HOROSCOPE: Readers wishing to pursué 
nating subject further and learn to write horoscopes for themselves 
can send for the 244-page book, “Write Your Own Horoscope,” 

Goodavage. Mail $4.95 plus 25¢ postage to 51402 Horoscope, 2001 | 
4500 N.W. 135th Street, Miami, Fla. 33054. 
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Funny thing about backs. Everyone 
likes to say they're good and straight. 
But every one is full of curves. And 
no two of them are alike. 

It’s your spine you want to keep 
straight. 

So, even though you may want an 
extra-firm mattress, we don't think 
your back wants one that’s boardy and 
hard. Because if it’s too hard, you'll be 
lying on your hipsand shoulders. With 
your spine sagging in between, 

What you ought to have is an extra- 

firm mattress that conforms to the 
curves of your own unique back. 
And keeps your spine straight. 
Just like the Beautyrest® 

Back Care. 
It’s made of separate, extra- 
strong coils that are free to 
react separately to support 
whatever part of your body 





Fe = they reunder. They giveunder your 


hips and shoulders. Yet give extra sup- 
port under the small of your back. 

You can’t get more from a mattress 
unless you buy more of a Beautyrest. 
Queen size gives you 20% more room 
than an old-fashioned double bed. 
King size, 50% more. 

And Beautyrest is now treated with 
Scotchgard® Fabric Protector to resist 
spots and stains for years. 

If you need an extra-firm mattress, 
or just prefer one, try the Beautyrest 
Back Care. Compare it to the nor- 
mal-firm support you get from our 
Beautyrest Supreme. 

Back Care gives everybody the same 
extra-firm support because it reacts to 
every body differently. 


SEER scores eke t 
Beautyrest Back Care 
by Simmons 


It’s different because it conforms. 


econd century 


Sardo. When you live with a man. 


Sure. You live with him and take care of him 
and hang up his clothes. But just because you do the 
things a wife’s supposed to, don’t forget you’re 
still a woman. 

One of the nicest things you can do for a man 
is take good care of your skin. 

That means Sardo’s unique dry skin formula. 
It’s pure bath oil. The richest. The best. 3 out of 4 
women saw and felt and loved the difference 

fter just one Sardo bath. 

How about you? Why don’t you do something 
soft and young and special for him. Feel wonderful 
all over with Sardo. 


Dear Sardo: 


I’m doing this for him. Please send three bath size samples 
of Sardo Bath Oil. Enclosed is 25¢ to cover handling. 


Sardo Floral (lightly tropical) 
] Sardo Regular (north woodsy) 


», P.O. Box 331,New York, N.Y. 100467 


City 


IMPOR Code must be included. Offer limited 
to one per family. This offer expires April 30th, 1970. 














MEDICINE TO 


By Phyllis Wright, M.D., 
with David R. Zimmerman 


A four-year-old girl, recently ad- 
mitted to a children’s psychiatric 
ward because of long-standing vio- 
lent behavior and suspected mental 
retardation had violent temper tan- 
trums in the hospital and bit a doc- 
tor. But she played imaginatively 
with her toys and—although she did 
not speak—she responded well to 
visual cues. Tests showed the child 
was neither psychotic nor mentally 
retarded. She proved to be a highly 
intelligent girl who had been enor- 
mously frustrated by the fact that 
she was deaf. No one had identified 
her problem, however. 

“We all need a higher index of 
suspicion of hearing loss in young 
children,” comments UCLA ear 
specialist Dr. Victor Goodhill. 
“Discovery of this problem at the 
age of four is too late: rehabilita- 
tion should have begun by the time 
the child was 18 months old.” 

While hearing is hard to assess, 
a new baby should respond with 
the startle reflex to loud noises from 
unseen sources. After six months, 
an infant should become responsive 
to voices and sounds in his environ- 
ment. Does a stirring song on the 
radio evoke obvious interest? From 
12 to 18 months, a baby’s babbling 
should begin to make sense as 
words. If, instead, he grows quieter, 
his pediatrician should be alerted. 


The custom of giving infants with 
diarrhea liberal amounts of boiled 
skimmed milk can be dangerous, 
warns a team of Harvard pediatri- 
cians. Boiling evaporates milk’s 
water content, thus increasing its 
salt concentration. Feeding this 
concentrated mixture to a baby who 
is already dehydrated from diar- 
rhea, vomiting or fever can increase 
the dehydration; one infant the 
Boston doctors examined had per- 
manent brain damage as a conse- 
q e of receiving boiled skim 
mm hey suggest that skim milk 
feésto sick children always be well 
diluted with boiled water. 


For years women who have had 
their first baby by Caesarean sec- 
tion have been advised by their 
obstetricians to have all future 
babies the same way. The principal 


40 
































reason has been fear} 
nal “C-section” incis 
ture under the force 
and delivery. Caesar 
however, are riskier fd 
and for the mother- 
delivery. And the ris 
cision will open up i 
in a hundred. Theref 
stetricians in the 
land, in carefully 
now permit normal 
ing a Caesarean bir 


| 
| 


Leukemia deaths in¢| 
five have decrea ed | 
recent years. Cancer § 
Robert Miller believ 
explanation is more 
use of medical x-rays, 


The do-it-yourself 
scribed in Medici 
year has been appro 
Food and Drug 
But it will not be availa 
ican women in the fo 
ture. The test kit w 
woman to take a spe 
from her vagina, in thi 
her home. She would # 
specimens toa labora 
ysis. The problem is th 
maceutical firm hol 
does not believe ther 
technicians trained a 
cell specimens—whi 
difficult to ‘“‘read” t 
Pap tests taken in a 


~ 
Families facing a case! 


kidney disease should: 
Public Health Service 
No. 1942, which lists ¢ 
care centers in all 50s 
notes the public and p: 
cies that may help f 
costly treatment. The 
can be obtained from t 
ment Printing Office, 
D.C. 20402. Price: $1.~ 


Too many people under 
surgery or injections fo 
veins” when the real sou 
leg pains is arthritis, fl 
flamed nerves, arterios 
advancing age, contend 
geles vascular surgeon 
F. Barker. When vari 
cause trouble, he says, ‘ 
pert should decide whe 
tions to (continued on 
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your dog, they're the same 
e can't taste them apart. 


y 








iO you, one’s better because 


inconvenience of a can. 
) YOU! RS two meaty 
ines-burgers are heaven. 
jou, it’s the fact that he 








Set eee 





a ee 
= = 


it only to your dog. 








4 get knowing you didn’t lu no opening cans, no refrigerating 

me all those cans full of half-empty cans. 

necessary water. Gaines-burgers are the same 
To your dog, it’s the healthy to him. So they’re better for you. 

ling he gets from a steady diet Gaines: burgers. ce 






Gaines-burgers. The canned dog food 
To you, it’s no stacking cans, without the can: 





Right: Carla Borelli, a Uni- 
versalactress, wears along, 
pleated sleep gown as a 
patio evening dress in the 
Grecian mood. Nylon tri- 
cot Crepeset, P,S,M. About 
$25. (Body stocking rec- 


ommended for public ap- 
pearances. ) 

Far right: Meredith Mac- 
Rae, of TV’s ‘‘Petticoat 
Junction,” in a wildly print- 
ed nylon tricot ‘‘Out: 
Ins,’’ the bra and _ bikir 


that can double as lingerie 
and swimsuit. Bikinis, 
S,M,L; bras in full range 
of sizes. About $15. 
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THE MENTIONABLES 


Lingerie goes public! It’s all part of the tradition- 
smashing fashion wave that rejects rigid ideas of 
what to wear when. Here, a group of Hollywood’s 
brightest new talents model lovely mentionables 


Photographs by |} 


Whitmore 


All lingerie by Maidenform 











that come out from under (either by cl 
duty design or by wearer ingenuity) . .— 
house, around the pool, or for at-hor 
A pretty bra welcomes disclosure, too, 
pare it see-through top. In tender p 
favorite stores. 


Flow can you not be gay 

Hin a cress that looks so ee 

with or without mustard. 
Invincible beauti 





Nemsithe 


itul doubleknits. 
We love them so much, we have | | 


our own collection. : 
This dress and lots more 


at Sears: 
the Big Boutique around the corner. 












bl ete Coce pi f se 
nost Sears, Roebuck and Co, larger stores. 
Teta ouieel te aul aero l fore : 
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Discover the Beauty Potential 


of Your Skin 


One of the most rewarding as- 
pects of skin care is that the com- 
plexion has a constant potential for 
improvement—there is always the 
promise that tomorrow *your skin 
can look even lovelier than it does 
today. 

This propensity has become more 
and more appreciated by women 
the world over, particularly since 
the discovery of a tropical moist 
oil with the remarkable ability to 
help nature sustain the youthful 
splendour of your skin. 

Now your complexion can benefit 
from luxury living every day of 
your life because the unique tropi- 
cal fluid virtually helps to create 
the conditions under which the hu- 
man skin will thrive and blossom 
best. 

The difference between a “young” 
skin and an “old” skin is primarily 
a question of oil and moisture. 
Many complexions lose their beau- 
ty early simply because they are 
half-starved and thirsty. In these 
modern days, when the “climate” 
in which you live can be changed 
at the twist of a dial, it is easy to 
overlook the depletory effects on 
your skin of indoor heating and 
air conditioning. These environ- 
ments, together with the outdoor 


elements of wind, sun and frost, 
are notorious oil-and-moisture 
snatchers that can dry . fresh, 
smooth complexion in double-quick 
time. The tropical moist oil, how- 
ever, helps maintain your own der- 
mic humidifying sj 1d your 
own built-in oil wells, bringing the 
natural young bloom sot ( 
skin. 


An invisible film of moi 
plied daily to the face and n 
used as a sub-foundation for 1 
up will further the skin’s inh¢ 
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readiness to draw moisture from 
the atmosphere by hygroscopic at- 
traction, constantly establishing a 
lovely, healthy vitality on the com- 
plexion. 

At night, this rich tropical beau- 
ty fluid can be smoothed over the 
complexion extra lavishly, for it 
will then have an excellent oppor- 
tunity to help protect and conserve 
the nutritive essentials that keep 
your skin satin-smooth and supple. 

Available from druggists as oil 
of Olay, this moist oil is the pre- 
cious means whereby you can dis- 
cover the great beauty potential 
within your skin. 


Beauty Skin-Care Consultants 
Recommend 


Beauty skin-care consultants are now 
recommending that, to take full advan- 
tage of the benefits of this moist Olay 
oil, it should be smoothed over the face 
and neck daily before applying make- 
up. In this way it helps the plasma 
colloids to check lines and &ives the 
skin a youthful bloom. 


Radiance is restored to the complex- 
ion when it is generously cherished at 
night. Before you go to bed, MASSALEC 
gently with the oil of Olay, paying 
particular attention to the crow’s-feet 
avea where ageing lines and wrinkles 
first ap pear. 


To keep your lips soft and pretty, 
give them a generous quota of the 
beautifying moist oil when you do your 

sce. This light film of oil of Olay will 

ict as a foundation for the smooth 

1 lasting application of your lipstick. 








“It’s called a sleep tunic 
with matching pants, but I’d 
call them at-home pajamas.” 
Meredith MacRae again, in 
Crepeset nylon tricot, with 
her own belt added. P,S,M,L. 
About $16. 


When is a chemise a mini- 
dress? Since ‘‘the lingerie 
look’’ is dress news, Fred- 
ricka dons the real thing, 
adds a chain belt. Non-cling, 
non-static woven nylon taf- 
feta, demi, short, average. 
About $8. 


Linda Kaye Hemming, also of 
‘Petticoat Junction,” girdles 
her short lace-trimmed sleep- 
ing toga of nylon Crepeset 
with a golden chain and calls 
it a minidress. S,M,L. About 
$12. Underneath, ‘‘Once- 
Over,’’ Maidenform’s body 
suit in Lycra tricot, 32-36, 
A,B,C. About $10. 





Fredricka Myers, another 
Universal girl, soon to ap: 
pear in Airport, wears a 
T-shirt and bikini sleep out- 
fit of nylon tricot. Crepeset, 
P,S,M. About $9. For break- 
fast, she wears her ‘‘Sea 
Dream”’ tiered lace bodice 
bra. About $7. 


Carla brunches in a sleep 
shirt of diamond-patterned 
nylon tricot, P,S,M,L. About 
$11. Fredricka, with coffee 
cup, wears Victorian night- 
shirt with matching bikini, 
P,S,M. $11. 

















Lori Sanders, also ot ‘‘Petti- 
coat Junction,’’ wears a Fies- 
ta shirt with matching bikini, 
great for around the house 
as well as for sleeping. Poly- 
ester and cotton blend, P,S, 
M,L. About $12. 
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GLOBE : GILBERT PELHAM 








Where in the world 
can you find 
Tampax tampons? 






In 118 countries, that’s where! | 


Of the literally hundreds of tampons that have been available, 
not one has come near the remarkable acceptance record of 
Tampax tampons. Women have bought more than 25 billion Tampax 
tampons in the past 30 years. 

Tampax tampons were developed by a doctor. They’re worn in- 
ternally. They have a safety stitched removal cord and a smooth, 





hygienic container-applicator that flushes at 
away. But most of all, Tampax tam- ee 2 
pons mean total freedom and com- SS 
AAAI HS ee gees: 
fort for millions of modern women the - . 
| = ‘ 
world over. prea 
World’s most widely used tampons.. at 


MS ' 
& Z wee 
TAMPAX. | 
mF u The exclusive 


Discreet-Pack 40's: 


Remove the wrapper, 


MADE ONLY BY TAMPAX INC Pech ens , PALMER, MAS no clues remain 















Nid oe Caro 
ou can now order an entire 


of Contemporary,” the collection is 
bane, the American (continued) 


ee : 







ul 
ab as) 


mene 





te cS) . ach 


sagt eh Bold pattern of geometrics in the pillows, 
Bei es ae as _ primitive American Indian art in wall 

oes plaques, and zebra hide in a rug highlight the 
Sp eee AN EUR ROO a TORe NAL 








Simaile. please. Now relax. 






F hudit your smile goes, 
_ but the lines stay on, 


there are 3 things to do. 


frothy Gray s skin scientists have developed three ingenious preparations for an all- 


out battle against looking older. 


creams out make-up and érime so deep-down. your skin 


feels as if it's come up for a breath of fresh air. And with 


i chance to reach the skin's surface. 

Orange Flower Skin Freshener whips up a little tingle to pep up tired skin. 
You get a finer, poreless look. 

ree. Satura Moisturizer saturates your skin with unique working ingredients close 


to the eeuiral oils and moisture that young skin has—old 


Your skin is protected from drying out and falling into 
little lines. 

is crash program takes just live minutes in all. But it can restore a marvelous degree 
| of the youthful look to your complexion. So 


keep smiling. 






shows you how young you can look 


_ Dorothy Gray 





pores unclogsed, natural youth- giving oils have a better 


skin loses. Lhetes even the enrichment OL vitamin /A\. 
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ie your hair in knots. 


Thr out your hair. Just one. Now tie it in a knot. Tug gently. Does it break easily at the knot? Now place it on the 
ppper panel below. Look at the shaft. Does it seem dry? If you color it, is the color consistent from end to end? Does 


tack bounce and shine? Now draw the hair through your thumb and forefinger. Does it lack a nice, smooth texture? 
Ajare symptoms of damaged hair. Find analysis and personalized hair-care program below. 


Place Dark Hair here. 





alLVIE BRINGS YOU 
RSONALIZED 

IR-CARE PROGRAMS 
TH HAIR PENETRANTS 














irPenetrants are vital substances 
at have the ability to penetrate into 
maged hair shafts. Help rebuild 
2m. Add body. Give your hair the 
unce, the brilliance, the strength 
De beautiful again. 

ull find these Penetrants in our 
tion Conditioner. In our Cream 
)nditioner. Our remarkable 
Nditioning Shampoowith Protein. 
our Instant Conditioner with 

amin B. 

IMbined with Ogilvie’s Condition- 
g Creme Rinse, setting lotions and 
lif Sprays, you'll have your own 
ersonalized hair-care program. 


Place Blonde or Red Hair here. 


Just choose the products for your 
specific hair type and condition. 

A specially trained consultant at the 
fine drug and department stores 
where these products are sold will 
help you with any hair problem. 
EXAMPLE: 

Let’s say your hair broke easily 
when tugged at the knot. That it lacks 
shine and silky texture. 

ANALYSIS: 

Damaged hair from over- 
permanenting, bleaching, teasing 
or improper color processing. 
PROGRAM: 

Conditioning Shampoo with Protein 
(or if you color your hair, Shampoo 
for Tinted or Bleached Hair). 

Cream Conditioner with Protein. 
Conditioning Hair Spray. 








cream | criss 


irspray © 


gilv in Hair Care e 
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ITTLE KITCHEN 
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vay—that’s our answer to storage problems in small kitchens where there’s no place to go but up. Wherever floor 
e think especially of apartments—you’d be amazed at how much room for expansion there is if you look up and think 
i ll, Journal-designed two-wall kitchen here, for example, we installed three storage “towers”—actually tall stock cabin | 
kind sometimes referred to as deep broom or linen closets. One is for tableware, another works as a pantry, and the third holds cle; 
But they can be utilized to suit your individual needs. Each cabinet is just two feet wide and takes up only four square feet of | 

»ace, with the result of big-kitchen convenience and efficiency. We could go on and on about the advantages of vertical storage: the 
inets are ready-made, thus relatively inexpensive and easy to install; and best of all, the idea can be adapted to any number of 
existing kitchen situations (builders and remodelers take note). But there’s more to our big little kitchen than vertical storage. . . . 
and see. By Margaret Davidson, Home Management Editor 









Be nce 


Ng 


actually a two-sided island. Kitchen counter is extended 
to living room side, seen here, making a wonderfully 
handy shelf or breakfast bar. Tall stock storage cabinets 
at either end of counter on living room side can house 
Stereo, sports or hobby equipment. They are backed, on 
kitchen side, by other tall cabinets flanking sink. 
Attractive diamond-pattern lattice sliding panels can be 






















‘om 4 







ae pulled shut to close off kitchen. Diamond pattern 
oa is repeated in the decorative wine rack, above. 
3 
rs 












aa 


Left: Even the refrigerator utilizes vertical space, with 
side-by-side, top-to-bottom storage for fresh and frozen 
foods. This particular refrigerator is a two-door 

model, and—happy idea!—the doors can be hinged at 
either side. Because we have work space to the right, we've 
hinged both doors on the left—a great step-saving 
arrangement making it unnecessary to reach around the 
bulk of the door to get at what's needed. Little-used 

pots, pans, etc., can be kept out of the way in storage 
cabinet installed above, and flush with, refrigerator. 
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Right: Tall stock storage cabinet used as pantry has 
sliding shelves for easy inventory of canned food, rotary 
shelves at top, other shelves arranged to accommodate 
bulky packages and small electric appliances. 
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(continued) 








Country Skillet (left), 12 in. 
Country Casserole (top left), 32 qt. 
Country Kettle (top right), 5 at. 
Country Skillet (above), 10 in. 
Country Inn Elec-trivet 

All in Paprika, Avocado or Harvest. 


Paprika! A warm new color spices 
West Bend’s Country Inn Electrics 


Glowing Paprika joins Avocado and Harvest to make Country Casserole. New family-size (3% qt.) cousin to 
“West Bend’s buffet appliances your choice for any the Country Kettle. 


decor. And genuine porcelain-on-aluminum keeps them All with rugged Fired-on Teflon II* that welcomes 
bright and beautiful! metal utensils. All immersible for easy cleaning. 


Country Skillet fries, grills, serves... . Country Inn Elec-trivet turns your favorite 
elegantly. 10 in. family size and 12 in. cooker or casserole into a keep-warm 
buffet size. (180-190°) server. 

Country Kettle stews, roasts, sautés, deep =, The West Bend Company; Dept. 673, West Bend 
fries, warms and serves .. . in a big (5 qt.) WEST BEND. Wisconsin 53095. Also available in Canada 
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Happiness is having a mother 
to love you 


And nine-month-old Lin Su con- 
tentedly sucks her thumb as she 
watches her new “mother” come 
to give her a nursing bottle of 
warm milk. 

Lin Su’s “mother” is a staff 
member at our Pine Hill Babies’ 
Home in Hong Kong and to Lin 
Su she means happiness and 
security—and most important— 
love. 

You see, until she came to us, 
this little girl had been badly neg- 
lected and abused. Her mother 
died when Lin Su was born and 
her father disappeared soon after. 
Lin Su was left alone in the shack 
which was her home. Neighbors 
found her and tried to take care 
of her. 

But they were desperately poor 
with several children of their own. 
There simply wasn’t any place 
Where Lin Su was wanted. No 
one picked her up to cuddle her, 
she was often hungry and wet and 
cold for hours before anyone 
found time for her. 

Besides being dangerously 
undernourished, Lin Su had been 
deprived of the warm, loving at- 
mosphere that all babies need if 
they a rive 


Now, Lin Su is happy. You can 
see from her picture that content- 
ment and sect have filled her 
world. She is responding well 
to the tender she receives 
and her eyes hen her 
“mother” come 

It's good to cor 
care of a little on 


Won’t you shai 
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I wish to sponsor [] boy 
(Country) = : 
[] Choose a child who 

most. I will pay $12 a mo 
enclose first payment of $ 
Send me child’s name, story 
dress and picture. I cannot spo 
a child but want to give $__ 





; [_] Please send me more inform 


10nN ‘ LH6 


ese a 


us by becoming a CCF sponsor 
for one of thousands of other 
children who are victims of events 
they cannot help? 

I urge you to reach out to a 
needy child, For only $12.00 a 
month you can sponsor a little 
boy or girl, and help provide hap- 
piness, security and love. 

Please fill out the coupon to- 
day. Then in about two weeks, 
you will receive a photograph of 
the child you sponsor and a per- 
sonal history. Your sponsored 
child will write to you and a 
housemother or staff worker will 
send you the original letter and 
an English translation, direct from 
overseas. 

Whenever you may wish to send 
a special little gift, you’ve only 
to send your check to the CCF 
Richmond office and the entire 
amount will be forwarded, along 
with your instructions for its use. 

For more than thirty years, 
through CCF sponsorships, 
Americans have shared their 
blessings with needy children 
around the world. Please, let to- 
day be the day you join this spe- 
cial group and begin to enjoy the 
rewards that come from person- 
to-person sharing with a little 
child. 

Thanks so much. ’ 

Sponsors urgently needed this 
month for children in: Philippines, 
Thailand, Taiwan (Formosa), India 
and Brazil. (Or let us select a 


shild for you from our emergency 
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Above: Two-sided island arrangement allows cook a clear view 0 
gives airy feeling. Rattan Parsons table and chairs, counters in 
bittersweet tones, sculptured vinyl tile floor, ribbon-print wallp 
cheery, informal decor. Natural wood cabinets have a rich, satiny, 
ture-frame” doors eliminate need for handles. Supported by a she 
the sink is a lineup of storage bins. : 


r 





Below: Compact, 30-inch gas range with self-cleaning oven has | 
erly worked into design of storage shelf. One burner regulates he} 
cally. Counter space on both sides of range is convenient. Space ¢ 
is Just wide enough for a tray slot below. 
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The end of the white wall. 


2 Poe And the beginning of the Polished Patents, the Flocks and the Burlaps. 
Pick a wall. Then pick a fantastic new textured Con-Tact” brand self-adhesive fabric or 


vinyl to cover it with. 
Want a wet look? You've got it, with one of our crazy Polished Patents. A wild look? 


Any one of the dozens of our Flocks will do. 
o 23 Is fabric your thing? Then, how does Genuine Jute Burlap in brilliant decorator 
colors sound? 
ao, They’re all self-adhesive, washable and beautiful ways to end the white wall. 
< But what ¢ Tact®. | 


oer 















407 Broadway, 


ern Guide'with over 130 beautiful parterns and colors, write “Con-Tact,”” Dept. SP-70, 1 
roducts division 


ct® bfand self-adhesive vinyl is a registered trademark of Comark Plastics, a consumer 


Man acturers, Inc. Ia ‘ 
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Fp cant rag 3 Yes, you can own this Component Mark II | 
Groove a ae WGN graph for just $14.98! Superbly engineere| 
Symphonette, the Component Mark II featt 
solid-state design for reliable instant-on 
two detachable full-range speakers .. . Sef 
controls...handsome high-impact wood-g 

.plus an array of features you’d expect 
a stereo selling for $80 or more. It is yours 
with new membership in Capitol Record 
Model Mark II with BSR record changé 
additional.) 
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As a member of America’s fastest growin 
you will receive each month a full-size, f 
of the Club magazine, KEYNOTES. Here yo 
exciting world of records and recording 
behind the scenes through fascinating pict 
cles. KEYNOTES also features news of th 
the month in your own musical division, as 
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part in one of the most fantastic offers in the. 
try: ONE FREE ALBUM FOR EVERY ALBUI 


Don’t delay! Act right now to take advantage | 
opportunity. Your own Component Mark II S 
graph for just $14.98 (Deluxe Model—$4 
membership in America’s fastest growing fre 
the chance to receive one record FREE for e 
buy! Fill in and mail the postpaid card today! 
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just $4.98 extra! 


Diamond stylus and ceramic cartridge 
Multi-Speed turntable 
parate volume controls for stereo balance 
Program tone control 
Solid state amplifier 
Two detachable speakers 
90-day unconditional warranty 





e Model Longines Symphonette 
k II Stereo Phonograph with 
Automatic Record Changer... 






IF ORDER CARD IS: Etch FILL IN AND MAIL THIS COUPON. © 


Capitol Record Club*Stereo Phonograph Division 
Thousand Oaks, California 91360 


Please accept me as a member of Capitol Record Club. i’ve indicated my first 
record purchase, for which you will bill me $4.98 plus shipping. Please send 
my Deluxe Model Component Mark II Stereo Phonograph and bill me $19.96 
plus small shipping-handling charge. | agree to buy 12 more records of my 
choice at the regular Club price during the next twelve months. All records 
will be shipped in stereo, also guaranteed playable on most mono phono- 
graphs. All orders subject to acceptance at Club headquarters. 


(Check here for Regular Model phonograph without 
automatic record changer (for just $14.98) 


IMPORTANT: Please check one. The music | like best is: 
Easy Listening _] Classical [] Jazz L) Country Sound 
Now Sound Popular Vocalists Movies & Shows 


OO Mr. 
O Miss 
0 Mrs. 
Address 


State 





City. 


Zip Telephone 
APO, FPO addresses: Write for additional information. 


Send me this selection 
as my first purchase: 
Write number below 
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All people have unconscious or hidden feelings over which they 
have little awareness or control. The obese person is no excep- 
tion. Fat people, unless insight liberates them, are victims of neu- 
rotic compulsion, subject to hidden drives that dictate overeating. 

I have an obese patient who recently told me: “I didn’t want 
to eat. I was sick—nauseous—but I had to keep eating. I nearly 
ate myself into a stupor—as if something was driving me, but | 
don’t know what.” She was, in fact, driving herself with neurotic 
needs she could not comprehend. 

It is not easy to make what is unconscious conscious. People 
have little desire to go through the painful struggle, re-evaluation, 
change and growth that awareness may bring. Yet this is the first 
step toward change. 

Many obese people were, as children, subject to households 
where there was a great food preoccupation. Many have no idea 
of what constitutes “normal portions.” In my own case, only after 
I left my parents’ home did I realize that “other people” didn’t 
eat 10 or 12 lamb chops, three baked potatoes, three other vege- 
tables and plenty of bread as the main course, among equally 
voluminous other courses, at one meal. Unfortunately many obese 
people share this kind of early background. Much of this ‘food 


conditioning” takes place on an unconscious level. Precisely be- 
cause it is deeply ingrained in the young, developing unconscious, 
this conditioning will influence one’s food outlook for life. 
Some peo} ‘ obesity even though they have come from 
obesity-producing iseholds. But the households in these in- 
stances have p1 ivironment which, despite its gluttony, 
is favorable to t level nt of emotional health in growing 
children. Thi 1old is exceedingly rare. Generations 
of obese families are made up | ‘ly of obese people. Obese peo- 


ple are neurotic and ; 
and neurotic children 

To obese people food i 
symbolic object. Symbolic representati dk 


e neurotic environments 


food; it is a highly 
insidiously and 
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OVERWEIGHT 
WOMEN: 

WHAT THEY MUST 
KNOW TO BE... 


FOREVER THIN 


In this second excerpt from his new book, the Formerly 
Fat Psychiatrist pinpoints all the psychological reasons 
why men and women get fat—and tells how people they 
love help keep them that way. 


BY THEODORE ISAAC RUBIN, M.D. 


“Most overweight people want instant results,” says Dr. 
Rubin, “but no such magic exists. Dieting takes time.” 
The only instant weight reduction possible is in pictures 
like these, taken with the aid of a “magic mirror” used in 
obesity research at Michael Reese Hospital in Chicago. 
Under the supervision of Dr. William G. Shipman, pa- 
tients can stand before the mirror and see a reflection of 
themselves at any weight they choose. “When an obese 
woman (left) suddenly sees herself as a svelte size 10 
(right),” says Dr. Shipman, “it is a powerful diet incentive.” 





almost unconsciously over a period of years, commencing with 
infancy. The future obese person, as a child, is brainwashed. 
Food-oriented parents unwittingly reward their children with food 
(sweets), punish their children with food (denying sweets), ad- 
mire their children with food (‘“That’s a good boy, you eat so 
well”), frighten their children with food (“If you don’t eat 
enough, you'll get sick”), teach their children with food (“If you 
have’ 2 apples .. .”). They do all this and more, too. The mouth 
becomes the center of emotional expression, and it uses not only 
words but also food. 

So we meet obese people who see and feel food as love, 
warmth, comfort, security, reward, stimulation, sedation, sex, etc. 
We see people who are angry eaters, who unconsciously choose 
to eat huge quantities of hard, tough foods that they can bite and 
tear apart in a rage until the anger dissipates. We see people who 
are so terrified of their anger that they don’t dare to eat tough 
foods, lest their anger show. Then there are the “love seekers,” 
who cherish sweet foods rather than sweet, potentially loving people. 

For many obese people the whole process of eating is felt as a 
form of self-aggrandizement. It is very often a compensation for 
feeling inadequate. Food is then seen as the general replacement 
for all goals and the comprehensive solution to all problems—es- 
pecially those of ‘feeling small” in any way. I had one patient of 
relatively small stature who weighed 350 pounds. After many 
months of analytic work, he realized that he was attempting to 
make up in width what he lacked in height. 

People who do not develop this kind of insight go on eating 
and eating because, despite symbolic representation, food is food 
—and not love, warmth, adequacy and resolutions to problems. 

Obese people, like all other people, have much health as well 
as sickness. But we do find certain traits that are present again 
and again in obese people. I call this combination of personality 
characteristics the “Obesity Matrix.” 

The obese man, like the very young (continued on page 118) 
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Get the conversation of f the ground. 
Tell her that almost 90% Spree smoke is gas. 
Now say that Lark has the patented Gas-Trap filter. 
It reduces “tar’’ nicotine, and certain harsh gases, too. 
Then mention that the Nationwide Consumer lesting 
Institute reported that Lark’s Gas-Trap filter reduces 


out Lark's Gas-lrap 








( certain harsh gases by more than twice as much as any 
‘ he may say of the thirteen ordinary popular filter brands tested. 
idnt we meet in Grenoble? a So, tell someone you’d like to like about Lark’s 


easy-taste and Gas-Trap filter. 
It'll be down hill from then on. 
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\nd makes them so evenly, so thoroughly absorbent 
witha special, thirsty gauze weave that 

sponges up moisture. Helps protect against skin 
irritation because this self-ventilating fabric 
encourages air circulation. Keeps baby drier-feeling, 
cooler and so much more comfortable. 

It’s a soft life with Curity. Prefolded stretch 


Curity diapers, too. 
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IT WASN’T ME WHO WET 
By Dr. Bruno Bettelheim 


“Last night my five-year-old woke 
up screaming,’ began one mother in 
my discussion group. “I thought some- 
thing terrible had happened. But when 
I ran into his room, he was standing at 
the edge of his bed, pointing to a huge 
wet spot on his mattress and scream- 
ing, ‘Somebody wet it! Somebody wet 
it!’ I guess what threw me was his 
fright. ’'ve never minded when he wet 
his bed; we never scolded him. But 
this time he kept insisting that it 
wasn't he who did it. Why should he be 
so terrified, when we’ve never made an 
issue of toilet training, but left it up 
to him to decide when he was ready.” 

“T thought it was better not to force 
it,’ she said. 

“Tve heard just the opposite,” said 
another mother. “Some psychologists 
say that rebellious young people be- 
have the way they do because from 
infancy on they've been taught to do 
their own thing and never mind the 
rest. And that includes toilet training.” 

I had to admire her unconscious in- 
sight. For she connected this little boy’s 
blaming his own wrongdoing on some- 
body else with the way some of our 
very big boys blame those over 30 for 
all the shortcomings of the world, in- 
cluding their own. Apparently these 
older children can manage their lives 
no better than this little boy could 
master the world of his bed. While 
it is praiseworthy to worry about the 
wrongs of the world, to blame all of it 
on others is very immature. 

Let’s consider why the five-year-old 
reacted as he did when he wet his bed. 
In this case, his parents want him to be 
toilet trained, but they do not want to 
use any pressure. I guess we psycho- 
analysts have to take the blame for 
that. In the early days of psychoanaly- 
sis we treated many patients who suf- 
fered bitterly from anxieties and ob- 
sessions because their toilet training 
had been too rigid. So it was thought 
that the best way to toilet train a child 
was to let him do it all on his own. 
Unfortunately, it didn’t work out that 
way, as I observed when I studied chil- 
dren raised collectively in the Israeli 
Kibbutzim. Some of these children 
were never told to keep their beds dry, 
and a number of them continued to 
bed wet till they were 11 or 12. Finally 
their educators told them this was not 
the way for 12-year-olds to behave. 
They immediately stopped wetting 
their beds and said, ‘‘Well, why didn’t 
you ever tell us that before?” 

What I’m trying to suggest is that by 
a certain age every child, including this 
five-year-old boy, knows that he ought 
to be toilet trained. But to control one’s 
self in this matter is not easy, and to 
do so, one must be pretty strongly mo- 
tivated. In the old days—and this is 
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become toilet trained, wh 
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to start toilet training by ¢ 
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where outside the child, t 
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Suddenly, this hunger for w 
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devil—and what we ought to 
the real us, or so we believe. 
For example, a child who's 
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Eliminates odors in the air. 
Doesn’t cover’em up. 
Smells fresh and clean. 
But never lingers. 





Sprayed on surfaces, 
it kills germs 
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Spray bathroom sink, telephones, 
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staph germs, even flu virus. 
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Sta-Puf 
The first beauty conditioner for clothes. 


We'll send you 50¢ on one condition. 


That you send_a Sta-Puf label and this paragraph to: 
Conditioned Clothes, Box 6000, Decatur, II]. 62595. 
Limit: one refund per family. 


Offer expires June 30, 1970. 
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DIALOGUE continued 


into early grade-school age, for the 
child to come to realize that he’s both 
the part of him that wants to get out 
of bed and the part that tells him he 
must not. 

“You mean my five-year-old really 
believed someone else wet his bed?” 

“That’s right,” I said, “particularly 
since he wet it in his sleep.” At this age 
the child is well on the way to outgrow- 
ing the instinctual tendencies that led 
him to wet his bed. But rather than 
looking at moral commandments as an 
alien voice coming from somewhere 
outside himself, as he might have done 
a year earlier, he now sees his own 
physiological needs and pressures as so 
alien to himself that what they did was 
really not what he himself did. 

“Do you mean that although it now 
scares him to wet the bed, that’s the 
way it should be?” 

I said it was. Because at this age, 
when the conscience is just beginning 
to be born, to have a conscience that for 
a while is too strict isn’t necessarily 
bad. Still, this mother will have to help 
her boy realize that the world doesn’t 
come to an end because he has had an 
accident, and she must help him to ac- 
cept the fact that he did it, instead of 
blaming others. He must learn this if he 
is to develop a mature attitude. Other- 
wise, if we think we must always be 
perfect, when all of us slip sometimes, 
then our goal seems impossible, and to 
find some relief we’ll come to blame all 
our shortcomings on others. This atti- 
tude is already too prevalent. 

“Is that what you meant about re- 
bellious youth?” asked the mother who 
first raised the question. Indeed it was. 
Many of these young rebels were 
raised neither with affectionate re- 
wards nor with threats of punishment 
—and certainly not with the knowledge 
that they would have to behave if they 
wanted to win and retain parental re- 
spect and affection. So when they grow 
older and criticize their parents, they 
feel no fear, it’s true. But neither do 
they much value the good opinion of 
their parents; hence they lack a guide- 
post that could show them how to ac- 
quire a good opinion of themselves. 

Of course it’s never toilet training 
alone that makes youngsters rebellious. 
It’s the total attitude of their parents, 
of which toilet training is only a very 
early but hence very formative part. 

“What are you telling us?” protested 
one mother. ““That we should forget all 
the psychology about freedom and just 
crack down? That in the long run kids 
are better off that way?” 

“Not at all,” I said. As a matter of 
fact, what the good mother does in toi- 
let training is often done without much 
special thought. She recognizes that 
toilet training will best proceed with- 
out damage if, first and foremost, it 
stresses self-respect. 

“How do you do that? How does any 
child learn to use the toilet without 
having his freedom curbed?” the same 
mother asked. 

The answer is simply that he does it 
to please himself and the mother he 
loves. It does not lessen our sense of 
independence if we, of our own free 
will, decide to do something to please 
a person we love. On the contrary, it 
increases self-respect, because our free- 
dom to act has moved to a higher level. 
To relieve yourself wherever you please 
merely shows that you and nobody else 
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terfered with in the toil 
children, because the par 
makes the child feel—tha 
ments, for example, are d 


the toilet because I feel 
my body that I want to 
“T have to go so I won’ 
for soiling my pants.” The 
whatever the child does 
goes to the toilet or soils 
feel any pleasurable relie 
the pleasure is canceled 0} 
of disapproval or punis 
goes to the toilet it is ca 
cause he resents being f 
form. 

“Then how in the w 
toilet train a child withou 
to lose the sense of plea 
a mother asked. 

Normally, I said, it is 
behavior that prevents su 
least in part. Preoae 
ment of two people is bet 
tary enjoyment. The goo 
she toilet trains her child, 
joyment around his going 
First, she’s there with him 
first two or three or half 
And when things go well, 
how quickly the training is 
Sitting there, on the rim 
whatever, she shares vl 
both his blatant pride an 
less request for admiratioy 
it’s no longer a red-letter e 
fallen in place along with 
achievements on the roa 
up. All this the mother m 
is not to drive undergrouy 
bodily enjoyment of relief! 
the wish to use the toilet 
well established that even 
becomes more enjoyable t 
elsewhere. 

The result is an attitude|4 
want to encourage in our Cf 
feeling that “because of hoy)4 
I’ve become a better person a 
before.” This wish—to beca}! 
person who enjoys the heif 
spect of others, and whi 
respects himself more thea 
is the attitude which, 1 
early, will sustain him for 
his life. This is what makes 
ing such a critical event. 












Ihe healer: 


(backlabel tells why its guaranteed to help heal 
ie worst dry skin in 8 days or your money back. 









roe To 
EXTRA DRY SKIN FORMULA 
This extra-strength dry skin treatment formula is 
ultra rich yet penetrates fast... is never sticky. 

e Starts working immediately to help heal dry damaged skin. 

e Instantly smooths away scaliness, soothes soreness. 

e Medically fortified with hexachlorophene to fight 

bacteria. Hypo-allergenic. 

e Rich in allantoin to promote healthy tissue. 

Apply this formula on hands, arms, elbows, face, legs, 
wherever skin is extra dry. Active ingredients: 
hexachlorophene, allantoin and 612% alcohol. 


A PRODUCT OF 
THE JERGENS SKIN CARE LABORATORIES 
THE ANDREW JERGENS COMPANY 
CINCINNATI, OHIO 45214 












$1.35 and $2.00; both with dispenser. Product of the Jergens Skin Care Laboratorie 
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cumiort 
iampon, 
hasa 
i 
sister 


Pursettes now has a 
super-absorbent sister 
tampon, Pursettes Plus. It 
can actually absorb more 
than 10 times its own weight 
in fluid. For times when 
extra protection is needed. 
Easy to use. Convenient to 
carry, too. It’s the only 
tampon with a prelubricated 
tip, no bulky applicator. 
For a free trial supply* of 
Pursettes Plus in a 
fashionable carrying 
compact, send 25¢ for 
postage-handling to 
Campana, Dept. LHJ-370, 
Batavia, Illinois 60510. 
It’s enough protection to 
take you through the day— 
smiling. 


Pursettes. 





The only Super-a5serbent tampon 


with a.ore'hricat=4tig 
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THE FACELIFT 4 


Plastic surgeons have many ways of taking years off a woman’s face. 
Here’s an up-to-date guide to facelifting—approved by the American 
Society of Plastic and Reconstructive Surgeons: how it’s done, what 
it costs, and—most important—if it’s for you. By Harriet La Barre 


“Dow dare? aa 


woman thinks 
longingly, looking 
at herself in the 
mirror, wonder- 


ing if a facelift 
would be danger- 
ous and painful, 
and whether it 
would really make 
her look ten years 
younger—or just 
exactly what it 
would do. 

The signs of 
aging — lines, 
wrinkles, sags, 
drooping jowls— 
are so depressing 
to many women 
that the facelift is 
often of immense 
psychological 
benefit. Some peo- 
ple age more 
quickly than oth- 
ers, and a woman 
in her mid-40’s or 
50’s_ will some- 
times look ten years older than her 
husband or her friends of the same 
age. This kind of premature aging can 
create anxiety and emotional in- 
security. 

How quickly a face ages depends 
on many factors. Heredity, emotions, 
sexual fulfillment, hormones, climate, 
the effects of illness, facial habits and 
environment all play a part. The sun 
in large doses is particularly responsi- 
ble for lines, wrinkles and aging 
changes in the actual texture of the 
skin. Facial skin generally ages more 
rapidly than the rest of the body be- 
cause it is constantly exposed. 

Facial lines often develop in the 
forehead as early as the age of 18 or 
19; they come principally from the 
habit of raising the brows or frown- 
ing. The second lines to show up are 
“crow’s feet” or “laugh lines,’ which 
can begin in the 20’s and are thought 
to come from contracting the eye 
muscles. Lines from the corners of 
the nose down to the mouth, the nasal 
labials, sometimes appear as early as 
the 30’s. Relatively young people can 
develop a double chin, and it is not 
necessarily a sign of obesity; the fat 
pads are sometimes a family trait. 
When a person gets older, if there is 
no fat to fill in the under-chin space, 
“turkey gobbler” folds appear: loose, 
wrinkled skin un- 
der the chin and 
on the neck. Un- 
der-eye pouches 
can appear in the 
middle 20’s and 
gradually become 
more CONSpicuous 
through the years. 


Loss of muscle 
tone in the older 
person creates 


sagging jowls. 
lo more wom- 
en than ever, the 


Copyright 1970 by Harriet La Barre. From the book 


Lower face and neck lift 


‘Plastic Surgery: Beauty You Can Buy,’’ 





This is what she looked like following the surgery and recuperation period, 


facelift is the answer. It can mitigate 
and even erase many of the signs of 
aging. The standard facelift, called a 
rhytidectomy—from the Greek word 
for wrinkle—corrects face and neck 
problems. Basically it removes the ex- 
tra, sagging skin, eliminating heavy 
folds on the cheeks, removing jowls, 
and tightening sagging skin under the 
chin. An eyelid operation that re- 
moves pouches and lines from under 
the eye and wrinkled and excess skin 
above the eye can be, and often is, 
combined with the facelift. The pa- 
tient usually stays in the hospital any- 
where from three to seven days, but 
a few surgeons discharge their pa- 
tients as early as 24 to 48 hours after 
the operation. 

The procedure has a number of 
variations, depending on the specific 
problems to be corrected and on the 
surgeon's methods. But, simply, with 
the patient under a local or general 
anesthetic, the surgeon makes an in- 
cision within the hairline at the tem- 
ple, then down around the front of 
the earlobe, back up behind the hair- 
line and toward the nape. He then 
separates the facial skin and part of 
the neck skin from the underlying 
muscle and tissue and finally pulls the 
skin up and back toward the ears. He 
cuts off the excess skin—sometimes 





-patient is shown before and four months after. 


to be published by Holt, Rinehart & Winston. 

































than is possible, and she ¥ 
appointed when she first 
face in the mirror. 
How does a woman m 
cision to have her face Ii 
what is the experience 1 
Mrs. Eloise G. owns a b 
in Chicago. She had been a 
four years when she had hy 
at age 49. Here is how he 
what happened: a 
“Td never thought of a fi 
cept in passing. Then on 
went to the theater with a} 
afterward we stopped in a 1 
A photographer took a p cl 
and when [ saw it I was h 
had conspicuous rings a 
neck, my cheeks drooped di 
had ugly jowls. The fur 
that I'd never really seent 
when I looked in the mirrt 
“I tried to forget it, bu 
I began to lose confidene 
customers at the salon. It 
and more difficult to tell th 
make them more beautiful 
own face as it was. I hadt 
they were looking at me and 
‘If you can really do some 
me, why don’t you do somé 
yourself?’ 
“Finally I asked the 7 
knew who'd had a facelifi 
give me 
of her s 
went to 
but we 
seem to 
nicate. 
gave up. 
a few } 
asked of 
custome} 
I'd kno 
twenty 
she'd giv 
sign 


ued on 
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r B(leauree cs: re shine in your hair, Ain 
- then you go and spoilit. You use a hair spray that beads u 
lm sem celta are liste Baza film. So you ¢¢ 
see the shine throughthe spray. z 
ze ~Breck thinks that’s a shame. So we created a see 
hrough hair spray: BRECK Hair SefMist. > Zo 
oe BRECK Hair Set Mist controls your hatr without © ¢" 
sor WAM) a CEU Tee eIUlE elise (a0 Zest os olin 2 - oemmeen 


€ 
TS ROMO Kol RRO tm pi gel 40 ke Melee | 
Ne seat 3 OOo ti aga ae 
Fer 20 on the seven-ounce size. 
Ae. a 4 an ee : 
= cooliaa’ 2. ee : 
To get your refund, just mail this coupon along with the por- | 
tion of the BRECK Hair Set Mist label thar contains the 
words “NET WT.7 OZS.” or "NET WT. 14 OZS.” 
HAIR SET MIST OFFER 
P.O. BOX 4294, CLINTON, IOWA 52732 
O Enclosed is the portion of the lab 
NET WT. 14 OZS.” Plea 
Oo the portion of the label containing the words 


Enc 
NET WT.70ZS lease send me 50¢ 
NAME— 


ADDRESS 
Cliiy— 


Only one refund per person. Offer good only 


if restricted or forbidden by law 














iy hou hott hae a little copper i in it. Aga a little Tw 


O \| ALr9 GIR MS Sead Author of “The James Beard C | 


“I do have a lot of copper. Thats the first thing people 8 a! 
when they come to my cooking classes. | 

“L like the way it looks and the way it feels, and there are § 
things you just can't cook right in anything but copper. 

“In fact, | have so many copper pots, | even have a copper 
pot. And why not, when copper is so easy to take care of today.” 

James Beard knows whats good about copper. And he kr 
whats good for copper. Thats why he uses Twinkle ei: Cleaner 
recommends that you do, too. 

Its special lemon-active formula actually melts 
away tarnish, so . eres no need for hard rubbing. And it 
has an anti-tarnish agent that makes the shine last longer} 

So take a tip from one of Americas cooking ex- (a : 


perts. Puta ue copper in your house. And a little Twinkle. 


hy 


COPPER CLEAN 














You expect the best in Easter Candies from Brach’s— 
and we enjoy making it come true! Our delicious-tasting 
candies are made with pure, wholesome ingredients 
—like real chocolate from Brach’s own candy kitchens. 
We make lots of different candies to please lots of 
different tastes. And the Brach’s Bunny leaves them 
for you to pick up—fresh and flavorful—at your neigh- 
borhood food, drug and variety store. By the bag 
or by the box, your best candy buy is Brach’s! 








Please send item he d below | SAVE $2. Special offer for sets of three pictures or frames. Ladies’ Home Journal, Dept.. 
eee Kit ligator Crewel $4.98 ea $______ | ______ Kit #61163 All three Crewel pictures @ $12.94 per set $———_ | 4500 N.W. 135th St. 
____ Kit #61025 , | @ $4.98 ea Gre Kit +61164 Three frames for pictures @ $12.94 per set $—__— | Miami, Fla. 33054 
_______ Kit #61026 Walr $4.98 ea $= || 261014 New Color Catalog of Kits @ .25¢ each a 
____ Kit #61027 Frame $4.98 ea Pht el Sales tax if applicable See =) 
61014 New Co ( ; @ 5¢ ea. fe en Total Enclosed $ Please Print Name 
licable See 
lotal Enclosed $______| Fill out coupon and enclose check or money order. Florida residents please | Print Address 
C1O:D Mencleseteo soodwillaa sit: ‘and. gw eea neater | a sales tax. Allow 4 weeks for handling and mailing. Sorry we are unable to 
nandle Canadian or foreign orders. To avoid delays please indicate your zip = 
balance plus all I x | code Ciy—=s«=sé‘ tte 
sss sn i er a a 
Accessories by G® 


Embroider Our 


Crewel 


Create your own jungle of wild beasts to bring 
more fun into your life, If you think these are 
iust for teen-agers, try them on the small fry— 
they’ll appreciate the color and humor, too. The 
designs are stamped on natural burlap to be 
embroidered in bright wool yarn. The overall 
size of pictures is 16 inches square, plus frame. 
Easy-to-follow instructions for the big stitches 
with a chart and color guide make for a happy 
sewing adventure. Kits are numbered as follows: 
Alligator, Kit 61024; Lion, Kit 61025; Walrus, 
Kit 61026. The frames are also available, Kit 
61027. By Dorothy Lambert Brightbill 
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Its going to be their world... 


help your children to understand it 


with the 

































BOOKS 





Each volume is 
82 x 11 inches, 
) pages (many in full color), 
fully indexed 

and complete in itself. 
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Think what it would mean if you could 
send your junior high and high school 
age youngsters around the world. They’d 
meet the people, see their lands, learn 
the differences between their cultures 
and ours, and the reasons why their 
goals and values are sometimes ex- 
pressed so differently. Your children 
would get a view of this planet that 
could vastly increase their knowledge 
and understanding, as well as their en- 
thusiasm for learning in all fields. 

Now you can do it...by means of the 
LIFE World Library—an extraordinary 
series created by TIME-LIFE BOOKS. 
Volume by volume, these well-written 
and beautifully illustrated works take 
you and your children on journeys of 
exploration through fascinating, for- 
eign lands. 


The journey starts with Russia, the in- 
troductory volume, which you may 
have for ten days, without cost. By the 
end of this “visit” you and your children 
may well have seen and understood 







Over 1,700,000 families have already enjoyed volumes from 


the LIFE World Library 


more of Russia than most visitors to the 
country ever achieve on the spot. 

Youll explore the schools. Visit 
workers’ dwellings. Rub elbows with 
the shoppers in GUM, Moscow’s fa- 
mous department store. Ride out to the 
magnificent Zagorsk Monastery where 
the devout have worshiped for centu- 
ries, and still do. 

Two thousand miles east you'll visit 
the bustling bazaars of ancient Samar- 
kand. Stroll the wooden sidewalks of a 
flourishing Siberian town. “Kibitz” at an 
outdoor chess game in a “Park of Cul- 
ture and Rest” near the Chinese border. 

You'll travel back in history as you 
watch czarist troops massacre workers 
on “Bloody Sunday”...witness Lenin’s 
return to revolutionary Russia at the 
crucial moment. 

You'll come to know the real Russia 
...as it was, is and is becoming, from 
the fully-indexed text by Charles W. 
Thayer, a noted author who served in 
the American Embassy in Moscow. 
Magnificent illustrations—many in full- 
color—show you the people, the places, 


The 

WORLD LIBRARY 
Like a student tour 
of the world, this 
remarkable series 
can broaden your 
child’s knowledge 
and understanding of 
other lands and their 
peoples, and help en- 
rich his background 
in Virtually every area 
of learning. A valu- 
able aid throughout 
junior high and high 
school years, it is also 
a fine, permanent 
reference library. 
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WORLD LIBRARY 


the quality of Russian life. Numerous 
maps and tables of geographical, histor- 
ical, economic and political statistics 
are provided for permanent reference. 

Russia can be yours to read and enjoy 
with your children for 10 days—after 
which you may return it without further 
obligation. If you decide to keep it, you 
pay only $3.95 plus shipping and han- 
dling. You will then receive other vol- 
umes in the LIFE World Library, for 
10-day free examination, at the rate of 
one every other month. You may keep 
any you want at the same low price of 
$3.95...and you may cancel this ar- 
rangement at any time. 

However, as you see how these re- 
markable books increase your children’s 
interest in learning about the world and 
its peoples, you'll probably want to keep 
them coming...until you own the whole 
valuable library. But there’s no need to 
decide now. To enjoy Russia for ten 
days, without cost or obligation, just 
mail the order form or write to: TIME- 
LIFE Books, Dept. 0601, Time & Life 
Building, Chicago, Ill. 60611. 


St  __ 


TIME-LIFE BOOKS, DEPT. 0601 
TIME & LIFE BUILDING 
CHICAGO, ILLINOIS 60611 


Please enroll me as a subscriber to the LIFE 
World Library and send my first volume, Russia, 
for a 10-day Trial Examination. If, at the end of 
that time, I decide not to continue with the series, 
I will return the book, canceling my subscription. 
If I keep the book, I will pay $3.95 (plus shipping 
and handling). I understand that future volumes 
will be issued On approval at two-month intervals, 
at the same price of $3.95. The 10-day Free Exam- 
ination privilege applies to all volumes in the 
library, and I may cancel my subscription at any 
time. 


Namie cao 2 a 
(Please Print) 
Address 
City 
State eS Zip 
Schools and Libraries: 
Order Publisher’s Library Edition from 
Silver Burdett Co., Morristown, N.J. 07960. 
Eligible for Titles I, II funds. 
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“WHO AM P WHERE 
DID I COME ERO 4 





One afternoon in the spring of 1965, a young woman 
named Marcia wrote a letter to a small New England col- 
lege. The letter, written in round, childish script on notepaper 
edged with rosebuds, was brief: 

Dear Registrar: 

| am searching out information on the genealogy of 
the Elliott family. | believe a Miss Elliott entered your 
school as a freshman in 1940, but it is not known whether 
or not she graduated. 

If you have any information as to her first name and 
address at the time she entered, | would appreciate 
hearing from you. Enclosed is a self-addressed stamped 
envelope... 

This was the first of more than 500 similar letters Marcia 
was to write during the next few years to schools and col- 
leges in every New England state. Her request for informa- 


tion on the Elliott family masked her real purpose: actually, 


“Miss Elliott’ was the focus of all her hopes and dreams. 
Marcia was an adopted child trying to find her real mother, 
and when she wrote that first letter, the only clue she had to 
go on 1 probably entered ''a small 
college in New England" around |940. (Although this is a 

true story, names and | ns have been « hanged.) 
Marcia's que be when she was a child, con 
tinued through and quickened after 
twenty-first { was married, with one 
of her own, a n way, and a husband she 
J. But she still ha real parents, and she 

ined to fin t of her life 


Her Guest started 


when she was a child. 


Despzte countless 
setbac GSiy 

she pursued tt into 
womanhood. The 
unusual story of an 
adopted daughter's 
successful search for 
her real mother. By 


Jean Todd Freeman 
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Marcia had been adopted in 1942, throug 
New York City, by Paul and Charlotte Pier 
well-to-do suburbanites who had reached fh 
without having a baby of their own. Marcia 
in life that she was an adopted child. “ 
baby, the Pierces spoke openly of her as 
adopted daughter’'—trying to make sure thats 
ciate the word ‘adopted'’ with love and prit 

Marcia was a lively, inquisitive, somewhat | 


| 


tle girl. Being adopted seemed to present nor 
for her, although sometimes when she got ang 
ened to run away, she'd announce, ''l'm going 
and find my rea/ mother!” 

Nobody took that seriously, but Marcia did 
interest in hér true identity at a very early ag 

"| felt it mostly at night,’ she recalls. “Its 
never curious about my real father. Just my™ 
lie awake and wonder what she looked like: Sc 
| was getting ready for bed, |'d say to Momie 
my first mother was like'—that's what Mommd 
first mother. And she'd say, ‘Well, she m 
wonderful person, to have had you.’ Then lag 

At six it was enough for Marcia to know 
mother was ''a wonderful person.’ But at 12 
gry for more details. She asked her Mom an 
blank: "Who am 1? Where did | come from? 

This time Mr. Pierce looked at her seriously 
you want to know your real name? It's Mié 
Elliott." (continued 


Ss 
a 
£ 

i 








Ask 


lecorator | 367 B.C. The Academy at Athens. A young 
it Graber student takes his place at the feet of the master. An idea is offered. 
The spark is struck. The quest for truth and goodness begins. 
Classic drapery rods by Graber. You supply the imagination. 
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« © ber Distribution Center. 
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From our Decorator collection in lovely 
antique white, as well as many other decorator colors. 


) SEND FOR 
Rac. Graber’s Both craftsmanship and finish are flawless. 
i6-Page One of many beautifully fashioned Graber drapery rods 
WINDOW featured at stores where you find better draperies. 


DECORATING GUIDE 
Over 150 ways to beautify 
your windows. Send $1 to 
The Graber Co., Dept. 13, 
Middleton, Wisc. 53562. 
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| “Tf you find it hard 
| _ to pray...” 
: 
; 
} 


ne of the major concerns of 
ministry is to awaken the re- 
dus sense in the souls of people 
ur time. How can we persuade 
ern man to pray? And even be- 
e prays, to have that perhaps 
fie, but deep, mysterious and 
ihulating, sense of God which is 
Hbasis of prayer? 
Frayer is conversation, a con- 
§ation carried on by us with the 
sible companion who fills us 
1 awe and love, whom Christ 
rht us to call Father. By Father 
ean the indispensable and lov- 
source of our life—He who is 


creating all, pervading all, do- 
all. How can we reawaken that 
ic religious sense which is the 
fy way our tiny voice (full of 
hning and spirit nevertheless) 
express itself through those 
il words: “Our Father who art 
neaven”? How can we awaken 
; feeling in modern man? 
/ am aware of the enormous 
increasing difficulty that many 
you have, or seem to have, in 
ersing with God. Call this 
pnomenon whatever you like: 
ularization, rationalism, self- 
ficiency, atheism, materialism. 
hichever name you give it, it is 
| extremely grave, even though 
May be quite simple in practice 
itinvades the world. It finds sup- 
tt and is encouraged in culture 
d social life. It is received every- 
ere—as if it were progress, an 
vance in thought. It seems to be 
© mark of a new age that is with- 
t religion, without faith, without 
Id. 
you know, however, this 
dency of our times can have 
vastating results. Perhaps you 
ve heard the phrase “cord from 
ove.” This sums it all up in a 
igle image—a string holding up 
f whole web of life. If that cord 
broken, all life sickens and de- 
fines, loses its true meaning and 
} immense value. That cord is our 
lationship with God; it is re- 
Rion. It holds us up, and gives us 
| ery rich range of feelings: the 
arvel of existing, the joy and the 
{sponsibility of living. I am quite 
rtain of this. My ministry is es- 
tially committed to it, and I 
ffer as I see how difficult it is for 
me of you to keep and nourish 
at sublime and_ irreplaceable 
nse of religion. 
Children of this century, I un- 
erstand your difficulties and it in- 
eases my interest and my love for 
ou. I want to help you; I want to 
j/ffer you the supplement of spirit 
vhich is lacking from the gigantic 
j;tucture of modern life. This is 


sible and immense as the heav-- 


A Special Easter Message B 


why my apostolic and pastoral ef- 
forts are devoted to finding solu- 
tions to the great educational 
problems of our age. 

I use the word educational be- 
cause these problems have to do 
with forming and developing man 
in his entirety by understanding his 
true and mysterious nature and ex- 
plaining his powers and his des- 
tinies. The teaching of truth brings 
man to the threshold of religion, to 
the need for God, to acceptance of 
faith. 

Education is a science that is 
open to all; it is an art that is by 
nature united to genuine and hon- 
est life. Who possesses this instinct 
better than parents? And who 
should know its secrets better than 
teachers? Who better than all those 
whose function it is to speak to 
mankind: writers, artists, politi- 
cians? And shouldn’t we each teach 
ourselves? For what other purpose 
do we have conscience and free- 
dom? Religion is the peak of hu- 
man education. Indeed, it is first of 
all the root of education, the foun- 
dation and the crown, when human 
development follows its logical and 
purposeful course. 

So I ask all of you who 
love mankind and realize 
the need for religion to help 
me. You can try to find 
paths to religion, paths to 
prayer, that will lead 
you to conversation and 
union with God. 

Let me take one specific 
example: the fascinating me- 
dium of television. Tele- | 
vision takes up almost a 


all the inner re- 
sources of 
many 












people—especially young people. 
What one sees on television is im- 
printed in the mind, and if it is 
watched obsessively, television re- 
places questioning thought; it fills 
the mind with empty fantasies and 
urges the viewer to imitate what is 
seen. It reduces the mind to the 
level of the senses. Where is there 
any room left for spiritual life. 
prayer, dependence on God, when 
the consciousness is habitually 
crowded with these intruding, 
often futile and harmful images? 
When this happens it is neces- 
sary to stop, to reflect, to apply 
critical thought in order to regain 
freedom from the power of these 
visual images. Thought floats upon 
a wave of dreams and fantasies; 
but a judgment takes concentra- 
tion. Judgments can be stronger 
than images if they aren’t based 
solely on technical and aesthetic 
points of view but are also related 
to the idea of what man is and to 
moral life. The Second Vatican 
Council told us that “viewers and 
spectators, especially the younger 
ones, should train themselves to 
make moderate and disciplined use 
of these means of social 
communication. They 
should also try to go 
more deeply into 
what they see and 
read, and _ discuss 
these things with edu- 
cators and qualified 
persons, and in this 
way learn to form an 
upright judgment.” 
We must learn to use 
sensory experiences as 
stepping-stones 
to climb up- 
ward, 





rather than let them drag us down- 
ward. We need a return into our- 
selves as a remedy for “diversion” 
in the sense that Pascal uses it: 
distraction that often leads to un- 
healthy experiences. For this pur- 
pose faith awaits us with its in- 
describable powers. 

Let me take another example— 
that of factory and office work, 
which reduce man to one dimen- 
sion: a dimension that is limited, 
uniform, mechanical and often 
purely physical, inhuman and ex- 
hausting. After such work is fin- 
ished, man is finished. He is empty. 
Just physical rest is not enough 
to revive him. So there is a need 
for freedom and entertainment, 
which can be honorable and legiti- 
mate. 

But they do not always give the 
weary worker back his stature as 
a man and a Christian. There is a 
need for a cure to restore him: 
silence, friendship, domestic love, 
contact with nature, thought. This 
is when prayer can be easy and 
lively. Perhaps no one is better 
suited for prayer than the worker, 
if his secret need and his suffering 
are met with the help of intelligent 
and friendly religion. A short fam- 
ily prayer, the Mass on Sundays 
and feastdays, can be very com- 
forting. Life then regains its digni- 
ty and the heart regains its power 
to love and enjoy. Here we come 
to the great problem of religious 
assistance to today’s working 
classes. Everyone can find his own 
way to religion, but the best way 
is to submerge oneself for an hour 
or so in the church community, 
where God’s word will call forth 
answering words from us, and the 
sacramental presence of Jesus will 
fill us with faith, hope and love. 

Modern culture can lead to 
scientific, logical and psychological 
pessimism and to the loss of those 
rational principles which make it 
possible to accept faith. Therefore 
it is difficult to coordinate a reli- 
gious life with modern culture. But 
it is possible to combat the destruc- 
tive forces of modern culture by 
searching for the reasons for liv- 
ing. The answers to questions 
posed about the meaning of life 
can restore confidence in the fu- 
ture of mankind. The compelling 
reasons for living can easily arouse 
a sense of faith and can flower joy- 
ously in the discovery of the 
Christian message. 

The important thing is to find 
the way back to life. And that can 
only be found in conversation with 
God. END 


Adapted especially for LADIES’ 
HoME JouRNAL from a General 
Audience Speech by His Holiness 
Pope Paul VI. 
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Laura was in love herself, so of 
course she would help the Little 
Countess—even if she had to 
pry into other peoples’ diaries. 
By Eva Ibbotson 

In the early years ofthis cen 

tury my grandmother (whose 
name was Laura Petch) became 




















engaged to a Mr. Alfred Fair- 
burn. A month later she set of 
for Russia to be a governess. 
“Oh,” | said, anguished, 
when | first heard the story, 
“wasn’t it awful for you both, 
being separated so soon after- 
ward?” 
My grandmother, who was 
very old by then, gave me a 
look. “In those days, my dear,’ 
she said, “‘neople knew how to 
wait.” What with her brave sis- 
ter Gu endolyn an agitator for 
a am women’s rights, and her father 
oe , 2 a doctor in the London slums, 
Sind my grandmother felt she 
wanted to achieve something 
before she settled down. 

So at age twenty-two she 
traveled alone to Moscow and 
on still farther in a slow train 
through endless birch forests, 
changing to an old wooden 
boat to go down the Volga, 
and at last reached the little 
village of Yaslova on the estate 

f her employers, the Count 
and Countess Sartov. 

And there, on the landing 
stage, was the whole family to 
meet her: the Count, ruddy- 
faced and smiling, standing be- 
side his Countess, a pale 
plump woman who peered 
anxiously across the sun- 
dappled water; thei: three 
little boys, Vashka, Mishka and 
Andrusha, wearing identical 
sailor suits; and Petya, the 
eldest son, all but grown up 
standing aloot, self-absorbed 
and dreaming. 

But it was at the figure of t 


only girl that my grandmother 
looked hardest—at the Coun- 
tess Tatiana, aged sixteen, In 


her white dress ant 


be (continued page 
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for the little Countess was to 
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Cs nows the secrets of Washington VIPs like columnist 
, heshire—and no one spills them with such relish. 


sINixon or Jackie Onassis or Ethel Kennedy or... 
BY SARAH BOOTH CONROY 


igton, D.C., Maxine Cheshire is like a second cup of coffee at 
a: she is strong, hot, stimulating—and not always easy to 
win her gossip column called VIP (Very Interesting People), 
apears three times a week in the Washington Post and 300 
boers, Maxine tells it like it is—and sometimes, her enemies 
e it isn’t. Maxine was the first to tell the world about: 
ate wedding dinner of Jacqueline Kennedy and Aristotle 
“which she described bite by bite, jewel by jewel: 
pk that Sam Houston Johnson was going to write, probably 
fs brother Lyndon was sure Sam would write it; 
Ngnancies of Jackie, Ethel and Joan Kennedy almost before 
tests were finished; 
incial details of the foundation honoring FBI Director J. Edgar 
iP foundation many people never knew existed; 
flor, comfort and cost of every piece of furniture involved in 
ene Kennedy’s renovation of the White House. 
ane has the guts of a burglar,’’ says the Post’s managing edi- 
ene Patterson. ‘‘She’s very feminine, with red hair, big blue 
a head full of things that would shock you. She’s a sophisti- 
yman, but she has a childJike acceptance of the remarkable. 
geves anything can happen. Most newspaper men, myself in- 
each a point where we presume the wilder things are prob- 
so; we become negative, we don’t check far enough. But 
5 innocence makes her willing to check out the unbelievable.”’ 
pe likes to suggest that her powers are not altogether of this 
‘phe says she was brushing her teeth one morning in 1968 
tame to her that ‘‘Jackie is going to marry Onassis!”’ 
awo had been seen together a few times, but no one had taken 
es seriously. It seemed too much to be believed—and Max- 
sitors had a hard time believing it. She argued all morning that 
Sould run the story. Finally, Marie Sauer, then editor of the 
syoman’s page, said, ‘‘Well, if you feel that strongly, go ahead.” 
ib, the managing editor, Ben Bradley (now editor-in-chief), 
rd the prediction a bit. 
siwhile, Maxine had made an appointment to interview Onassis. 
led me from Greece, COLLECT, at 1 a.m. to say he couldn't 
ashington for the interview. | later found out that he didn’t 
HP was getting married that week. After the report that they were 
tdwas printed, Jackie must have decided they’d better go ahead 
= married quickly. Her mother and step-father [the Auchinclos- 
ire surprised. They didn’t even have valid passports.”’ 
ine did. She set about getting a plane reservation to Greece 
after Mrs. Kennedy flew to Skorpios, Onassis’ private island. 
| had tickets for an evening flight, but Marie Sauer grew appre- 
», fearing that the wedding date might be moved up to foil 
irs. 
ame into the office in full television makeup, including my best 
yelashes, to be on a TV show,” remembers Maxine. ‘‘| had on 
sels and a mink hat. Marie Sauer said, ‘Don’t tell me you can’t 
Jane out of here before 7 p.m? Finally, we found an earlier flight 
‘ded | could get to New York on the next air shuttle. 
ss Sauer gave me $2,000 in cash, and the air shuttle was held 
| When | got on, there were no seats. | screamed, ‘| won’t get 
stewardess gave me her seat. There hadn’t been time for me 
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to pack a suitcase. But Marie Sauer has two maxims: there are stores 
everywhere, and if it’s important enough you can go dirty. 

‘The stewardesses each gave me some makeup. One heated a tea 
kettle and boiled her toothbrush for me. We made it into New York 
just in time for me to catch the plane to Greece. Miss Sauer had hired 
a helicopter in Athens to fly me to Skorpios. But Onassis’ influence in 
Greece is so great that the helicopter wouldn’t take off. 

‘At the Athens airport, the officials had three people following me 
around. They kept saying, ‘Why are you giving us so much trouble? No 
one else is!’ | went into the john, but when | tried to open the door to 
leave, it was locked. | banged on it with a waste basket, but no one 
came. | finally opened the lock with a nail file and came out screaming 
bloody murder. 

‘The officials, all sweety-pie, offered to get me a taxi. | told them 
| knew that if | took their taxi | never would get to Skorpios. | insisted 
on the last cab in the row—a 1937 Chrysler. Off we went at 60 m.p.h. 
down those awful roads. All of a sudden, the driver came to a halt— 
| was terrified—and another man jumped into the car. After a few more 
miles, the car stopped again. The driver jumped out and said, ‘This 
man speaks good English. He will take you to Skorpios.’ ‘l speak good 
English,’ said the other man—and that was all he ever said to me.” 

Six ferry rides later, Maxine, mink hat intact, arrived at the fishing 
village across the water from Skorpios. 

‘‘The Greek Navy had four boats keeping people away from the 
island. A group of journalists had hired a boat to take them to a press 
yacht as big as Onassis’ Christina, but they wouldn’t let me on board. 
So, just as they were casting off, | jumped into a man’s lap, twisted 
my fingers into his hair, wrapped my legs around his and said | was 
going. We went. All we saw was the Onassis party entering and leaving 
the church.” 

Later that day, back on land, Maxine slipped in the mud. She broke 
the bones in the top of her foot and sprained her ankle. That got her 
on a government plane which took her back to Athens. 

‘While | was having my foot set, tears were streaming out of my 
eyes. | looked around desperately to take my mind off the pain. | saw an 
18th-century ormolu inkwell on the doctor’s desk. ‘Doctor (sob) | 
see you have (sob) excellent taste (sob),’ | said. So he told me the 
name of the antique shop where his wife had bought it. 

‘‘Several days later, on my way to see Onassis’ Athens villa, | noticed 
that my cab was going down the (continued on page 137) 


Maxine, her reporter husband Herb Cheshire and their four children in one of 
the family’s three cars—a 1937 MG. At rear is their home in Alexandria, Va. 
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hat is life for a single girl in 

New York—a crowded sub- 

way, an old coat with missing 

buttons, or a sonnet from someone she 
loves? A short story by Justina Morgan. 







I’m wondering, on this soft springlike 
March morning, how many people in this 
city feel as desperate as I do? It absolutely 
astonishes me to consider the thousands and 
thousands of people who are worse off than 
I am and are still hanging in there. I live 
alone, but so do many others. [ am a single 
woman, but maybe that’s better than being: 
married to a man who doesn’t love me, and. 
heaven knows I have heard tales of marital 
fights that would make the Trojan War seem 
like a Kindergarten squabble. “Count Your 
Blessings.” an old hymn instructs. 

When I count my blessings I am rather 
overwhelmed. I can do all sorts of useless 
things that other women my age can’t do. | 
can do a back bend without using my hands. 
I can sing the complete scores (all parts) of 
Gilbert and Sullivan’s Patience and Ruddi- 
gore and Jolanthe. 1 can recite Kipling’s 
“The Law of the Jungle” and G. M. Hop- 
kins’ “The Windhover.” I can play Bach and 
Boccherini on my piano. I can tell the differ- 
ence between a semi-palmated plover and 
a Wilson's. I can make a standard-bred 
horse slow-gait, or a saddle-bred jump a 
fence. I can say, truthfully, that two men are 
in love with me right now and that I have 
turned down more marriage proposals than 
1 deserve. I can write sonnets, play chess. 
and ski. I am marginally supporting myself 
as a free-lance writer in New York, living 
in a “charming” apartment on a quiet street 
lined with ginkgo trees, and I have too many 
friends to cope with. 

Yet often I think about suicide. Why? 

Well. partly because my too-many friends 
think about it. Oh, they don’t speak of it 
often, Not openly. They merely drink too 
much. smoke too much, take too many pills 
— tranquilizers, wake-up pills. go-to-sleep 
pills. They talk passionately about Vietnam, 
Biafra, school decentralization, rent con- 
trol, whatever the current Cause is. Or else 
they go the other route, rigidly adhering to 
schedules, not allowing themselves to feel 
any emotion, driving themselves ruthlessly 
toward a heart attack. 

But what about all those other people? 
What about the people I hear about, read 
about, but can't really believe in? There are 
people right here in the city with rats in 
their unheated apartments, rats biting their 
babies. That’s what The New York Times 
says, so it must be true. I sit here with no 
more pressing problems than whether to put 
on my boots and walk a block for my grocer- 
ies, or simply dial a number and have them 
delivered. I think of myself as broke and, 
indeed, am living above my income, have 
no savings, and expect my landlord to raise 
my rent to $275 a month. I go about the 
Village in sneakers and a 15-year-old ski 
jacket and eat hot dogs instead of steak. 
Yet if I choose, I can invite 12 people to 
dinner tonight and serve them artichokes, 
caviar and fresh shad, The cost, including 
the wine, might stagger me, but I would be 
off-balance only temporarily. I know I can 

make money if I need it. What about people 
who don’t have such choices? What’s it like 
to be without choices? I don’t know. I’ve 
always had choices. My only acquaintance 
with a rat was not with a rat at all, but a 
charming little mouse who crept out every 
night and took one pecan—just one pecan— 
from the bowl of mixed nuts I kept by the 
fireplace. 1 liked that mouse. I’ve never 
known a frat. (continued on page 140) 
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ore designer fashions 
for a pittance. The luxury of an 
emerald-green body shirt in glittery 
ribbed acetate knit fastened with tiny 
gold filigree buttons. Coordinate it with 
quilted Orlon challis skirt with a bright- 
green border. Shirt, Butterick #5487. 
Skirt, Vogue #7685. La Mode buttons. 


Playful combination of contrasting 
lengths and textures — tartan mini in 
pleated Dacron georgette topped by a 
maxi coat in same plaid rendered in 
pre-quilted acetate knit. Butterick 
#5598. All Gold jewelry by Sona, The 
Golden One. Shoes by Capezio. 
Backviews on page 158. 
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a ritual to beautify both 
body and spirit, to appease 
and relax, to replenish and 
nourish the skin. The time 
to retreat ... perhaps two in 
the afternoon, or any time 
when the only one you have 
to answer to is yourself. 

Gill a bath with soothing 
warm water and add to it 
one of the new luxury oils or 
milk-bath preparations that 




















Sokolsky. Hairstyle by Mr. Albert of Enrico Caruso. Bathtub made by Plasti-Vue Co. 


lubricate the skin and yon rg 
counteract the drying process. ritual continues: first 


of water during a good long __ all-over application of 
soak. Lean back, relax 


a oe pony lotion, ther 
and soap up with one of by 


oe ae 
the special bath products 


geared to your particular 
penchants and needs. Try a 
perfumed or a non-allergenic 
and unscented soap or 
one moisturized with 
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SPRING, 1970 | 
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OPEN SEASON ON IDEAS} 


Journal Team Reports} 
on the Free-Thinking 
Spring Fashions 


BY TRUDY OWETT 


March — The seventies are 
here and there’s not a fashion 


pigeonhole in sight. Journal } 
reporters covering the spring | 
scene Say that the rule is that | 
there are no rules — just lots | 


of bright ideas. In a romantic 
vein, dresses, night or day, 


are soft and girlish in muted | 
pastels like apricot, mauve } 
and celery green. On the bold } 
side, watch out for new graphic | 


excitement in bright, clear- 
headed prints. On hemlines, 
the controversy has settled in- 
to peaceful coexistence be- 
tween mini, maxi, and the 


newest notion in this lengthy | 


story—the midi. The decision 
to go the dress or pants route 
is still up to you. And for those 
who like nostalgia, there’s also 
a touch of the thirties, twen- 
ties and teens in the air. All of 
it adds up to 1970. 


MIDI GOES MAINSTREAM |) 


Seen on a city street corner, 
the latest length the girls are 
going to—the midi. Midi coats 
look best worn over pants or 


-over a mini with high boots. 


This easy-to-wear length, the 
one designers are favoring, IS 
photographed in Luba of 
Elite’s tailored, high-belted, 
wool herringbone coat (left) 
with matching straight-legged 
pants. Coat, about $135. 
Pants, about $40. Christian 
Dior shoes. Halston’s wool 
herringbone knit midi on right 
(about $195) comes with co- 
Ordinated jumper, about 
$125. Shirt and boots also by 
Halston, Latinas shoulder bag, 
Grandoe gloves. 
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THIRTIES STRONG IN 


2, above, was a recent gallery 
1d Journal reporters present were 
zht up with the graphic excite- 
erated by the guests than they 
vhat was hanging on the walls. 
hed, two art lovers in the new- 
930’s prints with bold contem- 
dating—the clean, clear look that 
ced the funky Art Deco patterns 





THE PROPER LITTLE DRESS 


Soft Demure Dresses Lead Lady-like Life 


Observed at the planning meeting, below, for the Spring 
Benefit Ball—the poised presence of the demure daytime 
dress. The entire committee had gone soft on the little 
body-contoured pastels. Not a structured, welt seam in 
the crowd. Typical were the two members here—both in 
the muted tones that are the season’s favorites. On the 
left, a little apricot, cap-sleeved dress with a softly gath- 
ered skirt on an elasticized waist. In supple wool jersey 
by Jeannene Booher for Henri Lark, about $70. Old Eng- 
land clock on chain provides antique touch. On the right, 
a mauve smocked dress with stretch bodice and sleeves, 
dirnd] skirt. In polyester knit by Jane Justin for Don 


Sophisticates. About $80. Gray satin shoes by Adlib. All 


tights by Hanes. Shopping information on page 156. 
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shown last season. On the left, the Art 
Moderne costume, a low-pleated tank dress 
and long cardigan in rayon crepe by Anne 
Klein. About $160. Scarf also Anne Klein. 
Golo Shoes. On the right, Chinoiserie in 
crépe de chine softly expressed in bias-cut 
blouson dress by Leo Narducci. With match- 
ing scarf, about $145. Herbert Levine plat- 


form shoes, Mimi di N earrings. 


the cost 
upon Us. 


rear alone. ) meekl 


the Journal 
S nth investigat- 
ing the most ingenious ways to 
stretch your food dollar to its 
maximum. Here and on the 
xt several pages we look into 
food of the future, such as the 
casseroles with high- 
protein soybean supplements; 
a new book, The Pennysaver 
Cookbook, which does just 
whatits title promises; the fine 
French art ot réchauffé, or 
reheated foods, which Cordon 
Bleu cooks dignify with a culi- 
nary category all its own, plus 
other money-saving measures. 
So hold on to your pocket- 
Book and read on! By Mar- 
garet Happel, Food Editor. 





SeeeART 
OF °RECHAUFFE 


Réchauffé (ray-show-fay’), as the 
French call it, is the fine art of 
giving leftovers a second lease on 
life. Literally 

but the technique 

simply plopping 

in a pan to warm. Ré 

are as much “re-created’ 

are reheated. Take the Veal O 
photographed below. It started < 
leftover veal and ended up as a 
savory veal and mushroom cass 
role with legitimate standing in the 
ranks of haute cuisine. Like most 
réchauffé dishes, it involves the 
addition of something fresh (the 
mushrooms), a sauce to add mois- 
ture, and a minimum of cooking to 
prevent toughening. For further 
tricks of the réchauffé trade, check 
recipes for this and other dollar- 
stretching dishes on page 103. 


Photograph by Cailor/Resnick 


Back row: Crépes Lorraine, Veal 
Orloff, Moussaka. Foreground: Beef 


and Ham Roulades, Spinach-Beef 
Manicotti. 
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I BEAT THE HIGH 
COST OF EATING 
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ESSERTS 






























When it comes to cutting budget 
corners, desserts are sometimes 
the first to go. We say indulge 
yourself with our luxurious des- 
serts that you can make on a 
shoestring. Penny wise...if pound 
foolish. Our glittery collection, 
like the Old-Fashioned Ice Box 
cake pictured here, can be made 
for pennies per serving with low- 
cost milk products. Convenience 
milks—the easy-to-store non-fat 
dry, evaporated and condensed 
milks—are high in nutritive 
value, and when reconstituted 
cost significantly less per quart 
than whole milk. They are also 
surprisingly versatile: We turned 
them into butter, sour cream, and 
even “whipped cream” and used 
them in extravagant recipes such 
asour Ice Box Cake, a Sour Cream 
Pound Cake, a soufflé-like Al- 
mond Fraze and a richly tex- 
tured Cranberry Crunch. Recipes 
and tips for the penny-wise on 
page 114. 


Photograph by Arthur Beck 
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HIGH COST OF EATING 


Journal Cookbook of ee Month: 
No. 50 in a Series 


f bg a 
AFT Re ” by Dan and Inez Morris. 
— Copyright © 1969 by Dan and “Morris. Reprinted by 
.° permission of the publishers, Fink & Wagnalls; New York. 
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‘A FUTURE: THE 
NEW ‘LOW-(GOST 


(G6 ASSEROLES 


To be counted among the most 
sophisticated ventures into the 
future—the new budget- 
minded, pre-packaged casse- 
roles, a coming together of 
space-age techniques and gour- 
met goodness, Find, in one small 
package, all the subtle taste 
makers—a bit of sherry, exotic 
seasonings, or a special cheese 
that if purchased separately 
would push a dinner into the 


Rice Cheese Balls 
with Spinach Salad 































luxury category. Find there, too, 
the foods that price-conscious 
scientists are developing: the | 
tastier freeze-dried meats and 
the high-protein, low-in-cost 

soybean substances that will be | 
used in newer and newer ways 
to compensate for the high cost 
of milk and meat. Investigation — 
of packaged casseroles doesn’t 
have to stop with a simple rea 
ing of directions on a box, I 
provise with the contents, as we _ 
did: Start with a chicken casse- 

role and turn out asherried Pz 
Supréme. Start with a bee 
Stroganoff casserole, whi 
comes with the new soybe 
additive, and create Stuff 
Peppers Stroganoff, a dish 
stretches ingredients for two in- 
to dinner for four. Directions 









Photograph by Berna) } 






OUD er Tuna. 


Ompbell’s Soup and Chicken of the Sea Tuna together for a change. 
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latte Sale 
RS of Bia 
SOUP... aux s0ud White Tuna 
TUNA ITALIANO 
Y cup chopped onion 2 cups cooked elbow macaroni 
% teaspoon oregano, crushed Y% cup chopped canned 
2 tablespoons butter or tomatoes 
margarine 1 can (6% or 7 ounces) Chicken 
1 can Campbell's Cream of of the Sea Tuna, drained and 
Mushroom Soup flaked 


In saucepan, cook onion with oregano in butter until tender. Blend 
in soup; add remaining ingredients. Heat; stir now and then. 
Serve with grated Parmesan cheese. 3 servings. 
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SOUP... aa soul Wiite Tuna 


a a 


a TUNA RAMEKINS 


1 can Campbell's Cream of Mushroom Soup 

% cup milk 

1 package (10 ounces) frozen asparagus cuts or peas, 
cooked and drained 

1 tablespoon sherry (optional) 

1 can (6% or 7 ounces) Chicken of the Sea Tuna, 
drained and flaked 

Y% cup croutons 






In saucepan, blend soup, milk, and sherry. 
Add asparagus and tuna. Heat; stir 
now and then. Garnish with > 
croutons. 3 servings. 





» or 
he 1 
a * 
TUNA VERONIQUE ee ’ 
2 cans (62 or 7 ounces each) Chicken ‘es me - . 
of the Sea Tuna, drained and flaked a> 
— aes 1 cup green or red grapes, halved and seeded* \ ws 
an (Une "* 1 cup chopped celery x; 
i q a mM Y% cup toasted slivered almonds 3 >» “e# 
Pass gue SOLID WHITE TUNA ¥, teaspoon curry powder (optional) it 
ome 1% Cup mayonnaise a 


jall ingredients. Salt to taste. Chill 2 hours. Serve on salad greens. 
vings. Serve with Campbell’s Bisque of Tomato Soup. *If desired, 
i lcup diced apple or drained canned mandarin orange sections. P ; ie 
| ‘ 


M’m! M’m! Good and easy! 497 > i 


MEATLESS MEALS 






















The futurists tell of a day not too far off when animal protein fried. To make beanburgers, start by combining 1% cups len ils i 
might be as much of a luxury as caviar is now, and meatless meals 3 cups water, 4 cup each chopped onion, chopped celery, tomato P| 


the rule rather than the exception. If so, where do we get our pro- ketchup, 6 cloves crushed garlic, 2 lb. butter or margarine, 1% tsp. 
tein? One possibility is the humble bean—underrated, unsung, salt, 1 beef bouillion cube, % tsp. pepper, “4 tsp. mace. Simmer 
decidedly unglamorous. But also an excellent source of inex- covered 45 minutes. Add 2 Tb. flour to thicken. Cook another 5 | 
pensive vegetable protein and, if you know what to do with it, minutes. Let cool. Then shape into patties. For the coating (illus- "| 
the basis of some positively delicious meals without meat. The tration #2), dip patties in seasoned flour, then in beaten egg, then 
lowly bean may someday be the lordly bean. in seasoned, dry, brown bread crumbs. Shake to remove any | 


For now, though, we go along with the idea of serving more excess. Next, chill—a very important step. The cold firms and — 
protein-rich beans, peas and lentils because they’re such great dries the coating, keeps the fat from penetrating during frying. — 
bargains. Easier on the budget than meat, obviously, they’re also The result: beanburgers with a nice, crispy texture outside, moist — 
among the best bets in the nutrition department: depending on and practically fat-free inside. 
the type, they’re rich in calcium, phosphorus, iron and vitamin 


A, as well as high in all-important protein. In short, they’re good 
for us. Strict vegetarians have always known this. For centuries, By all means, have canned beans on hand for when there’s no time 


they’ve lived, and thrived, on beans, peas and lentils. to soak and pre-cook. They ’re much tastier, however, when all — 
2 traces of the canning liquid are removed. A minute or two of — 

Nuts, too—especially peanuts—have a lot going for them. As an- rinsing with cold water should do it (illustration #3). Then, — 

other excellent source of inexpensive vegetable protein, they can thoroughly drained, they’re excellent in highly spiced dishes—and 

be used to increase the food value of many dishes in an economical ones that have a few crunchy-textured ingredients in contrast to | 

way. Desserts, for example, notoriously high in carbohydrates the softness of the beans. ‘ 

(least desirable of all the food groups), are greatly enhanced ; 

by the protein, calcium, sodium and fat (yes, fat—for the fat- > ; ; wags : 

soluble vitamins A and D, and to promote good digestion) found Bean salad (illustration #4) is just such a dish: meatless, but 

ca er + © nevertheless high in protein. Oil and vinegar give it zest; 


chopped raw vegetables—green pepper, scallions, celery— 
add crispness. And instead of lettuce, try using slivers of |) 
shredded cabbage. It’s a good ploy from both budgetary || 
and nutritional points of view: Lettuce is  }} 
not in season now; hence, it’s expensive. ]} 
And cabbage has the advantage over let- | 
tuce in being high in vitamin C. 


a 
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ee 


First step to a high-protein, meatless dish is soft- 
ening the dried beans, peas or lentils that go into it. 
Soak overnight according to package directions, or 
make short work of it by using a pressure cooker. 
Here is an area of cooking where the pressure 
cooker is an invaluable, time-saving tool—easy, 
less fearsome than ever, if you follow the points 
below and read the manufacturer’s in- 
structions. Place beans, 

peas or lentils in the 
cooker along with S 
enough water to ati 
come one-third a re 

up the side. Set oa Eat Nut Pastry. To | 
over medium | : erent — make it, add 4 cup | 
heat until steam 4! y i oe Mae | Beg: finely chopped | 
emerges from the 4, pe : é . . unsalted, skin- | 
tip of the nozzle in 
the center of the lid. 
At first, steam spurts / 
out in fits and starts; \ 















Nuts, it’s interesting to note, have more || 
protein, ounce for ounce, than meat or | 
; eggs. So, it’s always wise to finish off a 
«J/= ~—s meatless meal with a dessert high in nut | 
: protein. Our suggestion: 
Apple-Raisin Pie with 


= 
BY 


+ 





























_ less peanuts to 

= R, _~ / 2) a 10-ounce 
| hoa package of 
- pastry mix. 


7 
=. a 


later, when all air is ex- ; os 4 k - ~ Stir in % 
pelled from cooker, steam a Phe i E 4 cup ice 
will come in a steady : ai = Cas . , | SS water. Use 


two-thirds of 

this to line a 
9-inch pie plate, 
trimming the 
crust so that about % 
inch extends over 
edge of plate. Fill 
tions, cooking 20 , a I Rs . lined plate with one 
minutes. The et a Po \KN | . , / 1-pound, 5-ounce 
flavor of dried [ Y oe a aoeWip eres ee can of apple pie mix 
beans, peas on 


EO to which % cup each 
and lentils can { ~ - 


dark or golden raisins 
always do with _ 2A 


stream. At this point, 
put valve in position 
(illustration #1), 
reduce heat and _ as 
proceed accord- S 
ing to manu- ¢ \.»y 
facturer’s direc- 




















and chopped peanuts 
a bit of pepping have been added. Roll 
up—so add a eo out remaining pastry. 
goodly portion of Cut into strips. Weave in 
garlic, onion, celery .a lattice design large 
salt, pepper and bay enough to cover one 10-inch 
leaf before cooking. circle of waxed paper (illus- 
tration #5). With one hand 
under paper, flip—carefully—both 
pastry and paper onto top of pie. 
Remove paper. Seal lattice-top crust to 
bottom crust by moistening with water, then 
shape overhang of bottom crust into a neat fluted 

edge around rim of plate. Bake at 400° for 25 minutes. 


Many cooks try to hurry 
up the soaking-softening 
process by adding bicarbonate 
of soda. We say O.K., but keep in 
mind that doing so destroys some of the 
food value. 














No surprise to the vegetarian, but a delightful discovery for 
most of us, beanburgers make a wonderful main dish for a 
meatless meal. They’re made with a thick puree of lentils, well-balanced, relatively high in protein, easy on the budget 
which is shaped into hamburger-like patties, then coated with ; and good-tasting, too. But don’t forget that each, by itself, 
seasoned flour, beaten egg and breadcrumbs before being =) YS) adds much, nutritionally, to any menu, meatless or otherwise. 


All the recipes given here add up to a meatless meal that’s 
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a ; , ere LC) 
fell pap rene mE Hate UCR lat i yee mre e Meru Cei 
on - -spreading. ; , 


of margarine. extra tall cups. Spreads like a . 
; %3 ; pound and a half... — 


ex 


sa 


Toh ete tN Corn Oil Famous Parkay Margarine in 
Margarine. 100% Corn sticks. The perfect all- : 


Oil. High in purpose spread. 
me Cs 


PARKAY 
SORN © 


inter the $30.000 Pick-A-Parkay Sweepstakes! 
Kraft is putting hard cash on the line. 





svoLy nelgnpornovuu, LIICLE USTU LU VE a wuitiars 


‘d like eee ee ae 2a natural-born cake-baker. Her kids were the» _st follow these simple rules: 
Icilous Choices you Nave In Parka), 1 - ’ 1 ; kn ee “To enter Kraft’s ‘‘Pick-A-Parkay” Sweepstakes, 
é lily of fine margarines. the block. Naturally, you d play ue their back : ec your name and address on the entry blank 
ot, trying to look hungry and polite. | i jether with the words ‘‘Parkay Margarine”’ from 


> we’re putting $30,000 on the line 
ke it even more worthwhile for y« 
cry them all. 


‘4 could win $10,000 First Prize. 


4 I : front of any Parkay Margarine package, or with 
yeridge Farm® remembers. So today, we b; » words ‘‘Parkay Margarine”’ hand-printed in plain 


<e—three layers high, and icedia y= “aoe cK letters on a separate 4” x 6” sheet of paper— 
id of cake yi gn ; eA + ‘‘Pick-A-Parkay’’ Sweepstakes, P.O. Box 655, 


Five varieties—Vanilla, 2S =) cago, Illinois 60677. NO PURCHASE REQUIRED. 
Chocolate Fudge, Devil’s 77 \\ Ny’ TRY IS FREE. 









By mw pemreeten 


sone of two Second Prizes of $5,00 E ” E ~~ Entries must be postmarked no later than April 
re nd Coconut. And they’re shmallows 1970, and received no later than April 30, 1970. 
J e of tive Ir rizes of $1,0 < Ci awing will be conducted by an independent judg- 


en, so you can serve them 














‘h. , : eens JET PUP organization. Winners will be notified by mail 
. : 1d moist any time. ge eerie cas oroximately 30 days after Sweepstakes close. 

gue of ten Fourth Prizes of $5; if you notice kids hanging (pS 3 ~ Noid where prohibited or restricted by state or 

sh. E zi RE ( CSS poe ial laws or regulations. Otherwise, all persons in 

fetter. just fill in th your house at snacktime, | phot @krarr United States, its territories and possessions 

’ ] pee Seren = Ss ts advertis- 

er, just fill in the entry blanh, t even have to tell them “%& woonenty Enter—except employees of Kraft, its advertis 






' agencies, the judging organization and their 


nt, f i si 
ollowing the simple rules. ndethecake: arsine 


ichever Parkay you end up li i ee || entries become the property of Kraft Foods 
5t, you’ll find it’s everything ye se : sisions of judges are final. Correspondence re- 
“ne to expect from Kraft. ding decisions cannot be entered into. State 


eral or other taxes applicable to prizes will be 
sole responsibility of the winners 
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(pictured) 


chicken-flavored sauce 


[8-oz.] pkg. 
°rain chicken casse- 
th 2 tablespoons rice- 

ermicelli from same pack- 
afte 

Sprinkle over 4 cups boil- 
ing water. Add 2 tablespoons 
chopped parsle\ -aspoon 
yrated lemon ind, + tea- 
spoon black pepper and 
teaspoon thyme Simmer 
vered 15 nutes or until 
erain is tender 
Beat together 2 egg yolks, 
14, cup each lemon juice and 
hot chicken soup. Whisk in- 
to soup. Heat gently. Do not 
Garnish with 


boil. more 


chopped parsley if desired. 
Serves 4 to 6. 8 to 12 cents 


per serving. 





RICE-CHEESE BALLS WITH 
SPINACH SALAD 

Cook remaining rice-ver- 
micelli (from 1 [8-0z.] pkg. 
golden-grain chicken casse- 
role) in 234 cups water for 
15 minutes or until tender 
and all water absorbed. Add 
14 teaspoon garlic salt and 
14, teaspoon pepper. 

While still warm, shape 
into balls grain 
(14-inch), cube 
sharp Cheddar cheese. Use 2 


molding 
around 1 


tablespoons grain per ball to 
Chill until 
firm, at least 2 hours. 


make 24 balls. 


Dip each ball into mixture 
of 1 egg beaten with 1 table- 


spoon water. Roll in 1 cup 


dried seasoned breadcrumbs. 
Bake 20 minutes at 425°. 

Serve in center of platter 
surrounded by spinach salad 
tossed with hot oil-and-vine- 
gar dressing, and sprinkled 
with croutons. Serves 6 to 8. 
8 to 12 cents per serving. 


PATE SUPREME (pictured) 


A paté and main dish from 


me soybean protein-fortified 


packaged ca \nother 


point note our wuse 


eX >conomical ) 


chicken liver 2 Tb. flour 
lamb kidneys 4 ) water 
Tb. butter or » Cup fresh 
margarine breadcrumbs 
cup chopped ; garlic, 
onion crushec 
1 (5%-0z). pkg t 
chicken-supreme 
casserole, contain pepps 
ing meat and 2 tsp. thyme 
Sauce mix, rice 14 tsp. nutmeg 
and 1 envelope envelope 
sherry (from 
1 pkg. sauce mix 
(from chicken- 
supreme mix) 


NP oO 


»asoned 


hicken 


supreme mix) 


92 


food 


dishes 


budget 


iriety meats 


lelicious paté. 


yn juice 


herry 


Skin and coarsely chop 8 chicken livy- 
ers. Skin 4 lamb kidneys. Cut in half 
and remove center core. In a saucepan 
in 2 tablespoons butter or margarine, 
gently sauté chicken livers and lamb 


kidneys 5 minutes. 

Add 14 cup chopped onion and sauté 
2 to 3 minutes longer. Add 1 pkg. meat 
and sauce mix (from chicken supreme) 
and 2 tablespoons flour. Gradually add 
¥, cup water. Bring to boiling point, 
stirring constantly. Simmer 5 minutes, 


ly before serving with crisp crackers. 
Serves 6. 20 cents per serving. 

Ed. note: For our pictured version we 
made a double quantity. To use re- 
maining rice, see Ham Rissotto. 


HAM RISSOTTO 


Sauté rice left from 1 (53£-0z.) pkg. 
chicken supreme casserole in 3 table- 
spoons butter or margarine. Add 4 
cup each chopped celery, onion and 
green pepper. When rice is golden 
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If you think any other wrap seals a smell as well, 
youre in for a Sardine Shortcake Surprise. 


stirring 

Whit 
time inf 
laa 


breadci 4 + 


ina 


l teashe 
each sé 
lY, teas 

sherry ightful discovery for 
mix). rful main dish for a 
inch) »ick puree of lentils, 
wax paies, then coated with 
Cover mbs before being 





350° o | 
slightly . 


temper 





bur’ 








chicken- 
TAM tf Sg! 
pastrytil rice 
Remove Pout 10 
bottom crust ¥4-inch) 
shape overhang of b’S PTS 


edge around rim of plate. Ba” $4!t 
sh with 


Serve 

All the recipes given here acFVins- 
well-balanced, relatively high 
“y and good-tasting, too. But ¢ 


<= adds much, nutritionally, to an. 


dried 
lifies 
ire. 
























Cook noodles from 1 (6 
beef stroganoff in boiling 
10 to 12 minutes or y 
Drain. 
At same time, in separ: 
2 green peppers, halved ¢ 
seeded, for 5 minutes. 
Prepare stuffing by sa 
soft in 2 tablespoons butt 
rine, 14 cup each finely ch 
and onion, and 2 cloves ga 
Stir in contents of fr 
from pkgd. beg 
and 114 cups w 
10 minutes, tal 
cup cooked noo 
spoons dry whif 
tional), % tea 
salt and marjo 
teaspoon peppe 
4 green pepper 
Set peppers 
dish. Surround y 
ing cooked nog 
with 1 cup sour 
teaspoon poppy 
20 minutes at } 
4. 31 cents per 



























PARSLIED CARR 


1 (2-Ib.) broiler-ff 
cut in 8 pieces 
1 onion, quae 
1 carrot, quartere 
1 bay leaf 
YZ tsp. marjoram 
1 (514-0z.) pkg. 
romanoff, conta 
and sauce mix 
Tb. butter or maj 
pkg. sauce mix 
(from noodles r¢ 
cup sour cream 
egg ; 
14 cup reserved cl 
1 cup chopped pri 
3 cloves garlic, cr 
14 cup chopped gi 
4 tsp. salt 
14 tsp. pepper | 
Place 1 (2-lb.) I 


in saucepan, ad¢ 
and 1 carrot, k 
tered, 1 bay leafifl 
spoon marjoram|fi 
just to cover. Sit 
ered, 25 to 35 ff 
until tender. Ca 
meat from bon) 
measure 3 
chicken broth injfe 
removing and ji 


Re FED 





vegetables. Brir | 
boil. Add nood} 


(514-0z.) pkg. 


complete the measure 
In a saucepan melt 2 


1 cup sour cream, 1 egg 
chicken stock. . 
prunes, 3. clog 


reserved 
chopped 


per. Stir in cooked chicke/a 
dles. Pour into well-greasel’ 
ring mold. Bake 35 to 40 ; 
350°. Unmold onto servi} 
Surround with parslied carft 
6 to 8. 33 to 44 cents peilt 


F RECHAUFFE 
m page 93 


«Js for rechauffé show you 
« maximum nutrition, to- 
wit the “musts” of texture, 
‘reat appearance in “re- 


» number of leftover in- 
a dish so a semblance of 








g. .dd foods with new posi- 

ys such as tomatoes) or add 

in) auces. 

ye ed” dishes tend to be tex- 

ld crispness with fresh 
‘ery, onions, peppers or 

o1 its. 

d .ods lose their pungency 

wy, Add new, stronger spices 

nc ime. 

) bstantial new fresh ingre- 

mace nutrients lost during 








ise leftover meats to make 
‘|. But we do give directions 
tart with fresh meat. The 
Prices per 


IRAINE (pictured) 


14 tsp salt 
14 tsp. pepper 
Cheese Sauce: 


i flour 14 cup butter or 
margarine 
14, cup flour 
Iz oil 2 cups milk 


4 cup grated 
Cheddar cheese 

2 Tb. chopped 
parsiey 

2 Tb. lemon juice 

1 ciove garlic, 
crushed 

1, tsp. salt 

14, tsp. pepper 


ps milk and 2 eggs. Sift to- 
/.a piece of wax paper 1 cup 
, 1 tablespoon sugar and 14 
alt. Add flour mixture to 
e; mix well. Cover and re- 
> least 1 hour. 3 
He crépes: Lightly grease 1 
répe pan with a little of 2 
Hs cooking oil. Heat pan un- 
emove from heat. Quickly 
. tablespoons batter, tilting 
side to side to cover bottom. 
‘ute or until lightly brown. 
‘cook 30 seconds longer. 


»} 





| Home Journai 
‘ok Sampler 
. editors have selected a 
of world-wide recipes from 
» newer cookbooks. An ad- 
us collection whether your 
_cookery runs to old fash- 
‘mmering and baking or to 
broiling and frying meth- 
/ pages, 814” x 11”... $1.50 
1. Send order with check 


lies’ Home Journal 
»kbook Sampler #61137 
0 N.W. 135th Street 
ami, Florida 33054 





Repeat process, oiling pan after ev- 
ery 3 or 4 crépes. Place 2 tablespoons 
Ham Filling (below) in center of 18 
crépes. Fold edges over center of fill- 
ing. Place filled crépes in a heat-proof 
serving dish. Pour Cheese Sauce (be- 
low) over crépes. Place under a pre- 
heated broiler, 4 inches from heat, 3 to 
4 minutes or until crépe edges brown. 

Ham Filling: Sauté 1 cup sliced 
mushrooms and 14 cup chopped scal- 
lions in 2 tablespoons butter or mar- 





garine 5 minutes. Add 2 cups diced 
cooked ham, 1 teaspoon tarragon, 14 
teaspoon salt and 14 teaspoon pepper. 
Cook, stirring, 2 or 3 minutes longer. 
Remove from heat. Stir in 34 cup 
Cheese Sauce (below). Use to fill 
crépes. 

Cheese Sauce: Heat 14 cup butter 
or margarine until foamy. Add 44 cup 
flour. Cook, stirring over low heat 2 


minutes. Remove from heat. Stir in 2 
cups milk, 4% cup grated Cheddar 


cheese, 2 tablespoons each chopped 
parsley and lemon juice, 
erushed, and 14 teaspoon each salt and 
pepper. Bring to a boil, reduce heat. 
Cook 4 minutes longer. Add 34% cup 
sauce to Ham Filling. Pour rest over 
filled crépes. Serves 6. 21 cents per 
serving. 

To make with fresh ham, buy 1 Ib. 
sliced cooked ham. Dice finely. Use in 
ham filling. Serves 6. 61 cents per 
serving. (continued) 


1 clove garlic, 





Remember Mrs. Mills down the block, and how 
the neighborhood kids hung around hoping for some 
of her layer cake? Pepperidge Farm remembers. 


In every neighborhood, there used to be a woman 


who was a natural-born cake-baker. Her kids were thy. 
envy of the block. Naturally, you’d play in their backer 
yard a lot, trying to look hungry and polite. 

Pepperidge Farm® remembers. So today, we bg 
that kind of cake—three layers high, ad iced: 


around. Five varieties—Vanilla, 


Golden, Chocolate Fudge, Devil’s 
Food and Coconut. And they’re 
all frozen, so you can serve them 


fresh and moist any time. 


And if you notice kids hanging 
round your house at snacktime, 
you don’t even have to tell them 


who made the cake. 


Marshmallows 


Vitti 










Marshmallow Flowers 

Cut Kraft Flavored Miniature Marsh- 
mallows crosswise into 4 petals each. 
For each flower, press 5 petals onto a 
Kraft Flavored Jet-Puffed Marshmal- 
low. Use marshmallow half for center. 
Skewer flowers on colored pipe clean- 
ers or toothpicks. 


See Kraft Music Hall 
Wednesday Nights—NBC-TV 


retired itl et 








s ch i 2 cups ced mush- 


i cupc es 2 ti slices 
cooked veal, 






cup grated 
Swiss cheese 


ter or margarine 


Sauté 3 cups sliced mushrooms and ¥4 
cup chopped green onion in 44 cup 
butter or margarine. for 5 minutes. 
Place 6 thin slices cooked beef on top 
of 6 thin slices cooked ham. Place 3 
tablespoons filling in center of each 
ham-beef slice and roll. Place rolls in 
a baking dish. 

Combine 1 cup beet broth, 4%, cup 
dry sherry, Madeira or Marsala, 1 ta- 
blespoon flour, 1 clove garlic, crushed, 
14 teaspoon thyme leaves and \4 tea- 





ups ilk 
> cup grated Swiss cheese 
lf, tsp. salt 
14 tsp. pepper 
Q tsp. nutmeg 
ly tsp. cayenne 
1 egg yolk 


Sauté 2 cups chopped on- 
ions in 44 cup butte mar- 
garine 5 minutes, until ten- 
der, not browned. Add 1 cup 
each long grain rice, chicken 





broth and water, 1 clove gar- 
lic crushed, 1 teaspoon salt 
and 144 teaspoon pepper. 
Bring to a boil. Cover. Cook 
over medium-low heat 15 
minutes, until rice is tender. 
Meanwhile sauté 2 cups 
sliced mushrooms in 2 table- 
spoons buttel or margarine 
for 4 minutes, until lightly 
browned. 

Combine cooked rice mix- 
ture, mushrooms and 2 ta- 
blespoons chopped parsley. 
Place rice mixture in an 
oven-proof serving dish. Top 
with 12 thin slices cooked 
veal. Top veal with Orloff 
Sauce (below). Sprinkle 
with 144 cup grated Swiss 
cheese. Cover loosely with 
foil and set in a preheated 
oven 15 minutes at 400°. Re- 
move foil; set under hot 
broiler 3 or 4 minutes to 
brown cheese. Serve imme- 
diately. 

Orloff Sauce: Melt 2 table- 
spoons butter or margarine 
until foamy. Stir in 2 table- 
spoons flour. Cook, stirring, 
over low heat, without 
browning, 2-3 minutes. Re- 
move. Stir in 114 cups milk, 
1% cup grated Swiss cheese, 
14 teaspoon salt, 1, teaspoon 
pepper and 14 teaspoon each 
nutmeg and cayenne. Cook 
over medium heat 4 minutes, 
until thick. In a bowl com- 


temo 1_eos yolk and a little 
tossed with hot Ou-ana-vinre- 


gar dressing, and sprinkled 
with croutons. Serves 6 to 8. 
8 to 12 cents per serving. 


PATE SUPREME (pictured) 
A paté and main dish from 
one soybean protein-fortified 


packaged casserole. Another budget 

point—note our use of variety meats 

(very economical) in a delicious paté. 

8 chicken livers 2 Tb. flour 

4 lamb kidneys 3f, cup water 

2 Tb. butter or lf cup fresh 
margarine breadcrumbs 

Y, cup chopped 2 cloves garlic, 
onion crushed 

1 (5%-0z). pkg. 1 tsp. lemon juice 
chicken-supreme 14 tsp. seasoned 
casserole, contain- pepper 
ing meat and 14 tsp. thyme 
sauce mix, rice 14 tsp. nutmeg 
and 1 envelope 1 envelope sherry 
sherry (from chicken- 

1 pkg. sauce mix supreme mix) 


(from chicken- 
supreme mix) 


102 





1 tsp. rosemary 1 tsp. pepper 
1 tsp. salt 1/, cup butter or 
14 tsp. pepper margarine 


3 medium-sized 
potatoes, peeled 
and sliced (2 cups) 


Cut 2 eggplants lengthwise into %4- 
inch slices. Sprinkle with 1 tablespoon 
salt. Cover a tray with 2 or 3 layers of 
paper towel. Place eggplant slices on 
tray. Cover with more paper. Set an- 
other tray directly on top. Let stand 
30 minutes. 


Ou can't do 
better than100% 





MADE FROM 


JOO% 


Golden. Com. 


CONTAINS 


Liquid oun Ott 





for goo 


is better for your family when you’ 


d health 
for good taste 


No margarine is made with more corn oil than Fleischmann’s.® And no oil 


re watching their saturated fats. 


And because Fleischmann’s Margarine is made from 100% corn oil, it 


has a fresh, de 





in a la G7} 1 ham and 
breadcl ~ fh) Jse as di- 
| teas}ie r serving. 
each se 
\4, teas 


sherry lightful discovery for “" 
mix). orful main dish for a 
inch) tick puree of lentils, oth 
wax Paties, then coated with 3 . 
Cover ymbs before being i 
350° o 

slightly” 
temper 








icious flavor your whole family will enjoy. 


Sauté 1 cup chopped scallions in 2 
tablespoons butter or margarine for 3 
minutes. Stir in 3 cups chopped cooked 
lamb, 1 (32-0z.) can whole tomatoes, 
drained, 14% cup beef broth, 144 cup 
each tomato paste and chopped pars- 
ley, 2 cloves garlic, crushed, 1 tea- 
spoon each rosemary and salt and 4 
teaspoon pepper. 

Peel 3 medium-sized potatoes and 
cut into 14-inch slices. Blot eggplant 
dry with paper towels. Sprinkle pota- 
toes and eggplants with 1 teaspoon 
pepper. Brush all over with 14 cup 
melted butter or margarine. Place egg- 
plants and potatoes in single layers 










































































and brown under broil 
heat, 2 to 3 minutes per g 

Stand eggplants pri 
ping edges in a deep oy 
Fill center with lamb , 
with potatoes. Cover w; 
foil. Bake in preheated 
utes at 375°, or until” 
eggplants are tender, | 
cents per serving. 
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SPINACH-BEEF 
(pictured) 


j 


“ll 
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To make with fresh | 
lb. boneless lamb shou 
with % teas, 
Rub with oil, 
hour at 325° 
odically with \ 
chicken broth, 
cool. Dice fine 
77 cents per sei!!! 
y) 
on 
my 
4 cup ch \ial 
i, cae butter or c 
/, \b. fresh sping ii 
into 1-inch piel fei" 
2 cloves garlic, cig. 
2 tsp. oregano 
1 tsp. salt ee 
14 tsp. pepper il 
2 cups diced coo) hr 
12 manicotti she 
yore Sauce fh 
2° Tb. butter or me’ 
1 (32-0z.) can me 
undrained 
1 (6-0z.) can to 
2 cloves garlic, ¢| ; 
1 Tb. basil leaves 
14 tsp. salt 
14 tsp. pepper 
Sauté 114 cups 
ions in 44 cup | 
garine for 5 mim, 
tender. Add % - 
ach, torn into 
2 cloves garlig 
teaspoons leafl 
teaspoon salt 
spoon pepPeg 
ring, 3 to 4 mi 
spinach is just 
move from he 
2 cups diced 
Set aside. 
Par boil 1 
shells accordin\y 
rections. Fill 
spinach-beef m 
filled shells in 
serving dish. 
pletely with T 
(recipe below). 
heated oven f 
minutes at 350° 
shells are ten¢ 
filling is hot. 
Tomato Sauce: 
chopped onions 
spoons butter a 
5 minutes or 
Stir in 1 (82-¢ 
drained whole 
(6-oz.) can tom 
cloves garlic, 
tablespoon basi 
teaspoons salt and 14 teas 
Bring to a boil; then red 
cook 20 minutes. Pour pr 
over filled manicotti she 
directed above. Serves é 
cents per serving. 
To make with fresh bee 
pot roast. Sprinkle with | 
salt and 4 teaspoon pep 
all sides quickly in hot ¢ 
baking pan with 14 cup ef 
carrot, onion, celery and) 
er. Bake 1 hour at 32 
tender. Cool. Slice, dice | 
above recipe. Serves 6. 6 
serving. | 
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in 1 (8-0z.) can 
tomato sauce 

vate 2 tsp. paprika 
) payers, 1 tsp. oregano 
1 1 juipine 1 tsp. salt 

14 tsp. pepper 
= gee 3 cups cooked 
ed | chicken, cut in 
2.) large pieces * FS 
bl .” UE eae TT eM Te 


ed 

kinjof 1 Ib. hot Italian sausage. 
ze skillet. Cover with 1 cup 
Brg to a boil. Cook 10 min- 
ya’ and cut sausage crosswise 
ia slices. Return to skillet 
ok ver medium-low heat 10 
stil lightly browned. Add 2 
pey ets, cut in julienne strips, 
ss garlic, crushed. Cook 5 
s vil peppers are tender. Stir 
(32z.) can whole tomatoes, 
i 18-02.) can tomato sauce, 2 
msoaprika, 1 teaspoon each 
5 all salt, and 14 teaspoon pep- 
idl scups cooked chicken (large 
x well; cover and cook 15 
; frve with Parmesan noodles. 
6. | cents per serving. 

ya’ with fresh chicken, oven 
21 broiler-fryer quartered 45 
s # 425°. Cool. Remove meat 
on) in large pieces for 3 cups 
/Srves 6. 53 cents per serving. 


ons, Tas he e cup golden raisins 


n I: 









TUKEY HASH 

che aed YZ cup chicken 
broth 

no) 2d 1 clove garlic, 

| crushed 

Dulir or 1 tsp. tarragon 

rit 14 tsp. poultry 

di seasoning 

4 key 1% tsp. salt 

faliit 2) 14, tsp. pepper 

ec.ed 

ye: 





in 5 minutes or until tender. 
* om heat and stir in 2 cups 
i) cooked turkey and diced 
piatoes, 4 cup chicken broth, 
@ lic, crushed, 1 teaspoon tar- 
‘teaspoon each poultry sea- 
a salt and 14 teaspoon pep- 
wv) and cook over low heat 15 
until liquid evaporates. 
6. 1 cents per serving. 

ic with fresh meat, buy 1 |b. 
t key slices or buy and cook 
% broiler-fryer. Dice meat. ‘ ‘ s 
6\7 cents per serving. ne  —_— leas pre oe +g. ; IVE ROT CG 
: FF k . plain everyday chicken 












mee i Boa = Se ; P is birds-of-a-feather with pheasant. 
it, or 1 Tb. grated eee fb a on aeie Four to five servings. 
ir: : Parmesan cheese 3 : _ a 
dt egg whites, at P F 
silk Fecrn tenn erature Ce Uncle Ben’s LONG GRAIN & WILD Rice 
B)ed Lemori Sauce: eeea [LP oa . A one-of-a-kind blend of rices and spices. 
=| cheese 2 Tb. butter or ; es 3 ay E ™ 

ic, i 
; 2 Th four. Marshmallow Flowers 
m .ustard 1 cup fish stock or Cut Kraft Flavored Miniature Marsh- 
S chicken broth mallows crosswise into 4 petals each. 
0 per 2 Tb. lemon juice ie For each flower, press 5 petals onto a 
© 2nne 2 Tb. chopped Kraft Flavored Jet-Puffed Marshmal- 
r parsley low. Use marshmallow half for center. 
) 14, tsp. salt Skewer flowers oncolored pipe clean- 
ced, 14, tsp. pepper ers or toothpicks. 
| laked 

es = KRAFT 

‘blespoons butter or marga- ee 
| foamy. Stir in 2 tablespoons bs depen! S/ See Kraft Music Hall 
+ : : — ; ae _Ty 
1k 2 minutes over low heat. Grease a 6-cup soufflé dish. Sprinkle tablespoor™ _ Wednesday Nights—NBC-TV 
2rom heat and add 114 cups with 1 tablespoon grated Parmesan minutes. shmallows BS 
,up grated Parmesan cheese, cheese. Set aside. Beat 5 egg whites cup fish ~ 

rlic, crushed, 1 teaspoon dry until stiff but not dry. Gently fold egg tablespe=— 
: 4, teaspoon salt, 14 teaspoon whites into cooled fish mixture. Care- choppe— 

d ¥ teaspoon cayenne pep- fully pour this into dish. Bake in a salt a 

x to a boil and cook 4 min- preheated oven 20 minutes at 425°. stirr) 
low heat or until thickened. Reduce to 350° and bake 20 minutes wit} 
| vl beat 3 egg yolks and a lit- longer. Serve immediately with Lemon } 
- Quickiy add mixture to rest Sauce. Serves 6. 22 cents per serving. fi; 


Add 2 cups coarsely flaked, Lemon Sauce: Heat 2 tablespoons but- 
1 and set aside. ter or margarine until foamy. Stir in 2 





tossed with hot oif-and-vine- 
gar dressing, and sprinkled 
with croutons. Serves 6 to 8. 


8 to 12 cents per ser g ees 
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Beautifully simple! 
Store-bought angel food 

‘]m,. cakes - dressed up 

, for Easter with 

_ Kraft Marshmallows. 







Cake a la Mode 


Such Easter fun! Bunnies, cake ’n ice cream—all in one! 


Angel food cake Bunny Faces 
Chocolate Creme Frosting 1 pint fudge ripple ice cream 


Frost sides and top of cake with Chocolate Creme Frosting. Decorate with Bunny 
Faces. Fill center of cake with softened ice cream. Freeze, Allow cake to stand 
at room temperature 15 to 20 minutes before serving. 

10 to 12 servings. 


Chocolate Creme Frosting 


Y2 cup Parkay Margarine Y2 Cup cocoa 
1 3-0z. pkg. Philadelphia Brand Y2 teaspoon vanilla 
Cream Cheese 2 cups sifted confectioners’ sugar 


2 cups (7-oz. jar) Kraft 
Marshmallow Creme 


Combine margarine and softened cream cheese; mix until well blended. Blend in 
marshmallow creme, cocoa and vanilla. Add sugar; mix well. 


Bunny Faces 


For each Bunny Face, cut a Kraft Jet-Puffed Marshmallow in half horizontally. 
Cut one half crosswise for ears; sprinkle with colored sugar. Using Kraft Marsh- 
mallow Creme, secure tiny candies and chocolate shot onto other half for face 
and whiskers. Arrange faces and ears on frosted cake. 


Radiant Raspberry Russe 
A rhapsody in raspberry—this bright Easter beauty! 


1 loaf angel food cake 1 10-0z. pkg. frozen red 
1 3-0z. pkg. raspberry flavored raspberries, thawed 
gelatin 1 cup heavy cream, whipped 
1 cup boiling water 2 cups Kraft Miniature Marshmallows 


Remove crust from cake; cut cake into 10 slices. Trim each slice into a 2-inch 
square; Cube trimmings and reserve. Line sides of 9-inch spring pan with cake 
squares. 

Dissolve raspberry gelatin in water; stir in raspberries. Chill until slightly thick- 
ened. Fold in whipped cream, marshmallows and reserved cake cubes. Pour into 
cake-lined spring pan; chill until firm. Garnish with additional raspberries and 
mint leaves, if desired. 

8 to 10 servings. 


Flower Cakes 
Oh, the flowers that bloom in the Spring—tra la! 


1 loaf angel food cake, Coconut 
cut in 8 slices Green food coloring 
Spring Mallow Frosting Marshmallow flowers 


Cut each cake slice in half. For each serving, fill and frost 2 cake slice halves 
with Spring Mallow Frosting. Garnish with coconut tinted green, marshmallow 
flowers and leaves, cut from Kraft Flavored Jet-Puffed Marshmallows. 

8 servings. 


Spring Mallow Frosting 


¥4 cup sugar Ya Cup water 
1 egg white 1 cup Kraft Miniature Marshmallows 
Y4 teaspoon cream of tartar Y2 teaspoon vanilla 


Combine all ingredients, except marshmallows and vanilla, in double boiler. Beat 
with a rotary beater over boiling water until mixture forms soft peaks. Stir in 
marshmallows and vanilla; continue beating until well blended and stiff peaks 
form. - 

3 Cups 

Marshmallow Flowers 

Cut Kraft Flavored Miniature Marsh- 
mallows crosswise into 4 petals each. 
For each flower, press 5 petals onto a 
Kraft Flavored Jet-Puffed Marshmal- 
pissed low. Use marshmallow half for center. 
alanis ich ae 2 Skewer flowers on colored pipe clean- 
—- ers or toothpicks. 


KRAFT) 


See Kraft Music Hall 
Wednesday Nights—NBC-TV 
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Marshmallows 
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POPPY, 





1. On this St. David’s Day, avid 
Welshmen have leeks in their hats 
and on their tables. 

Leek and Potato Soup (mix) 
Beefsteak Pies (frozen) (_) Green Peas 
Pickled Beet Salad (_) Baked Apples (can) 
Hot Raisin Sauce 


2. From Mrs. Glenn Wood in Singa- 
pore, this idea: Into a pkg. of cooked 
chocolate pudding stir chocolate 
cake mix. Blend and bake according 
to directions, using only 1 egg. 
Sautéed Chicken Breast L] Cashew Nuts 
Snow Peas (frozen) Water Chestnuts 
Chinese Cabbage Salad 
Chocolate Pudding Cake 














3. Girls’ Festival in Japan. Little girls 
serve pretty-pretty foods—colored 
hard-cooked eggs and cookies frosted 
like flowers. (Use tube frosting.) 
Chicken Soup with Stars (can) (] Salmon 
or Tuna Loaf Baked in Fish Mold 
Watercress/Radish Roses/Pretty Eggs 
Fruit Gelatin in Orange Baskets 
Flower-Frosted Cookies 


4. For St. Casimir, patron Saint of 
Lithuania . . . varenikis. Roll out 1 
(10-0z.) pkg. pie dough. Season and 
brown 14-lb. chopped beef, 1 onion, 
finely chopped, 2 Tb. fat. Place 
spoonfuls on 3-inch squares pastry. 
Turn over. Seal and glaze. Bake 15 
minutes at 375°. Makes 24. 

Borsht (jar) with Sour Cream 
Baked Varenikis |_] Onion Gravy (mix) 
Sauerkraut (can) with Dill Green Beans 
Purple Plums (can) with Cinnamon Sticks 


5. Buttery, not just sweet, and won- 
derfully rich is Sara Lee’s latest... 
frozen Butter Streusel Coffee Cake. 
German-Style Frozen Dinner containing 
Sauerbraten, Spaetzle, Red Cabbage 
Apricot-Prune Compote (dried fruit) 
Butter Streusel Coffee Cake 


6. For Ghana’s Independence Day 

a “‘relevant”’ cocktail snack. Slice 
slightly green bananas 14-inch thick. 
Fry in oil about 2 minutes at 375°. 
Drain. Sprinkle with salt, pepper, 
lemon juice. 

Vegetable Juice or Daiquiris (bottle) 
Ghanian Banana Chips Pork Chops 
Collard Greens (frozen) 

Sweet Potatoes with Pineapple (can) 
Frozen Fruit Salad with Coconut 














7. This is the year of Stroganoff. 
First, Lipton’s pkgd. Beef Stroganoff, 
now Chicken, complete with noodles, 
sour cream sauce and bread crumb 
garnish. One step, one: pot. Your 
touch ... 1% cup sliced scallions, 2 
Tb. more sherry. Ready in 15 min- 
utes. 


Celery and Black Olives 
Chicken Stroganoff with Noodles (pkg.) 
Sautéed Eggplant 
Spinach Soufflé (frozen) 
Canned Cherries with Toasted Almonds 
8. Add 1 cup, julienne-cut cooked 
ham, 2 Tb. olive 1 clove garlic, 
crushed, to the new WV Marinated 
Mixed Bean Salad. with es- 
carole a magni supper 

salad. 


Cream of Mushroom up (can 
Mixed Bean and Ham Sal 
Peach Pie (frozen) 


9. New as new, very new. . . Pep- 
peridge Farm’s Sesame-Garlic Gold- 
fish. Also in Parmesan, Cheddar 
Cheese, Onion or Pizza spice flavors. 
Lobster Bisque (frozen) 
Goldfish Garnish 
Lamb Chops 
Peas with Mushrooms (frozen) 
Wheat Pilaf (pkg.) 
Coffee Mousse with Creme de Cocoa 


10. Always thought Corn on the Cob 
American? Where did we find it? In- 
donesia! Cut thawed cobs into 1-inch 
clumps. Cook 8 minutes in beef soup. 
Use lime juice to give a tang. 
Indonesian Corn Cob Soup (cans) 

Curried Pork (_| Broccoli Spears (frozen) 
Peach-Papaya Salad (can) |_] Macaroons 


11. Danish King’s Birthday Canapés 
. Spread toast with mayonnaise; 
top with asparagus stalks. Decorate 
each with 2 thin ribbons smoked sal- 
mon, tucked under. 
Asparagus & Salmon Canapés 
Veal Chops 
Potato Puffs (frozen) 
Mixed Vegetables (trozen) 
Pear Halves filled with Danish Blue 
Cheese and Butter Balls (equal parts) 
Crisp Rye Crackers (pkg.) 


12. In medieval Lenten days, monks 
devoured Gregorian relish and crusty 
bread. Our modern version: Broil and 
skin halved, seeded green peppers, 
tomatoes, eggplant, thin sliced on- 
ions. Finely chop, mix with French 
dressing, 1 cup fresh chopped pars- 
ley, vinegar, salt, pepper to taste. 
Gregorian Relish 
Broiled Fish with Fennel 
Carrots (jar) L) Potatoes (pkg.) 
Tart Shells with 
Blueberry Pie Filling (can) 





13. Some say bay leaves protect 
against evil spirits. We say even one 
performs a miracle for frozen shrimp 
creole. Must be crumbled to release 
flavor and fragrance. 
Shrimp Creole [_] Fine Noodles 
Hot Spinach Salad 
Hickory Dressing (bottle) 
Lemon Meringue Pie (mix) 


14. What’s more fitting to wind up 
National Peanut Week than Smuck- 
er’s Goober Orange, Goober Rasp- 
berry and Goober Grape? This menu 
is all-Top-Kid-Stuff, U.S.A. For lunch: 
Alphabet Soup 
Goober-Grape Jelly Sandwiches 
Bacon Strips [_) Carrot Sticks 
Apples & Cookies 


15. Missionaries brought to Hawaii 
the belief that passion fruit goes with 
Passion Sunday. There’s plenty of 
passion fruit juice in new, low calorie 
Hawaiian Punch. Spoon semi-frozen, 
undiluted over fresh pineapple, to be- 
g:n brunch. 

Diced Pineapple with Hawaiian Punch 
Omelets (] Sausages flamed in Rum 
Club Rolls (brown ’n serve) 
Banana Muffins (mix) 


16. Birthday of Adrian Happel, our 
food editor’s space-age son. His cake 
has glistening moon-rock candies. A 
menu to please the young and their 
parentsis... 





Melon Ball Cocktails (1) Chicken a la king 
Patty Shells (frozen) |_| Mushrooms 
Asparagus (_] Birthday Moon Cake 

Ice Cream in Rockets (cones) 


17. “The wearing of the green” but 
also Campfire Girls’ Founding Day. 
Here’s the girls’ own Button Boy Bar- 
becue sauce: 1 can condensed toma- 
to soup, 14 cup each chopped pickle 
relish and onion, 1 Tb. each brown 
sugar, vinegar and Worcestershire 
Sauce. Cook 15 minutes. 
Green Pea Soup [] Watercress Garnish 
Broiled Ribs 
Button Boy Barbecue Sauce 
Herbed Rice (pkg.) _) Glazed Onions 
Lime Sherbet 
Peppermint-Chocolate Sauce (can) 


18. Grover Cleveland’s birthday. 

Doomed to elaborate eating at the 

White House, he yearned for plain 

food. Would have loved Campbell’s 

innovation. Beans with Beef. 
Assorted Relishes and Pickles 
Baked Beans with Beef (can) 

Brown Bread (can) _] Waldorf Salad 
Rhubarb Parfait 


19. For St. Joseph’s Day, fill cream 
puffs (16) with blend of 1 Ib. Italian 
ricotta or creamed cottage cheese, 
14 cup sugar, 2 Tb. each chopped 
candied fruits and chocolate bits, 1 
Tb. grated orange rind. 

Minestrone (can) 

Garlic-Grilled Scallops 

Broccoli (frozen) (.) Hot Herbed Bread 

St. Joseph's Puffs 


20. Chef Howard Leis of Milwaukee 
is touring the Orient introducing 
American foods like Turkey Breast 
Cutlets .. . very thin, raw, seasoned 
slices, dipped in flour, beaten egg, 
fine crumbs. Brown in olive oil. 
Salad of Artichoke Hearts (frozen) 
Turkey Breast Cutlets 
Hash Browns (frozen) 
Baby Brussels Sprouts (frozen) 
Pears with Melba Sauce (jar) 


21. To bring spring coursing through 
the veins, serve a salad of wilted dan- 
delion greens. Use 14 cup hot bacon 
fat instead of oil with 3 Tb. vinegar 
to make a mustardy dressing. Pour 
over greens. Serve immediately. 

Manhattan Clam Chowder (can) 

Sautéed Liver and Onions 
Whipped Potatoes 
Wilted Dandelion Green Salad 
Blueberries (frozen) (_) Lady Fingers 

22. For rambunctious 


the ‘“‘fiery, 


Aries people,’ Julius Wile, wine and” 


spirits expert, has designed a special 
after-dinner drink—jigger (3 1b.) apri- 
cot-flavored brandy over cracked ice 
in champagne saucer. Add splash of 
grenadine, and lime twist. 
Oxtail Consommé C) Broiled Cornish 
Game Hen with Tarragon 

Wild Rice Mix (pkg.) 

Baby Limas (frozen) (_] Pineapple Frosted 
Angel Food [_] Aries Special 





23. Vegetable protein ‘‘bacon bits”’ 
that never knew a pig team with 
toasted onions and sesame seeds in 
Durkee’s Salad Mate. Sprinkle on 
soups, sandwich spreads, potatoes, 
cabbage, or spinach. 









































Tomato Cocktail Frappé 
Grilled Pork Loin Chops (1) App 
Herbed Peas (_] Salad Mated Po 
Washington Apples (_] Chedda 


24. Lawry’s onion salt is free 
ing, faster dissolving. Use it 
ever you want a subtle whiff. 
London Broil () Mushroom Gravy 

Onion Flavored Succotash 
Tomato Wedge (can) |) Cheese § St 


25. Cook whole fresh calle 
head in 114 inches seasone 
till tender. Sprinkle with ch 
hard-cooked eggs, parsley a 
monds. Pour over lemon: 1 
sauce. | 
Sardine Appetizer (] Beet Pot Ro as 
Wine Gravy (] Golden Squash 
Whole Cauliflower Almondine 

Fresh Strawberries 


2S 


26. A gleaning from Betty C 
latest cook-book: cooked cucumb: 
Pare; cut into 14-inch slices. C 
covered in 1-inch boiling salte 
5 minutes. Drain. Add butter o} 
garine, salt, pepper. § 
Vegetable Antipasto (_] Scallop 
Hot Cucumbers (_] Noodles Parm 
Tossed Salad [| Lemon Chiffon Cak 
(mix) 


27. Hot Cross Rolls for Good | 
from new refrigerated yeast 
Form into rounds. Cut deep | 
bake; decorate with rivulets of 
ing. 4 
Cream of Celery Soup (can) 
Broiled Mackerel 1) Spanish Rice 
Citrus Fruit Compote (_] Hot Cross 


28. Traditionally, Easter eggs | r n 
be colored on Holy Saturday. | 
crayon shows up if eggs are 
Guacamole |] Mexican Macaroni L 
Shredded Lettuce and Red Pepper 

Caramel Custard (mix) |] Fig Ne’ 


29. Beautiful for an Easter Sur 
supper is an (Americanized) 
Mountain of Sumatra. Make 
pyramid of hot lime-flavorad | 
Wreathe with leaves and cooked 
quartered. Cover rice with cub 
roast chicken, small meat 
broiled shrimp on toothpicks. 
Cups of Tomato Bisque (cans 
Sumatra Mountain (] Frozen Layer 
Choice of Sherbeis 


30. For Seward’s Day, a ne 
Alaska Snow Pie. Blend 2 (1 
cans milk chocolate pudding, 
rum, 114 tsp. lemon rind. Cut 
inch) angel cake in 3 layers. S| 
14, cup pudding and 24 cup co 
between layers. Add rest of pu 
to 1 cup heavy cream, whipped. F 

over all. Freeze 20 minutes. 
King Crab Salad with Cherry Tom 
Broiled Mixed Grill () French Fries 
Alaska Snow Pie 


31. Get the drop on drop-ins! 15 
sorted mini pizzas on Jeno’s 
serve tray. Bake 10 min. at 
Hot Snack Tray (_] Bottled Cocktails 
Manicotti 

Caesar Salad (bottled dressing) 
Garlic Croutons (pkg.) __ | 

Basket of Fruits (| French Pastries) 


UMereteaweote 


> be} 


PUDDING: PIE HLLIANG 






























































av Y lis cook- 
pertinent 
‘mation. Our 


n } 17 it two hearty dishes 
that often a nu- 
,tes the need for a 


MENU 1. (pictured) 
RAW VEGETABLE AND 
APPLE SALAD 


Also familiarize yourself with the 
names of the wholesale cuts: chuck, 
rib, short loin, round, fore 
shank, brisket, short plate, flank. 


sirloin, 


4 chuck club steaks 
(2 Ibs.) 3%4 tol 
2 Ths. cooking oil inch thick (from 
2 cloves garlic, cut “Top Choice’”’ 
in half meat) 
Salt and pepper 
to taste 
14 cup red wine 


2 Tbs. butter 
or margarine 


Put butter or margarine, oil, and garlic 





CHUCK CLUB STEAKS 
IN WINE SAUCE 

BROCCOLI! ALMONDINE 
TOTAL COST FOR 6, $5.23 


ae 
me 


RAW VEGETABLE AND 

APPLE SALAD 

Apples: Available the year 
around. Avoid immature, 
shriveled-looking apples or 
any with soft, mushy spots. 
Their fragrance should be 
fresh, not heavy. Don’t buy 
bruised apples unless you 
get them for next to nothing 
and you plan to use them 
within a few hours. 

For eating: Delicious, 
Jonathan, McIntosh, Stay- 
man, and Winesap. 

For pies: Gravenstein, 
Grimes Golden, Jonathan, 
and Newton. 

For baking: Rome Beau- 
ty, Northern Spy, Rhode 
Island Greening, Winesap, 
and York Imperial. 

Greens are suppliers of 
both Vitamin C and Vitamin 
A. Greens also make a valu- 
able contribution to our sup- 
ply of calcium. 

4 raw apples, cored and diced 
1 cup shredded cabbage 

3 stalks celery, minced- 

1% tsps. lemon juice 

14 tsps. sugar 

1144 cups mayonnaise 

114% tsps. shredded parsley 
Combine apples, cabbage, 
and celery in a mixing bowl. 
Blend lemon juice and sugar 
into the mayonnaise and add 
to the fruit and vegetable 
mixture. Mix gently but 
well. Garnish with parsley. 
Serves 6. 12 cents per serv- 
ing. 


CHUCK CLUB STEAKS 
IN WINE SAUCE 





Meat must be good as well as 

inexpensive. Meat should come from 
healthy animals. One of the best as- 
surances is the stamp of the United 
States Department 0! riculture, 
“U.S. Inspected and Passed,” on meat 
The stamp appears inac yurple 


vegetable ink on carcasses « nals. 
The importance of knoy 

grade (whether Prime, Choice, ‘ 

Standard), especially of beef, 

you determine the cooking m« 

Both the grade and the part of the ani 

mal a piece of meat is cut from deter 

mine whether or not it will be tough 
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Ed. Note: This cut of meat is best ten- 
derized before cooking. Use 114 tea- 
spoons of tenderizer to sprinkle all 
sides of steak according to label direc- 
tions. Add 2 more steaks to serve 6. 


BROCCOLI ALMONDINE 


Broccoli: Wash thoroughly. Soak for 
1 hour in cold, salted water to remove 
any insects. 

Cook vegetables for the briefest time 
possible, then eat them at once. © 


How to beef up the beef. 


Add new Lipton Beef Flavor Mushroom Mix® and get perfectly 
seasoned gravy with plump freeze-dried mushrooms. Great gravy 


makes a terrific swiss steak. 


Mushroom Swiss Steak 


Preheat oven to 375°F. Place 2 pounds of chuck 
or round steak cut |-inch thick on heavy duty 


foil, and sprinkle both sides with Lipton Beef 
Mushroom Mix. Wrap in foil, sealing edges air 


= 
Lipton 





tight with double fold. Place in shallow baking pan and roast | ‘hour 


in one very large skillet. Heat, stirring 
pieces of garlic until sizzling hot but 
not smoking. Discard garlic. Add 
steaks to pan. Cook meat 4 minutes to a 
de for medium-rare steaks; about 6 
minutes to a side for medium-well 
done. Put steaks on heated plates and 
salt and pepper them. Very quickly, so 
steaks don’t get cold, add wine to oil in 
pan and boil, stirring constantly, until 
t is reduced to about half and thick- 
ned slightly. Spoon this sauce over 
teaks and serve at once. Serves 4. 50 
ents per serving. 


or until fork tender. Makes about 4 servings. 


Add calcium and taste appeal with 
a cheese sauce. Add protein and flavor 
with nuts or crumbled fried bacon. 


1 small bunch of 
broccoli 
1% tsp. salt 


1 cup hollandaise 
sauce (below) 
14, cup slivered 
blanched almonds 
Wash broccoli, cut off end of stalk, slice 
lengthwise. Put in heavy saucepan, add 
14 inch water. Salt. Bring to a boil, 
cover, turn down to a simmer. Cook 
just until crisp-tender. Check occasion- 
ally to be sure water is not boiling dry. 
Keep just enough water in saucepan so 








a 


- 


it will be absorbed whey 
done. While broccoli Wie 
hollandaise sauce accordiy 
tions. Crisp almonds in 
greased skillet. Tor off 
they start to turn om 
coli is done, serve on h 1 
top with hollandaise a nd g 
crisp almonds. Server 4 te 
per serving. 

Variation: Adda little g e o| 
to hollandaise. 









HOLLANDAISE SA 
Eggs: Take — 
this inexpe 
combining 
sive protein 
other foods. Or 
lesser protein {| 
. prove the quality 







4 egg yolks ‘ 

1 tsp. lemon ju 

1 Tb. cold water 

1% Ib. butter orn 
up into little ie 
permitted to g 

/, tsp. salt 

1 pinch white pepp 


Place egg yolks, | 
and cold water} 
double boiler. | 
gether, using har 

or wire whisk. 
double boiler ove 
which water is 

It should not toy 
section. (This say 
cooked very slowl 
allowed to get ¥ 
the ingredients | 

properly.) hen 
are beginning tot 

a bit and are hot 

or margarine ‘on 
at a time, waiti 

piece to melt con 
fore adding the | 

ing each one in 

When all butter | 
rine has been add 
from heat, add | 
and serve. Serves 
per serving. 





MENU 2. (pictured) 
CHIL! CON CARNE 
BAKED BANANAS f 
TOTAL COST FOR | 


CHILI CON CARNE 


Ground or Chopp 
one of the most ‘ 
and versatile of - 
frequently on sé 
supermarket. Ar 
meat, no matter 
loses quality mo 
and is more subject to bactel 
than steaks, chops, and roas 
of surface exposure. Care 
taken to package and store 1 


14 cup oil 3 (8-02. 

2 large onions, diced to pas 

1 large green pepper, 3 cups | 
seeded and diced 2 tsps. ! 

3 “i or cue y, a 
in Y%- to 14-inc pe: 
slices 2 Ths. ¢ 

2 \Ibs. chopped beef or tot 

1 (41 oz.) can red Paprika 
beans 


Heat oil in large heavy pot, 4 
green pepper, and celery, » 


J 






















ensiequire a slightly golden 
» widen spoon to stir. Break 
bee nto small lumps, add to 
< nd sauté until lightly 
‘string often. Add all re- 
ingedients except paprika. 
ix thoroughly with meat 
ab!|, bring to a boil, and then 


itjof fruit if eaten immedi- 
/ ty for one meal only. 


-beinas, 2 Tb. coconut 
neliced 14 cup whipping 
cream 

on ice 4 drops vanilla 


pd cream, sprinkle with 
vat and serve. Serves 4 to 
per serving. 


red) 
D ae DINNER 


‘re economical in price. So, 
s the shank end of whole 
arket may sell the very end 
hank cheaply, at the same 
‘sells the almost boneless 
off the other end dearly. 
am shank half for a middle 
_ be your best buy. You 
ut much difficulty, cut up 
a for three completely dif- 
3. 

Dinner using a generous 
Ham. Divide the large re- 
2ce into two equal parts, 
ce with the bone. 

ss Slices, can be easily 
wo more meals. Broil the 
F slices. Later, cook the 


| 


end slices with scalloped potatoes 
3 or 4 Ibs. bone end 


4 to 6 small po- 
cut from a shank 


tatoes (new pota 


half of ham toes if available), 
1 bay leaf peeled 
1 clove of garlic 4 to 6 small carrots, 
2 peppercorns scraped 
(optional) 4 to 6 smali, white 
4 large head of onions, peeled 
cabbage cut in 6 14 \b.—or less— 
wedges string beans, 
1 tsp. caraway broken in half 
seeds 


Wash ham, cut off rind and most of fat, 
put in large pot and cover with water. 
Add bay leaf, clove of garlic, and pep- 
percorns. Bring to a boil and simmer 
for 1 hour. (If ham is precooked va- 
riety, simmer for 14 hour.) Remove 
clove of garlic and discard. Remove 
ham, cut meat from bone, reserve bene 
for making split pea soup, and return 
meat to pot. 

Put cabbage in a separate pot, add 2 
cups of ham broth and caraway seeds: 
bring to a boil, turn down to simmer. 
Cover and cook until tender. 

Add the remaining vegetables to ham 
pot and simmer for 14 hour or until all 
vegetables are tender. 

Serve meat and vegetables on a large, 
preheated serving platter. Add cabbage 
wedges. Serve mustard. Serves 4 to 6. 
60-90 cents per serving. 


RICE PUDDING 


Rice: Washing rice before cooking is an 
unnecessary step because today’s pack- 
aged rice has already been cleaned. 
Washing rice once before cooking can 
cause a thiamine loss of 25 percent in 
regular white rice, and a loss of 10 per- 
cent in brown or parboiled rice. 

The nutrients in rice are well re- 
tained if rice is cooked in just enough 
water to be absorbed during the 
cooking period. Baking, one of the 
commonest ways of cooking cereal 
products, permits good retention of 
thiamine. 


2 cups cooked rice 3 eggs (beaten) 


(1 cup raw) 14 tsp. grated 
114 cups milk lemon rind 
14, tsp. salt 1 tsp. lemon juice 


¥ cup sugar 4 cup raisins 


1 tsp. vanilla 

Combine all ingredients except lemon 
rind, lemon juice, and raisins in medi- 
um-size bowl. Grease a baking dish and 
pour pudding mixture into it. Bake in 
preheated oven (325°). After pudding 
has been baking for 20 minutes, add the 
lemon rind, lemon juice, and raisins, 
and stir gently for 4% minute. Adding 
the raisins at this time insures that 
they will be mixed into the pudding 
and won’t sink to the bottom as some- 
times happens. Bake 30 minutes longer. 
Serves 8. 8 cents per serving. END 


r trip west last summer we saw spacious skies and amber waves 
Land purple mountain majesties and fruited plains and alabaster 
cities and a shining sea.” 
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1crunchy fudge, 


sandwiches 


Build ’em high and fill ’em tasty with 
Kellogg’s Rice Krispies and Nestlé’s Morsels 


1 6-oz. pkg. (1 cup) NESTLE’S® 
BUTTERSCOTCH MORSELS 
4 cup peanut butter 
4 cups KELLOGG’S® 
RICE KRISPIES® cereal 


1 tablespoon water 


1. Melt Butterscotch Morsels with 
peanut butter in heavy saucepan over 
very low heat, stirring until well 
blended. Remove from heat. 

2. Add Rice Krispies cereal ; stir until 
well coated with butterscotch mix- 
ture. Press half of cereal mixture into 
buttered 8 x 8 x 2-inch pan. Chill in 
refrigerator while preparing fudge 
mixture. Set remaining cereal mix- 
ture aside. 

3. Combine Chocolate Morsels, 
sugar, butter and water in top of 
double boiler; place over hot water 
and stir until chocolate melts and mix- 
ture is well blended. Spread over 
chilled cereal mixture. Spread re- 
maining cereal mixture evenly over 
top. Press in gently. Chill. Remove 


1 6-oz. pkg. (1 cup) NESTLE’S® 
SEMI-SWEET CHOCOLATE 
MORSELS 


14 cup sifted confectioners’ sugar 


2 tablespoons soft butter or 
margarine 


from refrigerator for about 10 min- c 
utes before cutting into squares. 
Yield: about 25 14-inch squares 





© 1969 by Kellogg Company 


(All Rights Reserved) 
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Before Dream Whip : “After Dream Wh 


Get a moister, higher Bundt cake with 
the new Dream Cake recipe—better taste 
and texture, too! 







Before Dream Whip 


The Dream Cake 
moister cupcakes. 
makes more of them 





ENERAL FOODS 
KITCHENS 


ommend Drearn Whip is a registered trademark of the General Foods Corporation 








re’s one way to top off a Dream Cake. 
_ Now you dream one up! 


---------------- The Dream Cakes----------------------- 


1 package (2-layer size) yellow, white, or devil’s food cake mix 
1 envelope Dream Whip Topping Mix* 

4 eggs 

‘1 cup cold tap water 

*Do not whip: use right from envelope. 


Combine all ingredients in large bow] of electric mixer. 
Blend until moistened. Beat at medium speed for 4 minutes. 
Pour into greased and floured 10” tube pan, and bake 

at 350° for 45 to.50 minutes. Cool tube cake for 15 minutes 

in the pan (other cakes for 10 minutes). Then remove from 
pan and finish cooling on cake rack. Frost, glaze, 

sprinkle with confectioners’ sugar, or top with fruit, syrup 
or ice cream. A Dream Cake tastes great any way you serve it! 


A Dream Cake can be baked in other size pans, as well: 
in two 9-inch layer pans, bake for 30 minutes; 
in one 13 x 9-inch pan, bake for 40 to 45 minutes 
in one Bundt pan, bake for 40 minutes 

(cool 15 minutes); 

in cupcake pans (fill halfway), bake for 

about 20 minutes. t 





BRANO 


whipped topping mix 


omnpieee-i ce-ch eebeccenen inci 





SHOOTER 





ae 6%; x 

m acles PET ee ae For altitudes above 3,500 feet. Prepare Dream Cake as directed, adding 
Meer ise rt : ween aes eH 2 tablespoons flour, using a total of | cup plus 3 tablespoons water, 

3 mand baking at 375° for about 5 minutes less or until cake tests done. 
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I 
yuart thar 
ilcium §(fo1 
srowth) and is 
the sam 
itamins A and 
found in whole 
is easy to store, easy to 


ise in whatever concent1 
tion you want and °' tile 


in that it can be 1 e ll 


butter, sou en 
"I 1 lemon juice 
added, it can _ be vhipped 
until thick and foam 
W he: ing our des 
serts, remembe1 
1. “Chill until icy” means 


freezing until the first ice 
crystals form 
The texture of the dessert 


is improved by combining 


powdered milk and _ liquid 
before chilling. 
3. Different-flavored top- 


pings can be made by com 
bining equal fruit 


juice and dry skim milk. 


parts 


OLD-FASHIONED ICEBOX 
CAKE (pictured) 


This spectacular icebox cake 
with a subtle ginger-lemon 
flavor is perfect for a March 


Easter dinner. Who would 
guess that it’s economical 


too—less than a dime per 


serving. 


1 (13-0z.) can evaporated 
milk 

2 cups crushed gingersnaps 

14 cup butter or margarine, 
melted 

14, cup lemon juice 

1 Tb. lemon rind, grated 

1 cup sugar 

2 to 3 drops yellow food color- 
ing 

Topping: 

14 cup water 

14 cup dry skim milk 

1 Tb. instant coffee 

2 Tb. sugar 


Pour 


can evaporated 


bowl 1 (13-0z.) 
milk. Chill 
along with beat- 
Mean 


while, toss 2 cups crushed 


into 


in freezer, 
ers, until milk is icy. 
gingersnaps with 144, cup 
butter or margarine, melted 
Line bottom and sides of 1 
(9x5x3-inch) loaf pan with 


wax paper. Press half gin 








gersnap crumbs ttom of 
pan. Set aside. Whip icy 
evaporated milk with chilled 
beaters until stifl 

Slowly add lf, cup lemon juice and 
1 tablespoon grated | 1. Beat 
between each addition l cur 
dle if lemon juice is add 
Beat in 1 cup sugar and 
yellow food coloring. ‘Pour 
mixture over’ gingersn 
Spread remaining crumbs 
layer. Top with last of lemon 
Freeze until firm, at least 4 hou 
Make topping by combining Y, 
each water and dry skim milk an 
tablespoon instant coffee in a sm: 
mixing bowl. Place in freezer, alons 


hen 


vith the beaters, until milk becomes 
Whip icy milk until stiff, adding 
tablespoons sugar. Unmold frozen 
ake onto chilled serving platter. (You 


should be able to lift cake out with wax 


paper and then peel paper off.) Using 


No. 5 star tube decorate top as pic- 


tured. Serves 10. 9 cents per serving. 


PINEAPPLE-SOUR-CREAM POUND CAKE 


Che addition of acid fruit juices to 


| teaspoon mayonnaise or whipped 
salad dressing. 

Combine 1 (17-0z.) pkg. pound-cake 
mix and sour-cream mix and 2 eggs. 
Blend at medium speed for 3 minutes. 
Pour into a greased and floured (9x5x 
3-inch) pan. Bake 50 to 60 minutes at 
350°. Cool in pan on wire rack for 5 
minutes. Remove from pan and cool 


completely on rack. Split cake in half 
lengthwise. 
Topping: Drain syrup from 1 (81%-0z) 


























must be served immedia 
do-aheaders can make 
vance, leaving only eg 
whipped and added at 


Y cup evaporated 2 
milk 1 

Y, cup ground 1 
almonds 

3 eggs, separated 


Combine % cup evapo 
cup ground almonds, 
tablespoons sugar and 

flour. 


mixture. 

Melt 1 tab 
or margarine 
to 10-inch) 9 
Rotate dish 
evenly. Light}} 
ture into 6 el! 
Spoon each p 
serving dish. 
minutes at 4 
cinnamon su 
Serve immed 
6. 10 cents pe 


CREME cane 
Double rich, 
this créme caré 
easily, since ey. 
enhances its _ 
ties. 


2 (3-0z.) pKa 
2 (13-0z.) cans 
14 cup water 
14 tsp. nutmeg 
1 cup granulated 
14 cup water 

1 (1-Ib.) can pear 





Blend _ togethe 
pkgs. egg custa 
oz.) cans eval 
14 cup water 
spoon nutmeg. 
boil quickly. ] 
heat and cool. 
Meanwhile, : 
stir 1 cup gral 
until melted ar 
or. Slowly and 
prevent splatte 
cup water. Re 
for about 1 } 
pour half of 
sugar into a 5-¢ 
Return remair 
heat for abou 
Pour out ona 
to let harden. 
Pour cooled ¢ 
ring mold ani 
firm, at least - 
mold onto servi 
1 (1-lb.) can 





canned or powdered milk gives both 
varieties a sour-cream-like taste—very 


good to mix into pound cake. 


14, cup evaporated Topping: 
milk 1 (814-0z.) can 
Tb. lemon juice crushed pineapple 
tsp. mayonnaise 14, cup dry skim 
or whipped salad milk 
dressing 1 (2-0z.) whipped- 
17-02.) pkg. topping mix 
pound-cake mix 


ke a substitute sour-cream mix by 


ining 44 cup evaporated milk and 
. Let stand at 
Stir in 


lespoons lemon juice 


emperature 5 minutes. 


can crushed pineapple into a small mix- 
ing bowl. (Reserve crushed pineapple.) 
Stir 44 cup dry skim milk into pine- 
apple syrup, chill along with beaters. 
Add 1 (2-0z.) pkg. whipped-topping 
mix to chilled pineapple. Beat until 
stiff. Fold in reserved pineapple. 
Spread half topping between layers of 
cake. Top cake by making a ribbon 
down center of cake with remaining 
topping. Serves 12. 10 cents per serving. 


ALMOND FRAZE 
Rather like a soufflé, this hot dessert 


drained, in ¢ 
hardened caral 
finely and sprinkle over 
12. 10 cents per serving. 


CAFE-AU-LAIT PARFAIT 

This milk-coffee dessert ‘ 
under budget limits. For } 
swirl with whipped topp! 
crispy vanilla cookies alot 


1 envelope yy Cc 

unflavored gelatin 2 Tb 
14 cup water lat 
2 cups coffee or 3f, Cl 


2 cups boiling water 
and 2 tsp. instant 
coffee 


relog unflavored gelatin 
-» (dd 2 cups hot coffee 
ny ater and 2 teaspoons 
, dr in 44 cup sugar 

; instant chocolate- 


He ioe : 
(tinue stirring until 















2 oranges, sectioned 
(about 1 cup) 

4 cup orange juice 

4 cup dry skim 
milk 

2 Tb. sugar 


‘nove from heat. Cool. 
sition 2 oranges (about 
s' Squeeze juice from 
22. Add enough water 


sezer until icy. Whip 
3 to-5 minutes). Beat 
y sugar. Fold whipped 
2 sections (reserve a 
desired) into cooled 
Pour into 114-quart 


. Serves 6 to 8. 5 cents 


o the Syllabub, this 
aten the day it’s made. 
ed cherry-pie filling 
jain, according to best 
ment food experts. 


2 eggs, separated 
14% tsp. almond 
extract 
14, cup sugar 

2 Tb. lemon juice 
each water and dry 
i bowl. Place in freez- 
aters until milk is icy. 
21-oz.) can cherry-pie 
olks and 14 teaspoon 
. Bring to simmering 
nstantly. Remove from 


hites until stiff. Slowly 
igar. Set aside. Remove 


icy milk from freezer. Beat until stifi 
slowly adding 2 
juice. Fold beaten ege whites and 
whipped milk into pie filling. Pour into 
14% to 2-quart serving bowl. Chill up to 
1 hour. Serves 10. 10 cents per serving. 


tablespoons lemon 


CRANBERRY CRUNCH 


Blow your budget and top this dessert 

with ice cream, or ice milk. Or 

halve the recipe, top with chilly custard 

and get maximum mileage out of your 

dimes! 

2 cups quick-cook- 1% cup butter or 
ing oatmeal margarine 


1 cup dry skim milk 2 (1-Ib.) cans whole 
2/, cup brown sugar, cranberry sauce 


firmly packed 1 Tb. lemon juice 
2 tsp. cinnamon 1 tsp. grated lemon 
1% tsp. salt rind 


Combine 2 cups quick-cooking oatmeal. 
1 cup dry skim milk, 24 cup brown 
sugar, firmly packed, 2 teaspoons cin- 
namon and 4% teaspoon salt. Cut in 
¥ cup butter or margarine. Press 1 cup 
mixture into bottom of 9x9x2-inch pan. 

Mix together 2 (1-lb.) cans whole 
cranberry sauce, 1 tablespoon lemon 
juice and 1 teaspoon grated lemon rind. 
Pour mixture into pan. Sprinkle re- 
maining oatmeal lightly over top. Bake 
1 hour at 375°. Serves 12. 10 cents per 
serving. 


LIME CHIFFON PIE 


Add dry skim milk to pie crust and in- 
crease it’s food value. It also improves 
it’s re-rolling qualities. Make a second 
pie crust from the trimmings; freeze 
and keep on hand. 
1 (13-0z.) can 


evaporated milk 
1 (10-0z.) pkg. pie 


1 envelope un- 
flavored gelatin 

1 (6-0z.) can frozen 
crust mix limeade, thawed 

14 cup dry skim 2 to 3 drops green 
milk food coloring 

14% cup ice water 14 cup sugar 

Pour 1 (13-0z.) can evaporated milk in 

large mixing bowl and place in freezer 

along with beaters until milk is icy. 

Combine 1 (10-0z.) pkg. pie crust 
mix and 14 cup dry skim milk. Mix in 
14 cup ice water. Roll out pastry 
and fit into 9-inch pie plate. Flute 
edges and prick pastry. Bake 8 to 10 
minutes at 425°. Let pastry cool. 

In a.small saucepan soften 1 enve- 

lope unflavored gelatin in 1 (6-0z.) can 
frozen limeade, thawed. Heat just to 
dissolve gelatin. Let cool. Add 2 to 3 
drops green food coloring. 
- Remove icy evaporated milk from 
freezer. Beat until stiff, adding 14 cup 
sugar while beating. Foid limeade mix- 
ture into whipped milk. 

Pour into pie shell and chill. Garnish 
with slices of lime if budget permits. 
Serves 8. 10 cents per serving. END 
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Is BAIR LASS ASS SSIS SEW 


YOUR WHOLE FAMILY 
WILL DIG INTO 


CHICKEN ‘N’ RICE 


SCRAPPLE 
(for low-salt diets) 


3 cups unsalted chicken 
or turkey broth 
% cup minced celery 
1 tablespoon minced onion 
‘1 tablespoon chopped parsley 
1 cup Cream of RICE 
1 cup finely chopped, unsalted 
cooked chicken or turkey 


Combine broth, celery, onion 
and parsley; bring to a boil. 
Sprinkle in Cream of rice and 
cook, stirring constantly, for 30 
seconds. Remove from heat, 
cover, let stand 5 minutes. Stir 
in chicken. Pour into a lightly 
oiled loaf pan, about 8x4x2 
inches: Chill at least 8 hours. 
Unmold, cut into 12 slices. 
Dust with flour, brown in skillet 
with a little vegetable oil. 
Serve with cheese sauce. 

4 to 6 servings. 


MOCHA PUDDING 
(for egg-free diets) 


| 
| 
| 2 cups milk 
\% teaspoon salt 
¥ cup Cream of RICE 
| 1 teaspoon instant coffee 
¥% teaspoon vanilla 

2 squares (1 oz. size) 
| : unsweetened chocolate, melted 
| 1 cup dark brown sugar 


ra) 


oe 
| 


‘ 


rid | ae 
eae oh Da 


ore Sal SD 


| Combine milk and salt; scald. 
| Slowly add Cream of RIcE and 
| cook, stirring constantly, for 
| 1 minute. Remove from heat, 
cover, let stand 4 minutes. Stir 
| in rest of ingredients. Pour 
| into individual dishes or 
| 1-quart serving dish. Chill. 
6 to 8 servings. 


If you’re cooking for someone with an ulcer, an allergy, a spe- 
cial digestive problem...why not cook up dishes so appetizing 
| the rest of the family will enjoy the same 
meals? 


Cream of RIcE has a whole bookletful of 
imaginative recipes, keyed to specific diets. 
And Cream of RICE itself is easier to digest 
than any other type of cereal... gives faster 
energy ... rich vitamin-mineral nutrition. 
It’s the cereal everyone can enjoy. 


Free 32-page Recipe Book, ‘Cooking With 


Imagination for Special Diets,’’ send name and address to 
Cream of RICE, Dept. LH370, P O. Box 88, Lancaster, 
Penna. 17604 





CREAM OF RICE 
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Do something different with your Rath Ham 
this Easter. Top it off witha tasty sauce of Sun-Maid 
Raisins. And serve it garnished with little sauce- 
filled baskets you carve from whole oranges. 

The sauce is easy. But remember, it needs the 


mellow, woodsy flavor of a genuine slow-smoked- 
over-hickory Rath Ham to come alive. No ordinary 
canned his il] do. 

Sunshine Sauce: Combine 1 cup Sun-Maid 
Raisins, 1 cup wate cup orange juice, % cup 
orange marmalade. Bring to boil. Mix 4 tablespoons 


sugar, 2 tablesp 3 
dash of cloves. Si 
thick. Makes 3 cups 


1 starch, 4 teaspoon salt, 
Sauce. Cook and stir until 


delicious sauce. 













LUNCHBOX MENUS 
DIETING SCHOOLCHIL 


By Gussie Mason 


Thirty percent of our teenagers— 
more than 12 million young people— 
weigh 20 pounds more than is consid- 
ered healthy for their age, height, build 
and metabolism. When you consider 
the enormous problems that adoles- 
cents face, you begin to realize how 
much misery extra weight can cause. 
The overweight child loses pride in his 
personal appearance and soon learns 
to loathe the sight of himself. A normal 
social life begins to seem impossible. 

When should a parent start doing 
something about her child’s weight? 
Right now. It is much easier to lose 
weight before reaching adulthood, be- 
cause in the very process of growing up 
one consumes more calories than at 
any other age. Once a fat child has 
grown into a fat adult, he probably will 
remain fat for the rest of his life. 

If your child is overweight, ask your 
doctor to recommend a safe calorie 
minimum that takes into account the 
child’s rate of growth, development and 
energy expenditure. While your child is 
at home, you can plan and supervise 
meals that fall within this calorie limit. 
But what about his school lunch? Few 
school lunchrooms are equipped to 
cater to the calorie-conscious. Packing 
an appetizing, varied, calorie-counted 
lunch for your child is one way to over- 
come this obstacle. In planning and 
preparing these lunches, keep in mind 
that they must survive in a desk or 
locker for hours before they are eaten. 
One or two experiences with a wilted, 
partially spoiled lunch can discourage 
a child and may mean abandonment of 
the diet outside the home. To help 
make this lunch diet work, keep the 
following materials at hand: 

1. A small thermos. Use it for hot 
bouillon and low-calorie soups, espe- 
cially on cold days; also for cold skim- 
milk drinks, sometimes with low-calorie 
chocolate sweetener added. 

2. Plastic containers. Be sure the lids 
lock securely. Use unbreakable jars for 
fruit or pickled cooked vegetables. Use 
pie wedges, containers and rectangles 
with lids for open sandwiches. 

3. Plastic bags. When tightly sealed, 
they protect the freshness of breads 
and the crispness of fresh vegetables. 

























4. An inexpensive 
large enough to hold 
bottle, as wellasa 
and vegetables. 

5. A can and bott] 
tain to pack one with 

6. Those small aly 
ets that contain w 
paper napkins. 
cleaning sticky finge 

Once you have the 
the big problem re 
make? Here are so 
suggestions from a 
Your Child Lose We 
Mrs. Gussie Mason, h 
years run summer 
specifically to overwe 


a 


235 calories. Dice 1 
4 ripe olives, and blen 
ish. Spread between 2 
bread along with a lea 
24 cup raw cauliflowe 
14 cup water-packed 
1 can diet cola (or ad( 

1 cup skim milk) 


School Lun 
Crisp Bacon and CG 
250 calories. Fry 2 g 
until crisp. Drain th 
sorbent paper and 
stalk celery and mix 
tsp. relish. Spread be’ 
calorie bread along wi 
8 cucumber slices 
14, cup frozen blueberr 
1 can diet cola (or ad 
1 cup skim milk) 


School Luncl 
Cottage Cheese and 
Sandwich—280 calorie: 
cottage cheese with 2 
Tb. grated carrot, and! 
Spread between 2 sl 
bread. 
1 medium tomato, 3 la 
1can diet cola (or ad 
1 cup skim milk) 


Schoo! Lune! 

Shrimp and Chopp 
wich—285 calories. Dic 
shrimp. Blend with 1t 


From the book ‘‘Help Your Child Lose Weight’’ by Gussie Mason. Published and copyrigh 
Books, Inc. A Stu Daniels Book, 70 Fifth Ave., New York, N. Y. 





“Saw your old boy-friend today... 
bought two of his pen 


should have married .. . 


| 





the one you St 





1 tsp. chili sauce. 
»veen 2 slices low- 
nel ith leaf of lettuce 
Tk 
anya 


oy dd 85 calories for 
Ik} 






14 tsp. margarine. 
wa 1 tsp. India relish 
.e. Spread between 
si bread along with 


ol) 2 Tb. syrup 
siidd 85 calories for 


Lich No. 6 

ole Slaw Sandwich 
finely 1 oz. cooked 
fisly 14 cup cabbage. 
{>. relish and 1 tsp. 
s} between 2 slices 


1, pple 
» add 85 calories for 


} 


inch No. 7 

yndwich—400 calo- 
( boiled ham and 1 
along with lettuce 
per strips between 
Bead lightly spread 
‘margarine. 


add 85 calories for 


inch No. 8 

alories 

oup (144 cup each 
water) 

en drumstick and 


beans in 2 Th. diet 


add 85 calories for 


inch No. 9 

alories 

ip (144 cup each of 
d water) 

made with 2 slices 


low-calorie bread, 2 slices Ax ical 
cheese, and 1 Tb. pickle relis| 

1 medium-size apple and 1 medi 
orange 

1 can diet cola (or add 85 calories 
1 cup skim milk) 


School Lunch No. 10 
450 calories 

Roast sandwich made with 2 slices 
low-calorie bread lightly spread with 
relish, 2 slices lean beef, lamb, pork or 
veal (4 x 3 x % inch) 
14, cucumber, 3 radishes 
1 cup unsweetened applesauce 
1 can diet cola (or add 85 calories for 

1 cup skim milk) 


School Lunch No. ii 
430 calories 

2 cup cream of vegetable soup with 
cup diced cooked chicken added 

1 medium tomato 

1 slice low-calorie bread with 1 tsp. diet 
margarine 

1 (8-0z) container fruit yogurt 

1 can diet cola (or add 85 calories for 
1 cup skim milk) 


School Lunch No. 12 
400 calories 
2 deviled eggs made with pickle relish 
14, carrot, 3 celery stalks 
1 small roll lightly spread with 14% tsp. 
diet margarine 
1 (4-0z.) bunch seedless grapes 
1 can diet cola (or add 85 calories for 
1 cup skim milk), 





Tips For Successful 
Teen-age Dieting 
1. Be certain to take your child to 
a physician for a thorough checkup 
before starting any diet. 
2. Some of the lunches suggested 
here will introduce your child to 


new taste experiences. It is impor- 
tant to encourage a willingness to 
try new foods at home and at school 
as a means of inducing an over- 
weight child to give up the eating 
patterns that have made him fat. 
3. The higher-calorie lunches 
should be given to boys; the lower- 
calorie lunches, to girls. Remember, 
teen-agers burn up large amounts 
of calories because they are active; 
even when they seem to overeat, 
they have a much easier time than 
adults maintaining an ideal weight. 
4. The diet foods recommended 
here do not contain cyclamates. 
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1 Pound Cake, page 114. 
eo page 107. 

ze 108. 


e 108. 
den, page 104. 
Dinner with Ham Shank, 


Chicken Basque. page 105 

Chicken Marengo, page 119 

Chicken Romanoff with Parslied — Carrots, 
page 102 

Chicken Stroganoff with Noodles, page 108. 

Chili Con Carne, page 110 

Chuck Club Steaks in Wine Sauce, page 110 

Crepes Lorraine, page 103 

Fish Soufflé, page 105 

Golden Gate Scampi, page 2 

Ham Rissotto, page 102 

Pate Supreme, page 102 

Savory Turkey Hash, page 105 

Stuffed Peppers Stroganoff, page 102 

Tuna Italiano, page 99 

Tuna Ramekins, page 99 

Tuna Veronique. page 99 

Turkey Breast Cutlets, page 108 

Veal Orloff, page 104 


SIDE DISHES 


Broccoli Almondine, page 110 

Butter Boy Barbecue Sauce, page 108 
Gregorian Relish, page 108 

Hollandaise Sauce, page 110 

Hot Cucumbers, page 108 

Mixed Bean and Ham Salad, page 108 
Moussaka, page 104 

taw Vegetable and Apple Salad, page 110 
Rice Cheese Balls with Spinach Salad, page 102 
Spinach Beef Manicotti, page 104 
Sunshine Sauce, page 116 


Whole Cauliflower Almondine, page 108 
SOUPS 

Avgolemono Soup. page 102 f 
Indonesian Corn Cob Soup, page 108 





117 








Del @) 
PRESTO! 


Think all you can cook 
in a pressure cooker is stew? 
Try this chicken dish. Italian in flavor. French in origin. Today 
you can re-create its unusual flavor and tenderness in just a few 
minutes. Look for many more quick-cook meals in the special 
recipe book that comes with your Presto pressure cooker. 


Rub chicken with pepper, dredge in flour. Heat cooker; 
add oil, garlic. Lightly brown chicken. Remove garlic and 
chicken Add mushrooms. Stir in tomatoes and 14 cup 
wine; replace chicken. Close cover securely. Cook 10 min- 

utes. Let pressure drop naturally. Remove chicken. 
@> Add remaining wine. Blend flour with water. Stir 
into sauce. Simmer until thickened. Salt to taste; 
pour gravy over chicken. Serves 4. 


1 broiler-fryer, quartered 

1 tsp. coarse black pepper 

14 cup seasoned flour 

3 tbsps. salad oil 

1 clove garlic 

1] (3-0z.) can sliced 
mushrooms, drained 

1 (1 Ib.) can tomatoes 

1 cup dry white wine 










The world’s most complete line of pressure cook- 
ers: Avocado or Harvest; aluminum or stain- 
less steel; electric or non-electric; with or 
without Presto’s Hard Surface Teflon® 


PRESTO 


National Presto Industries, Inc 
Eau Claire, Wisconsin 54701 
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ster 
esponds b 
plying him with 
substitute for emo- 


More often 


either partner is ee ee 


ye In any way 


ites to the other's 


tness. Confrontation o 
prings denial. 

The obese man 

ery diffi 


a t it nis nly 
ynnection to ho ind 
nm 1d i 5 partner; tnere- 
1O s alone he’ll 
even more than usual. 
His overwhelming need fox 
“someone” produces a con- 
siderable drive in the “love” 
department. But the “love” 
he seeks is very special. 
Ideally—and he seeks a neu- 
rotic ideal—it will be be- 
stowed by a partner who an- 
ticipates his every need, who 
sustains and strengthens his 
every move, who supports 
his every gesture and who 
lets him in on none of this 
lest it hurt his pride. In 
short, he seeks the ever- 
embracing, all-warming, all- 
protecting, instantly self- 
sacrificing “‘love’’ of. the 
“ideal,” “good” mama. The | 
obese woman seeks the same 
in a father substitute. 


Terribly concerned 


Since obese people never 
find these “‘perfect’’ love 
partners, bitter disappoint- 
ments, disturbed sexual pat- 
terns (here, too, the impos- 
sible is expected), frustra- 
tion, tantrums, depression, 
anxiety and hysteria often 
result. 

Obese people are terribly 
concerned with being liked. 
To a man who basically feels 
insecure, inadequate and 
vulnerable, love and admir- 
ation seem the only means 
of securing safety. Needing 
everybody’s love and admi- 
ration, however, makes it 
most difficult to be one’s 


l 
seir, to 


express feelings, es- 





pecially angry ones, and to 


underneath it all, she would like to be 

ken seriousl Miore than anything 
else she craves respect, largely to com- 
pensate for he ormous lack of self- 
respect. Unfortunately, her fatness 
adds other people’s prejudice and con- 
tempt to her own. While the obese per- 
son, like other troubled people, may in 


fact have many fine assets, she will un- 
fortunately feel no solid sense of owner- 
ship of any of them. Too often, when 


she feels rejected and hurt, “emotion- 


clings to the familiar, not feeling suffi- 
ciently strong to tackle new roads. 
Sometimes, however, the outside 
world impinges on the fat person, and 
despite herself, she is faced with the 
need for change. This may come be- 
cause of the death of someone close or 
undue failure or undue success. Some 
obese people will rally to their own 
standard and move in the direction of 
change and health. Others will, in se- 
vere fright, shun people altogether in 








Rub chopped garlic, oregano, salt, pepper and olive oil 
into a leg of lamb, wrap it with Alcoa® Wrap aluminum foil 


and let it sit in the refrigerator overnight. 
A half hour before cooking, unwrap it and put the 
lamb on a rack in a shallow roasting pan 
lined with wrap. Roast. Now, because of 
Alcoa Wrap, you have a beautiful, juicy, 
holiday lamb. It’s a fantastic feast; a truly 
meaningful meal. Alcoa Wrap—it gives 
you the strength you need these days. 





HALCOA 


Alcoa Wrap the something else foi 
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Poor Woman’s 


al food” is immediately converted into 
“oral food,’ which she eats in huge 
amounts. Swinging between feeling in- 
adequate and feeling grandiose, the 
obese person often undervalues her- 
self and just as often overrates her 
capacity and ability. Gross errors in 
judgment are common. With respect 
to dieting, she will say: ““Oh, I can 
lose 40 or 50 pounds overnight any 
time I decide to.” Failure resulting 
from poor evaluation and judgment 
creases an already overflowing store- 
ise of self-hate, cynicism, hopeless- 
ind resignation 


e obese person is not flexible. She 


favor of food, completely surrender- 
ing to their sickness. 

There are inevitably times when we 
all feel nervous, tense, and fearful 
without apparent cause. Anxiety, if 
well tolerated, brings on a minimum 
of symptoms. If poorly tolerated, how- 
ever, it produces any number of them: 
headache, disturbed vision, high blood 
pressure, irregular heart beat, diges- 
tive disturbance, skin rashes, asthmat- 
ic attack, as well as voracious appe- 
tite, panic, hysteria, insomnia, depres- 
sion, hypochondriasis, phobias, com- 
inhibitions, 
ritualistic 


peculiar and 
behavior, 


pulsions, 
inappropriate 


more than one 
who knew tha 
found fatness sexually 1 
unconsciously “got even 
getting fatter. 

Obese people almost 
sexual problems. The ¢ 
grotesque fatness and I 
tility are very destructiv 
and good sexual relati 
and fat dissipate, howe 
eventually improve. 

We all have feeling 
selves that are sometim 
ages. These images begit 
early in life, and in § 
changes or modifications 
cur, to become extreme! 


jthid. They are very im- 
sosehe way we feel about 
jai our whole life style. 


spl(are neurotic people, 
io maces they have of 


ob image is often enor- 
] The indi- 


s yn this exalted status 
. Thus self-hate and 
; this in turn leads 
in eating and the 


the image of great 
unrecognized. The 


r-ending glory or a 
fillpower and mastery. 


necessity a forever 
tthe same time, magic 
person feel that she 

t time and life are end- 
she will lose weight. 
‘will really solve her 
day she will grow up. 
ill wake up and really 
he may hold such be- 
igh she has already 
anced age, as well as 
tic state of deteriora- 
that accompanies obe- 


_ personal tragedy, she 
at early deaths are for 
—not for her. 


for their fatness. Magically. it is othe; 


people who make them fat. It is th 
fact that there is too much food 
around, there are too. many socia 
events, a wife cooks too well. food 


smells too good. While these 
contributing factors, the core of th: 
problem lies in the fat person herself. 
The obese person periodically. mag 
ically, thinks she is “cured.” She 
thinks she has been transformed into 
a truly thin person. This often hap- 
pens halfway through a diet. She sud- 
denly believes that she has developed 
a resistance to temptation. She will 
bring home cake, pie or ice cream for 
the “rest of the family.’ Of course, 
the magic will prove to be false. She 


may be 


will succumb—sometimes ruining her 
diet permanently, because the obese 


person often operates in an_all-or- 
nothing fashion. 


All kinds of quacks 


I want to mention a prevalent and 
particularly destructive form of magic. 
Many obese people, in their need for 
emotional support and magical belief, 
endanger their lives by going to ail 
kinds of quacks and by taking all 
kinds of pills. I have known any num- 
ber of people who sought and _fol- 
lowed the advice of absolute charla- 
tans because their own responsible 
doctors refused to participate in 

magic cures.” I know obese people 
who have tried all kinds of dangerous 
“food fads” as well as completely 
phony “spiritual help” in an effort 
to live by magic rather than by reality. 

Actually, the only “magic” that 
works is emotional growth arrived at 
through struggle, insight and self- 
awareness, real interest in self-preser- 
vation and resolution of basic prob- 
lems, leading to increased self-esteem. 

Families also have their unconscious 
images. These consist of conglomer- 
ate feelings about themselves, as well 
as patterns in which family mem- 
bers relate to each other. Very often, 


there is the family “wise man,” the 
“family infant,’ the “family poor 
soul,” and sometimes the “family fat 


man’’—or what I call the FFCA—Fam- 
ily Fat Center of Attention. Fatness 
brings attention. It may come in the 
form of pity, contempt, ridicule, prod- 
ding, salesmanship, pleading (Please, 
please go on a diet’), etc., but it is all 

(continued) 


right. Go to your precious little office 
where nobody talks back!” 
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NAPOLEON DIDN’T FIND 
THE MUSHROOMS IN THIS 
ROYAL CHICKEN DISH. 


Napoleon’s chef created this dish to celebrate a vic- 
tory in the field. But he couldn’t scout up the mush- 
rooms. Napoleon approved it anyway. 

You’ll approve it even more when you add choice 
B in B Mushrooms, the plump, brown kind, all sliced 
and broiled in butter and packed in their own butter- 
rich broth. Broth you add to your cooking...not 
brine you throw away, like 
you get with other brands! 
They come 3 ways: Whole 
Crowns, Sliced or Chopped. 























Try this royal chicken dish on your Napoleon. 


CHICKEN MARENGO 


¥s teaspoon pepper 
% cup dry white wine 
or chicken broth 
1 can (3-0z.) Bin B Sliced 
or Chopped Mushrooms 
2 tomatoes, peeled 
Chopped parsley 


1 broiler-fryer, 
about 2% lb., cut up 
\% cup vegetable oil 
% cup chopped onion 
1 clove garlic, minced 
Ys teaspoon marjoram, crushed 
1 teaspoon salt 


Brown chicken slowly in hot vegetable oil. Add onion, garlic and 
marjoram; cook until onion is soft. Season with salt and pepper. Add 
wine and broth drained from mushrooms. Scrape bottom of pan to 
loosen browned bits. Cover and cook over low heat until chicken is 
tender, about 35 minutes. Skim off any fat. Cut tomatoes into quar- 
ters or eighths and add with mushrooms to chicken. Continue cook- 
ing, covered, for 5 minutes. Garnish with parsley. 4 servings. 

FREE RECIPE BOOKLET. 32 pages of mushroom magic 


send label from any B in B Mushroom can with your name and address to B in B Mushrooms, 
Dept. LH370, PO. Box 88, Lancaster, Penna. 17604. 


BIN B MUSHROOMS 


For your copy, 


id ETT SOTA 


| iL LAMB CHOPS 
{OUT PROILING AWAY 


4 mey for lamb 
hem to shrink and 
So try this: 

| ing excess fat, brush both 
iges with Kitchen Bouquet and 
15 minutes. Broil four inches 
from heat. When two-thirds done, brush 

r 


tand 10 to 


| Kitchen Bouquet’s special b!} 


ith 
delicate herbs and spices, help | the 
good lamb juices and flavor inside while it 
| isp on the 
for each inch of 
chops that are 


helps chops broil 
outside. Bro inte 
meat’s thickness. Result: 
chop-licking good. 

Kitcher jet works wonders for 
i] steak and poultry, too; broiled indoors or 

out. And as good cooks have known for 

| years, Kitchen Bouquet is the secret of 
i successful gravy. Just stir in a teaspoonful 
and the palest gravy turns rich, rich brown. 
Keep a bottle in your kitchen. 








} | Free Recipe Booklet. 32 pages of de- 
| licious, main course dishes, gravies, mari 
nades, Just send Kitchen Bouquet box- 
| ~ top with your name and address to Kitchen 
| Bouquet, Dept. LH370, PO. Box 88, Lan- 
caster, Penna. 17604. 
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FOREVER THIN continued 


attention. Her dimensions alone make 
the fat person a family “problem” 
that is often discussed outside as well 
as within the confines of the family. 
In this way the fat person becomes a 
kind of “conversation piece.” 

Members of a family may claim 
that they want a fat member to get 
thin, but on an unconscious level they 
want no such thing—and often will 
sabotage her every effort to diet. This 
is not so strange when we consider 
their need to sustain her in her fa- 
miliar “conversation piece” role as the 
“family fat center of attention.”” There 
is often a very powerful double-bind 
situation in operation. It goes like 
this: “We will have contempt for you 
if you stay fat because you embarrass 
us. But we will take away attention 
and ‘love’ and hate you if you get 
thin because you will upset the family 
balance and threaten familiar pat- 
terns.” A powerful ally in the form 
of psychiatric support is sometimes 
needed to stand up to a “loving fami- 
ly’s” destructive influence. 


In place of people 


For the fat person, food and com- 
plete concentration on food and eating 
often take the place of people. I have 
known a number of fat people who 
prefer to eat in solitude. More is in- 
volved here than embarrassment over 
the amounts they eat. It is a form 
of withdrawal from people and a dis- 
placed form of sexualizing (to fat 
people eating entails much sensuality 
and much displacement and dissipation 
of sexual feelings), which usually takes 
place in private in our culture. But the 
fat person also uses his or her fatness to 
present a non-threatening, non-identi- 
fiable (all fat people tend to look 
alike), glob-like surface to the outside 
world. I call this the “mattress ef- 
fect.” Shaped like a mattress, the fat 
man or woman says in effect, “Say 
what you will, do what you will, it all 
simply bounces off me. I have a layer 
of fat to hide behind.” 

But the fatness, and the whole eat- 
ing compulsion that sustains it, does 
something else, too. I call it the “ce- 
mens and glue effect.” Fat is the glue 
that keeps the entire neurotic struc- 
ture, including the fat person’s family 
position, cemented in place. It serves 
as an impenetrable neurotic envelope, 
keeping a delicate but fixed neurotic 
balance so that neither turbulence nor 
growth takes place. 

There is another important reason 
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“Do giraffes have adam’s apples?” 































for resisting change, J 
or Privileged Invalid 
cause of her fatness, t 
often retains the role» 
up the PIP is partie 
people who make many 
basis of it: “You owe 
that because I’m not 3 
are. I’m sick. If you qd 
just look at me.” 


and a horrendous expe 
hand she sees the ¢hj 
resolution of all proh 
realization of unrealist) 
pian possibilities. On { 
she is deathly afraid of 
and unconsciously dey, 
resistance to that possi 
sire and fear of thir 
strong ambivalent fee! 
duce severe conflict ar 
ing “getting thin” an} 
fearful possibility. As t 
fatness—‘‘the big cover} 
represents “the big @ 
confrontation with mulfi 
and hitherto rejected I 
including anger, jealc 
sessiveness, sexual desir 

I have seen any nur 
who have asked, “How 
getting thin when I rea 
badly?” These people 
erable understanding, 
they know that they “te 
They do not know, howe 
are fearful of becoming 
not know that it does 
horrendous change. The 
that the real changes 
though they are not uto 
gratifying. Like most ne 
they eventually find o 
toms (such as_ depress 
etc.) cannot disappear f 
of time without basic 
resolutions of problems. 
tually find out that the 
have the strength, healt 
withal to make the nece 
tions to the non-exagge 
changes that take place y 

As fatness dissolves, m 
problems and fears are 
resolved. It is almost as 
pearance of every few pt 
more and more of onesé 
light as the glue gets 
greater emotional health 
of movement develop. 


The next excerpt fron 
book tells how to overco 
lems and fears that keep 









The educator-ap 


Jie 
















See mighty blast furnace — up-to 15 
stories high — where 2400 tons of-iron 
are made daily at an ‘‘oven’’ temperature 
of 3000 degrees Fahrenheit! 


animals from all parts of the world 
wn in brilliant full color. This African 
RK catches ants with its long ‘‘noz- 
gue. 













ent volume as an 
FREE GIFT to introduce you to 


The Ladies’ Home Journal 


REN’S ILLUSTRATED ENCYCLOPEDIA 
OR LEARNING —IN FULL COLOR! 





FULL-COLOR picture is worth even more... 
especially to young readers. Every page in every 
volume of this set has one, two, three, four, 
or more pictures ...in FULL-COLOR. 

SHORT ARTICLES ...EASY WORDS... 
LARGE TYPE. Even adults hesitate to dig for 
. facts in long, wordy encyclopedia articles. That's 
why the CHILDREN’S ILLUSTRATED ENCY- 
CLOPEDIA articles in FULL-COLOR give your 
child exactly the facts he should know in words 
he already knows 


HY DO WE give you this big 
'color-rich encyclopedia vol- 
> FREE? To prove it’s the most 
a and most informative en- 
lopedia for any boy or girl. A 
nceyclopedia! 


subject illustrated in full color! 
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Edited by Leading Educational Authorities 
The editor-in-chiet is Dr. Ruth Dimond, with 
Ph.D., M.A., and B.A. degrees from the Univer- 
sity of Wisconsin. Assisting her are professors, 
child guidance consultants and visual education 
experts from Columbia, New York University, 
Syracuse, Temple, Adelphi, Hofstra, Brooklyn, 
Brentwood, Hunter, and others 


Useful for Entire Family 

This colorful ILLUSTRATED ENCYCLOPE- 
DIA is invaluable for younger boys and girls 
Its appealing pictures also delight—and inform 
—pre-schoolers. Even high school students, as 
well as Mom and Dad, love the way it answers 
thousands of questions instantly, without labori- 
ous “research.” 


DOES YOUR CHILD KNOW .,,? 

How many home Ruth hit..Why do 
we call a map book an a/las?.. What causes aller- 
gies?.. How many ounces in a quart?..Do whalers 
still use harpoons?..What other animal besides 
the kangaroo carries its young in a pouch?.. What 
is the International Date Line?..Is the jellyfish 
really a fish?..Where is the world’s tallest struc- 
ture (not the Empire State Building) ?..Was there 
a real Mother Goose?.. Who made the first polio 
vaccine?..In what language do you use the same 
words to say different things?..What soldier won 
a battle and took 132 prisoners singlehandedly? 
..What region of the U.S. was formed by one 
meteor crater? 


runs Babe 





of FULL-COLOR on Every Page. 
i worth 1,000 words, then one 


Journey back a million years to pre- 
historic times. See a TYRANNOSAURUS 
—the deadliest of all 
stalking its enemy! 








dinosaurs 


These are typical of thousands of important 
items of knowledge your child will pick up pain- 
lessly, to help him get better grades in school... 
know more about the world we live in...and 
prepare for a richer, fuller adult life. 


Claim first volume FREE .. . let your child 
see future volumes on FREE trial! 
CANCEL ANYTIME... 
even without buying a single book! 
It is impossible to tell you 
how thrilled your child will be 
by these exciting, picture-filled, 
color-drenched books. You 
MUST claim your FREE SAM- 
PLE...discover how eagerly 
your boy or girl opens it and : 
starts reading and learning SS 
about History..Geography.. eee 
Mathematics..Literature..Science..Fine Arts... 
and other subjects. You must see how proudly he 
completes homework assignments on time . 
how quickly he forges ahead in school]! 





See all this .. . without risking one penny. 
Just mail the FREE-GIFT CERTIFICATE. 
Postman will deliver your first luxurious volume, 
FREE. Then you may, if you wish, go on to 
complete the 18-volume CHILDREN’S ILLUS- 
TRATED ENCYCLOPEDIA in exciting FULL- 
COLOR! Each volume comes to you—not for 
$8.00 you might expect to pay—but only $2.98 
per volume, plus shipping and handling. Each new 
volume comes to you on approval, for 10 days’ 
FREE examination. Keep as many or as few as 
you wish —even none at all. CANCEL ANY- 
TIME, and keep the first volume FREE forever! 
But don't wait. While FREE books last, 
mail Gift Card or Certificate TODAY, to: 


CHILDREN’S ILLUSTRATED ENCYCLOPEDIA 
Ladies’ Home Journal Book Division, Dept. 2558 
1325 Washington Ave., Asbury Park, N.J. 07712 


Beautiful 
Binding — RICHLY 
PADDED in Levant Grained 
Artcraft — Luxuriously Finished in 
Hand-Tooled Design in Tones of 
Maroon and Gold. Lavished with 
full-color pictures on every 
page .. . over 6,000 in all. 
18 volumes in set, each 
a full 7” by 10” size. 











proved Picture Encyclopedia that makes learning CUN/ | 


See fabulous ALADDIN 
AND HIS MAGIC LAMP 
come alive in breath- 
taking color. Encyclo- 
pedia illustrates fa- 
mous myths, legends, 
fairy tales, folklore. 


Poe ents 


eA 


OSA 


1s 


Come aboard an authentic English FRIG- 
ATE—300 years old. See scale replicas 
of famous warships from ancient Phoeni- 
cian vessels to today’s atom-powered 
subs! 





See man’s first flight, more than 
.L00 years before the Wright 
fy-iBrothers. See COLOR pictures of 
WW | and WW II fighter planes, 
rockets, jets, ballistic missiles! 


Covers over 1,500 most-needed subjects 
interestingly Full-color pictures work to- 
gether with words to explain Nature, Elec- 
tricity, Chemistry, Arithmetic, Weather, Geog- 
raphy, Religion, Literature, Science, Zoology, 
History, Government, Politics, Art, Music, 


Sports, Medicine, and much more! * Nearly 


400 maps in vivid color! * Great Events of 
History, Famous Men and Women, Flowers, 
Animals, shown in glowing full-color dia- 
grams, illustrations, charts! 





CHILDREN’S ILLUSTRATED ENCYCLOPEDIA 
Ladies’ Home Journal Book Division, Dept. 2558 
1325 Washington Ave., Asbury Park, N.J. 07712 


Please rush me immediately-ENTIRELY FREE 
— the first luxurious volume of The Children’s 
Illustrated Encyclopedia for Learning in FULL- 
COLOR! 

I will be entitled to receive additional volumes 
of this exciting encyclopedia. After I’ve examined 
them, I may keep as many or as few as I wish— 
NOT for the $8.00 I might expect to pay for a 
fine Encyclopedia volume—but for the subscriber’s 
low price of $2.98 per volume, plus a small ship- 
ping charge. I don’t pay even that low price unless 
I’m entirely pleased. Otherwise I may return them 
and owe nothing. 

I MAY CANCEL AT ANY TIME after taking 
as many volumes as I like, or none at all. No 
additional volumes will be sent after you receive 
my cancellation. 


FREE 


PRINT 
NAME ——_ 


—Volume One is mine FREE 
even if I buy no further volumes. 


ADDRESS 


City & 
STATE roe ue Zip 
BUILD LIBRARY MORE QUICKLY-SAVE POSTAGE! 
Check box and enclose only $2.98 to receive 
at once your FREE VOLUME I, PLUS your big 
VOLUME II in same package. 


Offer NOT open to families who previously accepted 
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THE FACELIFT 


continued from page 66 


name; I knew she’d had a facelift be- 
cause I’d done her hair and seen the 
scars behind her ears. She gave me her 
surgeon’s name and I made an appoint- 
ment. I liked him immediately. 

“We had a long discussion. He asked 
me what I wanted done and I explained 
that while my face bothered me, my 
neck, with all those rings, bothered me 
even more. At one point he plucked at 
the skin along my jowl, pulling it away 
from my face, and said: ‘We can get a 
good lift out of that—at least an inch 
and a half!’ He also agreed that my 
neck was very bad. After almost an 
hour’s talk, it was decided that I need- 
ed the classic standard facelift, and 
some special work done under my chin. 

“IT had been frightened right up to 
the decision to have it done, but once 
I made up my mind and the operating 
date was set, I wasn’t frightened at all. 
I planned the operation for my vaca- 
tion time. The surgeon told me to come 
into the hospital on Sunday afternoon. 
He would operate early Monday morn- 
ing. 

“When I came to after surgery, I put 
my hand up to my head. It was ban- 
daged up like a football helmet. The 
nurse told me the operation had taken 
four hours. I hadn’t felt any pain, and 
I still didn’t. Nor did I later. On the 
first day I was allowed only tea and 
soup and I found I couldn’t open my 
mouth very far. For the first two days 
I was groggy from the drugs. 

“They took the bandage off five days 
later, just before I left the hospital. I 
had been very eager to see what I 
looked like, and a little nervous. But 
when the bandages came off, my face 
was so black and blue and swollen that 
I could hardly look at myself. They put 
a smaller bandage around my face and 
chin, and I wore a head scarf to conceal 
it. I just rested and slept for four days, 
not really looking at myself in the mir- 
ror. Then I went to the surgeon’s office 
to have the stitches taken out and the 
dressing removed. 

“In the next few days I gradually be- 
came aware of how I looked. As I be- 
gan to see myself I was thrilled, partic- 
ularly with my neck and those jowls. 
What the surgeon had done on my 
neck was fabulous. There’s a scar un- 
der my chin that you can’t see. My face 
looked wonderful. 

“Two weeks after the whole thing, I 
was back at work. No scars showed. 


Actually, the scar a 
back shows a little, by 
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prise at how marvel, 
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problems a facelift alone 
“At the first visit le 
der lights. I check ) 
achieved with her kind 
face, and whether the ¢ 
accomplish what she wa 
discuss the possibilities, | 
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she can’t expect a radi 4 
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any necessity for the op 
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also explain that the 
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easy to get at. We put it in a white plastic 
container with a top that pops and zips open.. 
: with a plastic lid that recloses for 
Storing leftovers. 
it turned out to be the greatest idea since 
Armoui Ham itself, 
Now we've made it easier to find. Look for 
this brand n *l in bright new colors. 
Armour § m in the Zip Top can. 5.6R085 
Now in the d size, too. 
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‘The Reynolds Wrap Digest of 


_ Freezer-to-Table Cookery 


The Basic Idea 
$err...it’s beautiful) 


never have to thaw your roast, poul- 
jagain. You'llsave hours...and every- 
took this revolutionary new way will 
nder and flavorful, because the nat- 
; in the foods are never lost...in the 
freezing or in the cooking. 


THE RIGHT START: WRAP IT RIGHT! 


Food technologists consider heavy 
duty aluminum foil best for freez- 
ing. So place the food on a sheet 
of Heavy Duty Reynolds Wrap. 
(First be sure to remove from 
meats and poultry the plastic 
wrap you bought them in. These 
see-through wraps are fine for dis- 
play purposes in the store, but 
were not meant for freezing. ) 


Bring foil up over top of the food 
and double-fold down tight, press- 
ing out all air pockets. Air causes 
food to dry out, lose flavor (It’s 
virtually impossible to get all the 
air out of plastic bags, so they 
shouldn’t be used for freezing. ) 








ends up tight against the food. Label 
ith contents, weight and date. Your food 
fresh and full-flavored because Heavy 
nolds Wrap is a solid sheet of strong, 
iminum that keeps moisture in, keeps air 
teynolds Wrap is oven-tempered for flex- 
th...a special kind of strength that re- 
ig and puncturing. 


ezer-to-Tabie Meats 





rolled rib roast) Remove foil-wrapped 
1 freezer, and place in foil-lined roasting 
reat oven to 400°. 


foil across the top and at the ends of meat 
leat to circulate. Place meat in oven and 
urs. 


the final half hour of cooking turn foil 
imeat completely so the meat can brown. 
| Rare and juicy...actually tastier, more 
} than if you’d taken hours to thaw it. 


Neat Gravy Trick: Bundle up the juices in the foil 
you cooked the meat in, hold close over a saucepan 
and slit the bottom of the foil with a knife. The 
juices will drain into the pan with no spillage. 















ROAST Approx. Cooking Time? per pound 
BEEF Well Done 
(rolled top 


sirtoin, cross 
ribor 
eye round) 


400°F | 40-45 min.| 46-52 min.| 54-60 min. 





When you open the foil for the browning period, insert 
meat thermometer to determine desired degree of doneness. 


Freezer-to-Table Poultry 


To Freeze: Truss bird and brush with melted short- 
ening. Place bird breast up on length of Heavy 
Duty Reynolds Wrap. Bring up long ends of foil 
and double-fold down tightly to bird, pressing out 
the air between bird and foil. Fold up foil at each 
end, envelope style, and press close to bird. Label 
with contents, date and weight and freeze. 





(314-4 lb. frozen chicken) Place frozen 
bird, foil-wrapped, in foil-lined pan. 

2. Preheat oven to 450°. Loosen foil across top and 
at ends to allow heat to circulate. 


To Rok de 


3. Place bird in oven and roast 2 hours. Then turn 
back the foil from the bird and roast uncovered for 
another 20 minutes to allow the bird to brown. 


Make your favorite stuffing and bake it sep- 
arately ina tightly sealed Heavy Duty 
Reynolds Wrap packet. Stays moist and lus- 
cious! No pan to scour! 














CHICKEN 
Weight Oven Temperature | A pprox. Cooking Time 
| 
31 to 4 Ibs. 450°F 2 hours, 20 minutes | 
41/2 to 5 Ibs. 450°F 2 hours, 50 minutes 
51/2 to 6 Ibs. 450°F | 3 hours, 45 minutes [ 














Freezer-to-Table Fish 


To Freeze: Clean and wash fish. Place, dripping 
wet, on a sheet of Heavy Duty Reynolds Wrap. 
Bring up long ends of foil and double-fold tightly 
against fish, pressing out air between fish and foil. 
Fold ends, envelope-style, tight against fish. Label 
with contents, weight and date. Freeze. (It is im- 
portant to get fish into the freezer fast! ) 

8 to 10 oz. whole 


To Bake: 
fish or Allee) 


1. Remove foil wrapped fish 
from freezer. Place, com- 
pletely wrapped, on shallow 
foil-lined baking pan. 


2. Bake for 30 minutes in oven 
pre-heated to 450°. (The foil 
prevents any fishy cooking 
odors and keeps the flesh flaky 
and tender.) Then turn back 
the foil. 


3. Dot with butter or marga- 
rine, sprinkle with slivered al- 
monds, salt and pepper and 
bake for 10 more minutes. 


For variety: Sprinkle fish 
with chopped parsley and 


chives, mixed with dry oregano, dill or tarragon. So 
simple... 


and adds a real gourmet touch. 











Approx. 


Oven Temp Cooking Time 










12 oz. fillets or small 
whole fish, such as 
trout 


40 minutes 






2 to 212 Ib. whole 
baking fish, fish steak 
or large fillet 


55 minutes 





3 Ib. whole baking 


fish 1 hour, 15 minutes | 





Discover Freezer-to-Table Cookery. Poppy. | 
; | _©annons | 

It's Great! cMeal-a-day 
“Menus” | 


Save this page for future use. 
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Heavy Duty Reynolds Wrap. 
For Everything You Want to KEEP in Your Freezer. 





fe. 4 : seems 
if ma have a 
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Si: ( ( it e choice of 
t ‘ pendent on the 
il condition. 
seneral anes- 
I generally use. 
in the hospital for 
days. The dressing is 
é just before she 
mes home. After that she al 
omes to my office every 
third day until all the su- 
tures are removed. This 


takes about two weeks. At 
the end of the third week, I 
give her another check-up. 
Then I examine her once 


every few months for a year 


to see how she’s coming 
along. After about three 
weeks, the patient’s face is 


approximately how it will 
remain, though there will 
be some residual swelling 
for the first two or three 
months.” 

When a patient needs bag- 





gy eyelids corrected along 
with a facelift, the surgeon 
may do the eyelids first and 
the facelift immediately af- 
terward. The operation takes 
approximately two hours 
longer than does the facelift 
alone. 


Improvement varies 


Often a surgeon prefers to 
do the facelift and eyelids in 
two separate stages during 
a single hospitalization. If 
so, he may do the facelift 
first; then, a few days later, 
when the swelling has sub- 
sided, perform the eyelid 
operation. The patient stays 
in the hospital about ten 
days. Some surgeons may 
do the eyelids first, give the 
patient a “rest” day, then 
perform the facelift. Other 
doctors may choose to wait 
three weeks between the op- 
erations—or sometimes three 
months. 





The amount of improve- 
ment a patient can expect 
depends on several factors. 
Generally, the person whose 
facial skin has good elastic- 
ity, good tone, and a mini- 
mum of under-skin fat can 
expect the best results. If a 
woman’s skin has lost most 
of its tone and elasticity, the 
improvement won’t be as 
great. | vest results, the 
patient should be as close to 
her normal w iS Possi- 


ble. If she is obe the sur- 


geon may postpone operation until 
she diets down to easonable 
weight. 

Some people h: ly lined 


and wrinkled skin that tl facelift 
although it tightens irs and 


| “Mean,” “raw,” and “pe 
are three words weatherm«e 
use—but they mean more 
than the ones they do use.—P 


Woman’s Almanac 


smooths, cannot actually iron out. 
Heavy frown lines between the brows 
and vertical creases around the mouth 
won't be corrected. The nasal-labial 
lines from nose to chin are improved 
but not wholly eliminated. (Some of 
these are often corrected after a face- 
lift by chemosurgery, or skin peeling, 
and other means discussed later.) 

The shape of the face is also im- 
portant. A very broad face, a very 
heavy face, a very bony face lend them- 


had general anesthesia. Another says: 
“T had a local, and after the anesthetic 
wore off, my scalp ached and my head 
felt like a balloon.” Another: “I had a 
local and never had any pain, not 
even when the stitches were removed.” 
Another reports: “Taking out the 
stitches was painful—it nearly drove 
me up the wall.’”’ One woman who has 
had two facelifts says, “I had a local 
anesthetic and talked all the time the 
surgeon was working on me. ... He 





Baker’s® Coconut Cut-Up Cakes. They taste as 
good as they look. That’s because they’re made with 
deliciously sweetened and delightfully moist Baker’s 
Coconut. Try some for the holidays, or any time. jf 
We’re sure your family and friends will just eat them up. | 


selves much less easily to a facelift. 
It’s part of the surgeon’s job to eval- 
uate carefully the degree of improve- 
ment that can be made and to explain 
it to the patient before the operation. 
\ responsible surgeon will tell a pa- 
tient just what the limitations are in 
her particular case. But even the sur- 
geon cannot predict exactly what will 
happen. There is always a degree of 
ncertainty involved. 
[s the facelift painful, or isn’t it? 
ch woman reacts differently. “No 
at all,” reports one woman who 









finally had to tell me to be quiet. For 
me it’s more uncomfortable to have 
rollers in my hair at the hairdresser 
than sutures in the facelift.” Surgeons 
themselves often describe the facelift 
as “‘almost painless.” 

Right after the facelift the patient 
is often so dismayed at how battered 
and bruised she looks—especially if she 
has expected to emerge radiant—that 
she often experiences some emotional 
depression. But after about three weeks 
of swelling and discoloration, the posi- 
tive results emerge. 
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Will scar: 


Will facelift 
The _ stitches 
the ear fade a 
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Those from t 
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stitches behind 
under the back 
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Scars are nevé 
ly invisible; the} 
be ready to acce 
in advance. Me 
everyone scars 
way. Some peo} 
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skin, then stitching the i 
Only a tiny thread of sca 
fades and can be concealed 





































a 





Zz 


_ vapieces of eyeglasses. 
“fn lines” between the 
“sionally removed sur- 
the are not too deep, by 
su small incisions and the 
ss skin. But the results 
yan) effective. 

kles on the upper lip, 
sdded wrinkles that a 
sn/remove, are frequently 
mypr after the facelift by 
planing. Immediately 





















»s the skin is 
her eyes, but 


together for 
doesn’t want 
~. But because 
fts leave scars 
idden in the 
of the face, 
surgeons will 
a select few 


ie” facelift 


mebace lift 
onfused with 
facelift that 
ots sensational 
e quickie is 
lled a_ facial 
tle lift,’ or a 
Performed 
‘doctor’s office, 
o lift a face at 
the cost of a 
ut its results 
and responsi- 
mnsider it to be 


hould always 
y before choos- 
r a lower face- 
may regret not 
i full one. “I 
my chin was 
> droopy until 
r lift,” she may 
she will make 
o the surgeon. 
take a hard 
nirror before- 


liscusses her facial prob- 
surgeon, she may find 
sions needed to correct 
problems are basically 
hose for the whole face- 
ain she should choose 
veen the complete and 
cedure. 

shanges are more reliev- 
than trading in the bags 
eyes for smooth, tight 
S$ and pouches are, ex- 
often the only conspic- 
aging in an otherwise 





youthful and attractive looking face. 
Technically, eyebags are c aused by 
fat that has protruded through weak- 


ened eye muscles. The te ndency for 


fat to deposit in this manner is heredi- 
tary, which is why many relatively 
young people have eyebags and many 
older people do not. 

Eyebags give the eyes a tired. dissi- 
pated look. Many people blame them 
on late nights and overindulgence in 
alcohol, which can contribute but gen- 


and excess skin, the lids can be made 
smooth and tight, and puffs and 
wrinkles eliminated. The possibility 
that an eyelid operation will harm 
vision is remote when it is performed 
by a good surgeon. 

Anesthesia is usually local, but oc- 
casionally general. The surgeon works 
on the upper eyelid first, removing 
extra skin, then lifting out excess ac- 
cumulations of fat; sometimes he will 
need to make tiny pleats in the mus- 


mediately after the operation. Her 
eyes will remain swollen and will look 
bruised for several days. While the 
scars fade—this takes weeks or longer 
—most people wear dark glasses. Mas- 
cara, artificial eyelashes and eyeshad- 
ow can usually be worn three days 
after the stitches are removed, or five 
to eight days after the operation. 
About the tenth day after surgery, the 
patient can begin to wear skin makeup 
to cover the scars. 

Once the eyebags have 
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erally need the support of other fac- 
tors, such as allergies, fatigue, heredity 
and edema due to 
Consequently, no matter how much 
sleep some people have, or how regu- 
lar a life they lead, their eyebags do 
not improve. 

The eyelid operation is called a 
blepharoplasty—from the Greek word 
It can be per- 


various causes. 


blepharon., for “eyelid.” 
formed alone, or it can be done as 
part of a facelift, and it can correct 
upper or lower eyelids, or both. With 


removal of the proper-amount of fat 
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4 ox of cake mix, b: die two 9-inch round os : 


* 


Cut ok cake as shown and arrange the pieces on a tray. : 
- Stack two ring pieces (diagram A) to form each paw; put 
two circular edges together (diagram B) for each ear. 

- Next make a 2-egg-white Seven Minute irene (about 

AY cups) and cover entire Bunny. 

_ Now decorate Bunny’s ears, nose, and bottom paws with 
% cup Baker’s® Angel Flake® Coconut pee in a few 
_ drops of red food coloring. 

Quickly sprinkle rest of vay with 216 cups of plain 


. A - Add a jelly bon nose, a ee grin, eandy eyes, and : 
six tiny licorice toes. Then ae a yo Pow under the 


cle. Then he sutures the incision 
closed. He performs basically the same 
operation on the lower lids, though 
here the work is more intricate. The 
operation can last a total of two hours 
for both lids. 

The eyes should be rested for 24 to 
48 hours after the operation. 
times the surgeon bandages them for 
the first 24 hours with eye pads soaked 


Some- 


in a solution. Or, instead of a dressing, 
he may ask the patient to apply iced 
boric acid compresses. 


The patient usually goes home im- 











been removed, the skin stays 
tight for many years; this 
correction usually lasts long- 
er than a facelift. But the 
skin may loosen in time and 
may, in later years, need to 
be trimmed. Eyelid skin 
loosens more quickly when 
it is crinkly and the muscle 
tone poor. 

How much younger does 
a person look after a face- 
lift? That depends on the 
face, principally on the bone 
structure. With the right 
bone structure—particularly 
“Marlene Dietrich’ cheek- 
bones—results have been un- 
believably good. But most 
faces don’t have this skeletal 
structure. Surgeons stress 
that the facelift is only 
an improvement. One _ of 
them points cut: ‘People 
shouldn’t expect to look 25 
when they’re 50—this isn’t 
about to happen.” A woman 
should expect that after a 
facelift she will either look 
good for her age, or perhaps 
look a few years younger 
than her age. In fact, a wom- 
an’s friends usually don’t 
know she’s had a facelift. 


Will it last ? 


How long will a facelift 
last? There is never any 
sudden ‘“drop’—never an 
overnight loss of the lift. 
The extra skin that made all 
the bags and sags has been 
removed—it is gone. The 
new, younger appearance is 
not, of course, a permanent 
“fixed” face that will never 
look older, like the face of a 
porcelain doll. The person 
who has had a facelift will 
continue to age normally. 
If the eyelid operation has 
been performed, however, 
the under-eye pouches sel- 
dom recur. 

Some skin lacks elasticity 
and stretches quickly. In a 
year or two, a person with 
this kind of skin may need 
another facelift, a “tighten- 
ull ing.” A good surgeon can 

gauge the elasticity of the 
skin quite well. He may reject the per- 
son with inelastic skin in the beginning, 
or he may explain that a tightening 
will prebably be necessary later on. 
Sometimes he will adjust his fee to 
cover the later work. 

Not all early relapses are due to in- 
elastic skin. An inexperienced surgeon 
can be at fault, or one with poor tech- 
nique. The way to avoid an unneces- 
sary relapse is to select a good sur- 








geon (see box at end of story). 
How do you make a facelift last 
? Some wrinkling 


longer? (continued) 
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One plastic surgeon cautions 


his patients against using 
massaging machines on their 
faces and 
avoid facials. But there are 
others who advise using any- 
thing that stimulates circu- 
lation, such as electric mus- 


cle toners 


Overexposure to the sun 
dries out the skin and causes 
it to age prematurely 

The maintaining of a 
steady weight helps looks 
considerably. When weight 
is gained and then lost, the 
stretched elastic tissue never 
quite regains a smooth sur- 


face. 


How many facelifts ? 

How many facelifts can 
ohe person 
time? Some people have as 
many as three or four over a 


period of 


Surgeons find that few pa- 
tients under 40 years have 
aged sufficiently to justify a 
total facelift, although 


restraint 


itterns helps 


the face to 
health and 


amount oi sleep 


Heavy drinking of 


beverages has i 


1 regi I I Lit 


yn 


urges them to 


have in a life- 


20 years or so. 





physically fit women of any 


age can undergo the opera- 
tion. If a woman is stubborn- 
ly insistent and says she 


feels miserable about an 
“old-looking face” that is 


not really old-looking, the 
responsible surgeon will find 
some tactful way to head 
her away from the operating 
room and toward competent 
psychotherapy. Or he may 


tell her 


simply: “I don’t | 
think you’d be happy with 


the results.” 


On ther hand, if a 
woman plans a life of keep- 
ing up, wh er for social ~ 
re S OF for } Tr in 
which looks ar sur- 
Be ; ad eal she is 
St “St IVE 
done a he 
face f S on Sur 
I uct I 1e lowe 
droop at t shi 
then, and the face should 





ter operating methods, more special- dency toward bad scar formation or 
ized training, more natural corrections hair loss, hypothyroidism and other 
make the facelift a safer, esthetically special physical conditions. Obesity is 
nore satisfying procedure. The total a disadvantage, but it usually can be 
facelift is nevertheless a major opera- corrected. Women with certain psy- 
tion. Possible complications can in- chological conditions, such as one that 
clude hematoma (a swelling containing causes unrealistic motivation for hav- 
blood), damage to the skin, and dam- ing a facelift. are also poor candidates. 
ize to a facial nerve, which can leave Generally a plastic surgeon accepts 

paralyzed forehead or drooping lip about 90 percent of the patients who 
for three to six months. come to him for facelifts. He refuses 

As in any operation, infection and the others either because their face 
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maintained.” 


What are the hazards invo 


ing a facelift? Since the days 
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ave been developed Bet- 


adverse reaction to drugs are also pos- type doesn’t lend itself to good results 
sible. Bruising and consequent swell- or because they have psychological 
ing are unavoidable. A certain type of problems that the facelift won’t re- 
skin forms thick scars. The facial ex- solve. He will be wary of the woman 
pression may be altered: pulled-back who shows him a photograph of her- 
skin sometimes widens the eyes. The self at 20 and says she wants to look 
hairline may be slightly moved. And like that again. But most women have 
isionally tension in the skin causes healthy attitudes. The average woman 
porary loss of hair around the in- today who seeks a facelift primarily 

ms. Permanent hair loss, however, wants to look better. If she can erase a 
een only in patients with very thin handful of years from her face, she 
vho have already begun to lose it. looks less tired; consequently she feels 

yr candidates for a facelift in- less tired and she becomes more 

with thick skin, a ten- buoyant. 
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SEREEMET Conlied 


“T got what I wanted—but I'd 
never be able to face it again.” One 
plastic surgeon says: “It isn’t that the 
patient feels that much pain; it’s the 


another: 








claustrophobia she feels because her 
face is taped. After the proper briefing, 
only one out of 25 patients tells me it’s 
uncomfortable and painful.” 

The chemical facelift takes about a 
week—it is not a three- or four-hour 





operation, like a surgical facelift. A 
56-year-old woman designer who had 
both operations and looks an attrac- 
tive 45 says the difference between a 
surgical facelift and chemosurgery is 
like the difference between “sneezing 
once and having the flu. A facelift is 
only a sneeze.” But she adds: “I 
wouldn’t give up either one.” Her de- 
scription of the chemical lift: 

“My doctor applied the acid right 
in my hospital room. When it touched 
my skin I thought, ‘No! Oh, no!-—I 
don’t believe it!’ There was a burning 
pain which lasted for minutes. He did 
my face in thirds, covering it with 
layers of waterproof adhesive. Once 
all the tape was on, the pain started 
again. It lasted for about an hour and 
a half. It was terrible, and the doctor 
just sat there and chatted and patted 
my hand. 

“T wasn't allowed to talk or move 
my face for the next forty-eight hours. 
I had to drink a liquid diet through a 
straw. My eyelids were so swollen I 
could hardly see. There was constant 
pain. They gave me drugs to block it 
out and to help me sleep. The doctor 
visited me and asked me how I was. I 
wrote on a slate: ‘My face feels as 
though it’s cooking.’ He took the pen- 
cil from me and wrote underneath: ‘It 
is.’ And he smiled and went out. 

“After forty-eight hours he took off 
the tape mask. Although I had been 
given sedation, the removal of the tape 
was so excruciatingly painful that the 
doctor stopped every little while to let 
me rest. When he removed the last 







































bit, he told me my face 
and swollen and not to 
He said that, after all, j 
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me to use it every three} 
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finer and younger. That’ 
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Sometimes the de 
plastic surgeon does thee 
lift at his office. In such 
forms two treatments, 
apart. Each _ treatment 
hours. When a patient ha 
facelift at a doctor's offid 
constant care at home fo 
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Grapefruit juice tastes creat. 

At first. 3 

But, after a day or two, or more, 
it gets bitter. 

Because air gets to it. 

Unless you put it in Tupperware. 

Like all Tupperware products, 
our 2-quart Beverage Container 
has the unique Tupperware Seal. 
With the narrow groove that fits 
into the rim of the container. 

So your grapefruit juice, or 
whatever, stays as fresh as the day 
you put it away. In Tupperware. 
The one with locked-in 

freshness. 

You buy Tupperware at a 
Tupperware Party. Have one in 
your home between February 9 and 
March 28, and a West Bend 5-quart 
Electric Country Kettle may be 
yours. For details, call your local 
Tupperware distributor. pe || 
In the Yellow Pages, under oe | 
“Housewares.” a 
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An airtight case for freshness 








Tupperware locks in freshness like nothing else, 
because nothing else has the Tupperware Seal. — 
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rove of the marriage. She I couldn’t and wouldn’t havent. 


other had two sisters, that 
qal grandfather was an ad- 
ve assistant, and my pater- 
‘ather at one time had want- 


tempted it myself. Not counting all | 
the work, the uncertainty would have 1 
stopped me—after all, you never know 
what you'll find. But I couldn’t stop 





N. Dearborn St., Chicago, Ill. 60610 

e A good local hospital or medical 
school 

e The Directory of Medical Special- 
ists (available at many libraries). 
Check it for the names of doctors 
approved by the appropriate boards of 
certification. 

A few warnings: Always be wary of 
doctors who tell you they can perform 
miracles. Make certain the doctor is 
associated with a hospital or medical 


school wlpriest.” 

Don’t takat was all. “She wouldn’t 

recommenny names. She kept telling 

of the sant the past that counts, it’s 

satisfied yt and what you do with it. 
Never t ‘We have to protect the 

tor’s cred« could understand that, but 
Fees vadisappointed! Finally I just 

tions of w if my mother ever got in 

cost: sh them, please, please let 
FaceliftThen I went home.” 

neck, but 


Marcia. And I figured that everyone 
has his own birthright; I couldn’t deny 
her the right to know.” 

If Marcia had known (continued) 


No matter where I put the coffee 
table, I still bark my shins on it at 
least once a week.—Poor Woman’s | 


Almanac | 
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WHO AM /!? continued 


what a formidable job lay ahead of her, 
she might have been dismayed herself. 
Armed with the names of every col- 
lege, junior college, and likely looking 
professional school in the six New 
England states, she settled down with 
her notepaper, pen and ink—she and 
Frank couldn't afford a typewriter— 
and started her quest. 

At first she was optimistic. But as 
the replies began to come in, with 
their invariable refrain of “Miss El- 
liott not known here,” she realized it 
was going to be a long, slow job. 
Then a letter arrived from Aroostook, 
Maine, informing her that an Alberta 
Elliott had entered college there in 
1940. Could Alberta be her mother? 
Dared she write a total stranger and 
bluntly ask her? 

Given Marcia’s headlong, impulsive 
nature, it is surprising that at this 


point she exercised such _ restraint. 
True, her Dad had ned her, when 
she first began searching for her real 
mother, that shx uld. have to be 


careful. “It could 
he told her, “to hav« hter turn 
up after twenty-odd y« pecially 
if you’d married again and d made 
a whole new life for you But 
Marcia had given little thought to thi 
problem. “I knew that if J had given a 
baby up for adoption, and then 


mbarrassing,” 


got married, I would have told 
husband. I was sure my mother would 
do the same. Anyway, this was som«¢ 
thing between my mother and myself. 
I just wanted to find her .. .” 

Still, when it came to writing Al- 
berta Elliott, Marcia proceeded with 
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care. Her mother, according to the 
adoption agency, had two sisters. So, 
again using genealogy as an excuse, 
she wrote to Alberta, asking if she had 
sisters. Alberta, as it happened, was 
an only child—and therefore a false 
lead. Marcia crossed her off the list 
and went on writing letters to colleges. 

As she received more and more an- 
swers to her letters, she devised a 
master chart on which she recorded 
the first name, home town, brothers 
and/or sisters, and whatever other in- 
formation she could glean about any 
“Miss Elliott” who had entered any 
New England college in or around the 
year 1940. 


Clues leading nowhere 


This chart was a checkerboard of 
clues leading nowhere: Martha Elliott 
had entered Vermont State in 1939 
and had two sisters, but her father was 
a doctor, not an “administrative as- 
sistant,” Flora, Jane and Shirley EI- 
liott all went to a college in New 
Hampshire at approximately the right 
time, but they were cousins, not sis- 
ters; Helen Elliott, from Andover, 
Mass., had only one brother. Marcia, 
discouraged but not defeated, kept 
entering names and dates on the chart. 
hoping that eventually two clues 
would connect. 

And, at last, they did. A letter came 
back from Green Valley Junior Col- 
ege saying that a Jennifer Elliott 
from Kennebago, Maine, had entered 

sre in 1940, and that Marcia’s letter 

nquiry had been forwarded to her 
reply. Looking at her chart, Marcia 
liscovered that she had already list- 
ed Janet Elliott, also from Kenne- 


bago, who had received a master’s de- 
gree from the University of New 
Hampshire in 1943. Although she had 
an address for Janet, she had never 
followed up this lead because it 
seemed so unlikely—a girl who had 
borne a baby in 1942, after less than 
two years of college, could hardly 
have received a master’s degree only 
a year later. But now Marcia won- 
dered. Could Janet Elliott be her aunt, 
and Jennifer Elliott her mother? 

By now it was September, 1967; 
Marcia had been writing letters for 
almost three years; her second son, 
Joey, was now three. She no longer 
pounced on clues with her original 


starry-eyed enthusiasm. So she de-. 


cided to wait and see if Jennifer El- 
liott would answer the letter that had 
been forwarded to her by the registrar 
of Green Valley College. 

Meanwhile, she visited the adoption 
agency once more. By pretending to 
know more than she actually did, 
Marcia was able to find out that her 
maternal grandfather, the ‘adminis- 
trative executive,” had actually been 
a high school principal; that her pa- 
ternal grandfather had been French- 
Canadian and Catholic; that her moth- 
er had blond hair and blue eyes. 
These scraps of information were use- 
less in themselves, but might aid her 
in checking clues. 

About this time, Marcia happened 
to meet a girl who had gone to Green 
Valley Junior College. Fascinated by 
the story of Marcia’s search, she dug 
up a recent issue of the alumnae news, 
and together they pored over the class 
notes. There was no mention of Jen- 
nifer Elliott, but Marcia wrote down 


the name and address ¢ 
who had graduated in | 
1942, and lived not too fai 
Marcia. 3 at 
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cess. 
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ion hit Marcia so hard 
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directly that Jennifer was her mother. 
she was confirming it with every word 
she said. When Marcia mentioned 
that she was on a diet. Janet laughed 
and said, “Jennifer’s always worrying 
about her weight, too!” 

Marcia hung up feeling stunned 
and happy. “Janet sounded so warm. 
so understanding. I felt she really 
cared about me—and how could she. 
when she didn’t know me? Best of 
all, the wondering was over. T stil] 
didn’t know all the answers, but I 
knew the most important one: I knew 
who my mother was. And Janet had 
said she’d write me...” 

As it happened, Marcia heard from 
Jennifer Elliott first, but it was ob- 
vious that she had no idea she was 
writing to her own daughter. The let- 
ter was friendly but impersonal, filled 
with names, birthdates, birth places— 
the sort of chatty letter one genealogy 
buff writes another. It concluded with 
a reference to a Stephen Elliott. born 
about 1784, whom Jennifer had been 
trying to trace. Did Marcia have any 
information about him? 

Marcia, crushed, concluded that 
Janet had not yet spoken to her sister. 
A few days later a letter from Janet 
confirmed this. “I am so happy that 
at last your search is over,’ Janet 
wrote. “I welcome you and your fam- 
ily into the fold. Some day, when the 
children in our families are old 
enough to understand the circum- 
stances that existed when you were 
born, then we can all be together and 
we will be very proud of you . 
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She went on to tell about Jennifer’s 
children—the youngest was just 12— 
and ended on a note of warning. “I 
hope you'll write to me. But I have 
not explained the situation to Jenni- 
fer. Be patient, and I know that things 
will work out for you, and we can all 
be happy together.” 


Unanswered Letters 


But patience was not one of Mar- 
cia’s virtues. There were still too many 
unanswered questions. For instance, 
she did not yet know her father’s 
name. Was Jennifer married to him— 
or to someone else? She wrote Janet 
immediately, but got no answer. Weeks 
went by. She managed to find out a 
little about the Stephen Elliott Jen- 
nifer had mentioned in her letter, and, 
using this as a pretext, wrote to Jen- 
nifer. But Jennifer did not answer 
either. 

Christmas came and went; the year 
changed. Marcia did her best to be 
patient—but Marcia couldn’t stop car- 
ing. In late March, she wrote another 
letter to Jennifer. This time she was 
more direct. After a token reference 
to the Stephen Elliott they had dis- 
cussed before, she plunged into deep- 
er waters: “Do you have any informa- 
tion about the other side of the fam- 
ily? Judging from what I know, they 
were French-Canadians, and the fa- 
ther at one time wanted to be a priest.” 
This, of course, she meant to be a 
tip-off to her mother. She closed the 


letter with a request that Jennifer 
telephone her, to discuss “a very per- 
sonal question.” 

Early in April, Jennifer called. 

Frank answered the telephone. “It’s 
your mother,’ he said to Marcia. 
Then, seeing that she looked puzzled 
—her Mom and Dad were in Europe 
—he added: “It’s your real mother. 
It’s Jennifer.” 

Marcia picked up the phone with 
shaky hands. “I didn’t know what to 
say. I had rehearsed what Id say 
for so many years, and all at once I 
was speechless. Finally I blurted out, 
‘Can you tell me who my father is?’ 
And then she knew. She didn’t say 
anything right away, and then she 
asked if she could call me back. “The 
children are here and I can't talk,’ 
she said.” 

Whether Jennifer couldn’t talk be- 
cause of the children or because of 
emotion is something Marcia will nev- 
er know. When Jennifer called later 
she sounded composed and_ happy. 
“Marcia, youll never know how glad 
I am that you found me,” she said. 
“Your fathers name is Michel; you 
were named for him. Even though we 
married other people, weve kept in 
touch with each other all these years, 
and he'll be so relieved to know you're 
all right. I’ve started a letter to him 
We've wondered about you so _ of- 
ten...” She went on to explain why 
she hadn’t answered Marcia’s “gene 
alogy” letter. Her sister (continued) 
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surprising answers. Already 


she knew that her mother 


had three children, but now 
she learned that her father 
and his wife, who lived in 
a Western state, had seven! 
After being brought up as 


an only child, Marcia sud- 
denly had ten half-brothers 
and sisters! Would she ever 
meet them? Would she meet 
her mother? Her father? 
What would Jennifer think 
of Paul and Joey—her grand- 
sons? What would Jennifer 
think of her? 

Soon after she hung up, 
Marcia wrote a letter to Jen- 
nifer—“I’ve been in a daze, 
thinking about all we talked 
about on the phone”’—and 
at the same time, Jennifer 
wrote to her; their letters 
crossed. “I’m enclosing some 
pictures,” Jennifer wrote, 
“one of you at the age of 
approximately two weeks, 
another of you at three 
months, taken at the or- 
phanage where your father 
and I tried to keep you.... 
Will you tell me a little 
about your childhood, 
school, interests? Each April 
18th I wondered where you 
were and if you had a birth- 
day cake...” 


“IT Thank God” 


Her father, Michel, wrote, 
too: “It was a great surprise 
to hear from Jennifer the 
day before Easter that you 
had got in touch with her. 
I was giving up after 25 
years but I always had a 
feeling that you would find 
us. It is good to know where 
you are and that everything 
is OK with you, and I thank 
God for everything.” 

Marcia agreed. “I thank 
God for helping all of us 
really,” she wrote her father. 
“T just cannot believe that I 
finally found you 
hopes that I 
know 


IT had no 


would ever 


ation with 


remember 


his wife, were planning to visit her 
for three days in August. In the be- 
ginning, she hadn’t been concerned 
about the Pierces’ reactions: “It never 
occurred to me that Mom and Dad 
might be hurt because I was curious 
about my natural When 
you’re young, you don’t worry about 
things like that.” But gradually she 
realized that more feelings than her 
own were involved. She remembered 
reaction—“Oh, my 


parents. 


Janet’s original 











you, and cannot believe how 
concerned you have been all these 
years. God must have been on our 
side and knew just the right 
time was.” 

More letters, photographs, memo- 
ries were exchanged. Marcia still did 
not know the full sto birth. or 
why Jennifer had gi up for 


adoption, but all this co 
up when they met. Foi 
cided to meet. 

What Marcia had not 


whether she should tell he 


parents, the Pierces, that 


ired 
| 


with her husband, and Michel 
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God! [ll have to think about this”— 
and recalled how Jennifer had had to 
wait to talk to her until the children 
weren't around. Was she disrupting 
too many lives with her search? Was 
she being disloyal to the parents who 
had loved and cared for her by ar- 
ranging to meet the parents who had 
given-her up? 

As the day for the meeting ap- 
proached, Marcia—who had decided 
not to tell her Mom and Dad until it 
was over—began to feel panicky. “I 
even went to our minister and asked 
him if I were doing the right thing. 
He felt it was right and said he would 


pray for me. But I was so nervous... 
I don’t know what I would have done 
without Frank. He teased me to cheer 
me up; he said, ‘What are you going 
to do when you first see your mother? 
Kiss her? Shake her hand?’ But when 
we actually met face to face all that 
awkwardness fell away. At noon they 
pulled up in the car. We were standing 
in the door. My mother ran across the 
grass and hugged me, and I hugged her 
back, and everything was all right... .” 





Bassett furniture features tops of Micarta® high-pressure laminated plastic. 


If your wonderful world is a French and feminine one. 


The elegance of Parisian decor and the practicality of the 
provinces have been captured by Bassett designers... 
and perfectly combined in the Brigitte collection by the 
makers of fine furniture for every room in any home. 
A wide variety of boudoir groupings is available in the 
Carrar White finish shown and Encore Green. Bassett 
quality, durability and style are three excellent reasons 
to choose this feminine favorite. Its price is still another. 


Bassett, Va. 24055. 


After dinner Marcia, her mother 
and father all sat around the kitchen 
table talking. Marcia brought out her 
baby book and, as they looked through 
the pictures, they talked of her child- 
hood and succeeded in bridging a 
little of all those years they had not 
shared. And they told Marcia their 
own story. 

It was a poignant story of star- 
crossed love, one that seemed sweet 
and innocent to Marcia, and strangely 
reminiscent of her own stormy youth. 
Michel was a poor farm boy, Jennifer 
came from a locally prominent family. 
He was Catholic, she was Protestant. 





See your Bassett dealer today. . 
or send 50c for the new Bassett Idea 
Book to: Why Wait? Dept. PO3, 
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eo’ of a newspaper from 
eoiter and showed me his 
th e wedding party. 

iaty I asked him to lunch, 
ichae told me every detail. 
e wst poetic, the most elo- 
ee ever had. For him it was 
olhistory. I'm sure he re- 
m/e than Jackie did. Every 
m/very dress, every detail.” 
got the story about 
anily’s White House reno- 
ele First Lady was trying 
¢ because of her interest 
s. he says that after the 
en-part series appeared, 
> editor. 

nixennedy said, ‘Can’t you 
fe rying in the room?’ But 
will of it anyway. It had 
i, months of visiting an- 
rgmuseums and manufac- 
that story.” 

4s afraid the story would 
fie it could be published, 
yote it in a locked office, 
ajset py a trusted printer, 
o's were locked up. How- 
rprising copyboy got a 
wide copies, which he sold 
iece to other members of 
1) had been dying to know 
was spending so much 


sore Republicans”’ 


ears ago, after her White 
ing scoops, that Maxine 
lumnist. “For a year and 
er ate supper at home,” 
would go out every night, 
three or four things in 
Then I would spend the 
d, following up story tips 
one.” 
of the Johnson Adminis- 
ne began going out less 
g more. “When the Viet- 
‘an to get worse, fewer 
ting parties were given. 
bassies, who used to give 
arties, went underground ~ 
ertaining after the Mid- 
a 1967. 
‘inning of the Nixon Ad- 
the parties were so dull. 
ing under an occupation 
gton is a Democratic city. 
e Republicans and hope 
us.” 
; period, Maxine was so 
‘told friends, “I think I'll 
nothing to write about. 
ublicans are bored. They 
go home to Podunk and 
person they saw at a 
» dinner was Dorothy 


[axine has seen signs that 
eing struck again. And 
about taking her evening 
their zippered bags. She 
appointment of Connie 
. Nixon’s new staff direc- 
n brought in to glamorize 
use,” says Maxine. 

nt most of 1969 in her 
d-glass-walled cubicle at 
'Post’s city room. Maga- 





and wrinkle: 


They invented Remira Clothes. 














zines and papers are everywhere. A 
souvenir plate with a picture of Jackie 
Kennedy painted on it hangs on one 
wall. There’s a letter from the late 
Washington columnist Drew Pearson 
congratulating her on a story (Maxine 
says Mrs. Pearson once told her, 
“You're the only person in town my 
husband is afraid of’). On the door is a 
typed quote from Truman Capote: “I 
don’t care what anyone says about me 
so long as it isn’t true.” Another of 





Maxine’s favorite quotations comes, 
she says, from Charlotte Curtis, the 
New York Times women’s news editor: 
“T don’t know what I think until I’ve 
written it.” 

Maxine’s home telephone number is 
listed in the phone book. She will take 
any call from anybody. And her super- 
spies are everywhere. “One man called 
me 15 times before he reached me to 
tell me that Onassis was in Washing- 
ton,” she says. “I got one story from a 





And only Carter’s did it. These 
cotton knits have been treated 
with Scotchgard®. So child- 
hood disasters like spilt milk, 
jams or chocolate and the like roll 
right off or wash out spot free. 

They’re made of durable press 
fabric. So you can wash and 
dry them in the automatic and 
they won't wrinkle up and go 
all funny looking. 

They keep their original size 
and shape and stay soft too. 

These infants’ clothes are from 
Carter’s Indian Littles collec- 
tion. The dress set is pink or 
yellow. The boy’s creeper is 
yellow or blue. Sizes 6 months 
to 2 years. $6.00 each. Remira 
Clothes, a wonderful gift idea. 


THE WILLIAM CARTER CO NEEDHAM HEIGHTS MASS. 02194 


If they could just 
stay little till their 
Carter's wear out. 


FARmiIC PROTECT 


washwoman who worked for Joan Ken- 
nedy. A friend of mine went up in an 
elevator in Dayton with a man who 
knew many details (continued) 





Pll never understand how phono- 
graph records play music, how 
electricity travels over a wire, o7 
how they put the lead in wooden 
pencils.—Poor Woman’s Almanac_ | 
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Meet the face of the future. 


Young. Sexy. Sensational. Wouldn’t it be divine to have facial skin the texture 
of your tummy? Utterly unlined. Flawless. DuBarry’s been studying it for years. 
And here’s the news: Six treatments. Developed by skin specialists. Creams and 
Lotions that are HYPO-ALLERGENIC. Yet divinely scented. And look at your 
new face. If that doesn’t tell you everything. This will. 
PENETRIZING WASHES: Search out air-pollution particles. Help remove 
dried surface tissue... gleamingly. For oilies, Penetrating Cleanser. Anda 
rub-your-tummy-yummy, Cleansing Cream for Dry Skin. Rinse eycle: 
DuBarry Skin Freshening Lotion. Blots up any left-over cleanser. 
TEXTURIZING TONERS: Our little refineries. Skin Firming Lotion helps make 
tummy texture. Helps taut-tighten pores. DuBarry Vibrance Masque. 
Stays creamy. Tingles. Leaves tummy-skin-faces blushing beautifully. 
MOISTURIZING FINISHER: DuBarry Young Promise. Really pours on the dew! 
Rewarding? You'll pat your pretty tummy with pleasure. By the way. DuBarry is 
introducing an anti-inflation measure, now. Imagine, lower prices. It’s almost 


CHESHIRE CAT 


continued 


about Luci Johnson’s wedding. And a 
girl for whom I once got a maid later 
found herself in the maternity room 
next to Ethel Kennedy. I’ve ne 
anyone a penny fora story. But I once 
bribed a pretty young widow with the 
promise of an introduction to ] 
Frost 

Maxine doesn’t hesitate to go out on 
the street and fight for a story. Onc: 
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unpatriotic not to try DuBarry. 





trying to get through a police barrier 
during a John F. Kennedy campaign 
in Boston, she lost her shoes, her hair- 
pins and some skin off her lips. And at 
a party in Hugh Hefner’s Playboy pad 
in Chicago, she claims to have encoun- 
tered another closed-circuit 
television camera in the ladies’ room. 

Joseph J. 


peril—a 


Levitt, former city editor 
on the Knoxville News-Sentinel, says 
hat when Maxine was a police reporter 


king for him, “Every policeman in 


town was afraid of her. They knew 
she'd get the story somehow, whether 
they wanted her to or not.” 

In Washington, Maxine’s police-re- 
porter style is not universally admired. 
“T know that all over the capital there 
are people having ‘Hate Maxine Chesh- 
ire’ sessions over dinner,’ she once 
confided to a friend. “Those are the 
people who are angry because their 
names never make my column.” 

Of course, some other people are an- 
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gry because they did 
A recent demand 
came from former Kg 
liam Vanden Heuve 
him as saying he’d ] 
Ethel Kennedy. The Px 
ly published a statemer 
error. Elizabeth Carp 
Johnson’s former pre 
manded and got an ape 
ine wrote that Charl 
son-in-law, had said 
was not going to Vie 
later served with d 
nam. And Mrs. Pa 
one of the world’s richest 
haps Jackie Onassis’ ¢) 
friend, has said, “ 
calls my husband once ¢ 
when we're getting a. 


“Always return 


Maxine recently star 
brouhaha when she wrot} 
dent and Mrs. Nixon didr 
Tricia’s beau, Edward ip! 
Nixons didn’t ask for a ret 
Nixon did say at a pres 
that'she and the Presid, 
all of Tricia’s friends, ad¢ 
newspapers keep this up, y 
have a hard time marry 

Other Nixonites are 
Maxine. Says William 
President’s special 
thing I learned quickl 
—always return Max 
calls promptly.” Mrs. 
wife of a former Repu 
committeeman who is 
of the District of Col 
cil, says: “It would be 
to criticize Maxine. § 
It’s true her quotes 
cleverer than I am, 2 
But now that my life 
I don’t enjoy being in 

Maxine Hall Ches 
Harlan, Kentucky, on 
Harlan is in the Kentt 
a rough-and-tumble tow 
ine recalls, “Everybody 
We've had a hard tim 
uring out how we can g 
father’s .38 revolver. Y 
pitch it off Washington 
Bridge if you’re Max 

Maxine’s father, a 
mayor of Harlan before 
“Tve been told that 
stopped in the newsp: 
says. “I told them, * 
everything that goes on Wi 
He tells me. If you'll hir 
you so you can put it in # 

She actually got her job 
ville News-Sentinel by tel 
aging editor, C. W. Orcutt 
as well hire me now, 
back every day until you 
met her husband, Her! 
when he came to Knox 
the United Press burea 
at the News-Sentinel. 
ried on April 25, 1954. 

Herb was transferred to 
in November, 1954, but 
in Knoxville to try to § 
case. She joined him jus 
mas and went to work at 





Most highway signs are 
derstandable to people 
ready know which way 
Woman’s Almanae 





s <P dese at being number 
p. lot long ago, she and 
old friend to spend a 
sr)n at their contempo- 
4, ick and glass house in 
Vv 10 miles from Wash- 
ty- -level house sits on a 
10 levels open outdoors. 
reed her friend at the 
ef search for the han- 
anjjue French brass door 
, found in Greece. It 
off. So does the handle 
{oae screened porch. 
nae house is standard, 
fsricated, average, ordi- 
. ck. There’s a wild and 
a)attached to everything. 
{2 kitchen door pulls are 
; le faucets on the master 
reorass hospital fixtures, 
a enclosed in handmade 
jirs, and the baby’s bed 
hntique lace embroidery. 
sive, a 44-year-old Geor- 
tig in the living room, 


children inhibit her a bit 


times she'll fix a fancy soup just fi 

two of us. The children don’t mind hex 
working—they’ve grown up with it 
There’s usually only about a month 
per child of crying because she has to 
go out.”” The boys are Marc Jameson 
13; Hall Bowling, 10; and Gideon 


Paden, 6. The only girl is Sylvia Leigh 
3. “Maxine’s mother, Mrs. Sylvia Hall 
has lived with us since we moved into 
this house about five years ago. We 
couldn’t have managed without her. 
She provides a stable presence.” 


Maxine’s hasty trips have caused 
Herb one recurring problem: finding 
her car at Washington’s National Air- 
port. “Once Maxine had to catch a 
plane to New York in a hurry,’ Herb 
recalled. “She left the keys in the car, 
the motor running, and the door locked. 
And when she left for Greece, she 
didn’t have time to tell me where the 
car was.” 

Maxine never fusses about the cost 
of something for her house, but she 
does begrudge the money she has to 
spend on clothes. “I won’t say how 


many evening dresses I have. I don’t 
want my husband to hold that against 
me.” She says she gets no clothing 
allowance from the Post and no dis- 
counts from dress shops. Maxine used 
to make her own dresses, “but now | 
just swoop into a shop, and take every- 
thing that’s my size.” She wears a size 
10, one size larger since her fourth baby 
and a subsequent dose of birth control 
pills. 

She complains bitterly about the 
“My clothes take food 
out of my children’s mouths,” she’s 
given to announcing dramatically. The 
truth is that her basic salary is prob- 
ably at least $500 a week. Anyway, 
she’s prosperous enough to hold part 
ownership with her brothers in two 
hamburger carryout stands and a li- 
quor store. 

Now and then, Maxine thinks seri- 
ously about accepting an offer to con- 
duct her own TV show. She’s a great 
stand-up story-teller—even more fas- 
cinating in person than in print. She 
tells outrageous tales in her South- 
ern drawl, speaking non-stop, scarcely 
pausing for breath. She doesn’t drop 


cost of clothing. 


names, she picks them up. She mimics 
people with great accuracy. She has the 
memory of an elephant (and obviously 





ate walnut arch, which 
i¢r to the garden outside 
d's office. Herb covers the 
¢ ssorted military affairs 
leek and about 40 other 
lj publications. He _ has 
vim twice. 

le went to see about the 
‘talked about their pri- 


the hide of one, too). She has a mag- 
nificent sense of comedy—some of it ill} 
black, some of it blue. She never runs iH 
out of stories or conversation. It’s ob- i} 





vious why she’s a reporter—she has as 
much need to communicate as to un- 
cover. After an hour listening to Max- 
ine, her friends tend to collapse with 
gasps of amazement and laughter. i 

Maxine on TV might be more than i) 
Spiro Agnew can accept. END 
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n iadn’t 
j rted off 

etters 

(not my 


riend-of-a-friend) 
overed J hadn't 
I to mail the fat 

Vhile I was 
out nickels and — 
Lit ceurred to me 
yuld go uptown on 
subway and deliver the 
manuscript by hand. Why 
not? With luck, I coul 1 sneak 


into the building 


lanuscript a tn p- 
tionist s and escape 
without seeing anyone I | 
knew. I was not properly 
dressed for uptown—skirt 
and sweater and a coat with 
half the buttons missing. 
Boots, straight hair, slap- 
dash of lipstick. But who ; 
cares? New York is a great 
big city, nearly eight million 
people, the probability of 
running into an acquaint- 


ance is unlikely, and I don't 
care what anyone thinks 
anyway, do I? So off to the 


subway in high spirits, proud 


of managing to leap on the 
right uptown local. is 


ui emerging at 42nd 
Street I lost my sense of di- 
rection. Subways always mix 
me up. I walked two blocks 
south before realizing my 
mistake and arrived at the 
publishing house at high 
noon. Dangerous. Might 
meet old acquaintances 
rushing out for early lunch. 
The publishing house was 
being remodeled, and noth- 
ing was as I remembered it. 
I got off the elevator at the 
19th floor, all reconstruction 
and chaos, no slick compe- 
tent receptionist in sight. 
Walked around stacked 
boxes and crates into what 
appeared to be a mailroom 
and, in my most authoritar- 
jan voice, asked for the edi- 
tor. 

“Try the other side, he’s 
in office six or is it nine, one« 
or the other, I think.” This 
appeared to be as unlikely 
as likely, since the boy who 





flung the information over 


his shoulder was 15 at most, 
and of 
Anyway, I didn’t want to 


ous intelligence. L 


see the editor. I know him only casually 


and, although } e isn’t really Mr. 


Vulcan, that’s the 2y I think of him 
because I sense in him. as he Roman 
god, an anvil-like stre I Our onl 
real connection is tha { editor 
and friend of th I ntly 
having ana r wit n 

with, who ky A i 


cautiously aroun > ( S 


A stitch in time sc 
ty pin saves about 
king about minu 


Woman’s Almanac 


wnd—horrors!—run slam-bang into him. 
A true disaster, both of us disconcerted 


he probably wants to see me even less 
than I want to see him. But he is gal- 
lant. he escorts me to his office (Num- 
ber 10), which is also being remodeled 
and looks about as scruffy as I feel. 
Helping me off with my coat, he says 
with false gaiety, “Well, I see you’re a 
real Village writer, no buttons, ha, ha!” 
I sit down, not sure whether to be 


amused or offended. 


I explain about the book manuscript, 
which I consider marginally porno- 


graphic but possibly commercial. Mr. 
Vulcan is cordial. He appreciates the 
difficulties of having to deal with the 
novels of friends-of-friends. Why, just 
last week he had the embarrassing task 
of telling his own cousin Lucy that her 
book was unpublishable. However, he 
is interested in potentially commercial 
properties, marginally pornographic or 
not 

Now that we have disposed of the 

ok manuscript, we are free to discuss 
ir mutual friend. Is this going to be 


) painful to bear? I light a cigarette 


Its a powe 


with shaky fingers. ““Did you know our 
friend ole Shelley Thayer was in town 
last week?” he asks. Vulcan, striking 
his anvil. “Did you see him?” 

How much, how little does he know? 
“Well. I talked to him.” Cautious. 

“Did he tell you about his new 
book?” He goes on to sing the praises 
of the new book, which I have read al- 
ready, of course, sitting on the floor in 
front of my fire while Shelley made us 
coffee in my small kitchen. I feel a 





curious mixture of emotions of which 
the uppermost is gratitude: yes, I am 
grateful for this opportunity to speak 
his name. Shelley. Shelley. I am no 
different from any other woman in love 
or half in love; I have the typical desire 
to speak the loved one’s name. But I 
must not say too much. I must split 
this scene fast, before I reveal myself. 

“Yes, I know a little about the book; 
I hope it will be a success for you and 
for Shelley,” I say rapidly, getting up 
and trying automatically to button my 
coat that has no buttons. “And thanks 
so much for reading the manuscript, 
it’s most kind of you, I really can’t take 

































up any more of yoy 

Mr. Vulcan is gallar 
me to lunch. I decline, 
ready late for a lunck¢ 
town. Surely he knows 
body would come uptd 
date dressed as I am! B 
to call my bluff. 

I escape into the sne 
This March day has ¢| 
the wind knocks the by 
lungs. Where to go? 

I walked 
to a button 
had told me 
lected eight 
buttons emb¢ 
phons, so ex 
got away 
check for th 
reckless, I we 
and drew out 
of it ona 
from the he 
court, Brace 
Third Aven 
pensive lune 
quiet Chine 
nearby. I like 
It’s a reali 
especially if I 
sipping a d 
day I read z 
own in a mé 
picked up at ¢ 
stand, readin 
and feeling a 
though any ¢ 
oblivious dine 
sibly guess Ly 
own story! ¥ 
came I swite 
the books Id 
found I wasn’t 
Shelley like r 
Why do I like 
I don’t know 4 
earth who like) 
in a public 
this make m) 
saner than oth 
does it mean a | 


] wanted to 
home, but Shel! 
me to get hims 
which, he swe 
found only in 
shop on 57th$ 
in my pocket ( 
out the hole) 2 
scrap of paper 
the address on. 
got there it W 
shop at all buta 
Had the tie she 
had Shelley got 
wrong? Hithe 
Shops change 
in New York, al 
as scatterbraine 

I went into thi 
anyway and looked aro) 
was a marvelous Chagall | 
and a serene Renoir and) 
Buffet still-life of chrysanth 
stopped me in my tracks. } 
three. The Chagall for m 
can’t afford anything like t 
self, can I? My mother 
the Renoir. And Shelley s 





I’ve started getting up ' 
the morning. It gives me 
day to not get everything 
—Poor Woman’s Almanat 





“a 


oO 



















ould love it. It would 
» a tie; it would last. I 
_ and the sleek-haired 
hout even looking up, 
dn’t seem too much. It 
much to me, at that mo- 
dlooked at it for a long 
faced the fact that I 
50 but oh God, if I did 
ould spend it on that 
a gaited show-horse, or 
ya, certainly not on a 


ntil the art 
up at me, 
and down in 
truck with 
y my standing 
4 tweed skirt 
13s coat and 
t and even a 
ontemplating 





about my 
ay, but on 
began to 
ed—brush- 
~precise— 
elley left, 
t so sad and 
lwas riding a 
‘in Central 
riding Stone- 
even though 
e, and real- 
orthcoming, 
. Still, he 
rs, and I was 
too much 
bbing my 
tirrup was 
sted. 
murders 
ithstand- 
place: to 
‘in, to bird- 
ely to know 
thought in 
crenelated 
‘ing down the 
saw children 
seesawing in 
id, lovers din- 
at the Tav- 
een, old ladies 
bouncy poo- 
men jogging 
reservoir, hip- 
g on the grass. 
perfect bright 
d I think about 
minor as a 
’ What I was thinking 
fonewall’s golden-crested 
low trees subtly turning 
the bracing formality of 
rs who nodded, observing 
|, as we passed. 
has advantages and dis- 
Vhen I got home late in 
I picked up my mail: a 
Ir money for the blind, 
ooklet listing names of 
tributors. I didn’t mind 
r money; I spread out my 
the way I suppose most 
much for the church, so 
eer research, so much for 


























the preservation of whooping cranes. 
To each his own charity. What I did 
mind was this little booklet touch- 
ingly scrawled in various colored ink 
with names, addresses, and amounts- 
of-contributions of people referred to 
in the covering letter as “Valued 
Friends of the Blind.” Joe Reiger, $1. 
Sally J. Edwards, $5. Anon., $2.50. I’ve 
got nothing against blind people, I 
might be blind myself one day, who 
knows? But I am still offended by 


“Say, isn’t this Beethoven’s fifth?” “No, it’s his 200th.’ 


this deliberate assault on my emotions. 

My other letter is from Shelley. No, 
it isn’t a letter after all, it’s a sonnet. 
Not a smashingly good sonnet. I read 
it twice before I realize that he has 
audaciously appropriated my very own 
special sonnet form that not even 
Shakespeare, Milton, or Spenser in- 
vented. At first I am outraged, he 
couldn’t possibly have figured out that 
complicated sonnet form by himself; 
he clearly swiped it from me. Plagia- 
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rism! Then I tell myself, “Imitation is 
the sincerest form of flattery.” Maybe 
I’m luckier than most, having a man 
write a sonnet especially for me. When 
I read it the third time I find myself 
crying. It’s not bad to be loved. 

I put down the sonnet and take a 
look at my skinned knee. It looks ghast- 
ly, as though it should be operated on 
immediately. Why don’t I take better 
care of myself, my clothes, my check- 
book? Maybe I’ve got what we used to 
call in childhood “proud 
flesh.’ Maybe gangrene? 
But no, it will get well. All 
manner of things shall be 
well. 


les dusk. Down my Village 
street come three minstrels, 
as though strolling out of an 
earlier century. They are 
dressed in rags and tatters 
and play very badly on ill- 
assorted instruments. A vio- 
lin, a guitar, a harmonica. 
Up and down the street peo- 
ple are leaning out their 
windows and throwing down 
coins, which the minstrels 
catch, or try to catch, in a 
battered hat. When they 
pass beneath my window I 
am leaning on the sill, listen- 
ing, dreaming, even laugh- 
ing a little. These straggly 
men are harbingers of 
spring, like robins, although 
their music is not so clear 
and gay as the song of a 
robin. I toss down a JFK 
fifty-cent piece and the vio- 
linist calls up, “What you 
like to hear?” I don’t know 
what I would like to hear. I 
want to hear them play Shel- 
ley’s sonnet. I want them to 
play Bernard Buffet’s chrys- 
anthemums, Stonewall can- 
tering through the spring- 
time park, love and peace. 
What I really want to hear 
is Mozart’s G Minor Quin- 
tet. But there are only three 
of them. 

“How about ‘Arrivederci 
Roma?’”’ the violinist calls 
up. His face is lifted toward 
me, he wants to give me 
pleasure. I lean precariously 
far out the window and nod, 
feeling the night wind on my 
face, and they strike up, dis- 
cordantly, sadly, beautifully. 

Will I see Rome again? Is 
there more life for me to 
live, and if so, have I cour- 
age enough to live it? 

Over the tops of the build- 
ings, the crescent moon is 
rising, and near it a star. 
Like a child, I wish on it. 


END 
Tree 


BELL-TOWER 
By Pauline Havard 


There is a bell-tower in each heart 

Where the bells of memory ring; 

Sometimes they toll, sometimes they 
chime 

For the sad, the happy thing 

That happened days or years ago; 

But always in that secret tower 

Remain bells rung by Memory; 

Both the dark, the singing hour: 
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Twenty years ago we were practically defenseless. 
do to prevent cavities from happening was to brush a lot. | 
Today, we know how to help prevent cavities from even stat 
With fluoride. Fluoride toughens the teeth. Helps them resist deca’ 


‘rest toothpaste has a special fluoride formula, Fluoristan: So yo 
tooth-toughening fluoride to your teeth every day. With every brus 
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Have checkups, watch treats, and brush after eating with Crest 
accepted 4 American Dental Association. : 4 
And it’s wo } pound of cure. 


: Cres t has been shown to ay-preventive dentifrice that can be of significant value when used in a conscientiously applied- program 2 ee 
oral hygiene and regular p ’—Council on Dental Therapeutics, American Dental Association: © 1969, The Procte 
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Brian O’Leary, an astronomy 

ni ersity. of California in Berkeley, 
shone call from astronaut Alan 

cas first man in space. Shepard 

that he was one of 11 scientists 


the realization of a dream that 
8, when he was taken to an open 


ould be among the first men to 
ow it seemed that dream would 
dn’t..Here, Dr. O-:Leary tells the 
lusionment with the U.S. manned 
splains why, after eight months, 
astronaut—and spells out the un- 
tific mistakes he believes our men 

e NASA mission planners—are 


ped into a “pilots? meeting” at the 
ecraft Center in Houston. Al Shep- 
ding over a gathering of 50 clean-cut, 
L men. He was discussing technical de- 
T-38 jet aircraft, and occasionally a 
00m in with a wisecrack that elicited 
iter. I was so interested that I put on 
© examine this All-American team. 
occurred to me that I was the only 
2 room wearing glasses. Astronauts 
glasses—but there I was, an astronaut, 
. Acutely uneasy, I popped them off, 
: to use them again in a pilot’s meeting 
€ more familiar with the situation. 
of the meeting we scientist-astro- 
n our two new bosses, Shepard, chief 
ut office, and his superior, Donald K. 
yton, Director of Flight Crew Opera- 


1 painted a surprisingly bleak picture 
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This young scientist used to be an astronaut— 
until he quit our space program in protest. In 
this excerpt from his explosive new book, he tells 
why he left—and why he thinks we’re sending 
the wrong men to the moon. By Brian O’Leary 





“T might as well warn you troops that you won’t 
be seeing any action for quite some time,” he said. 
‘““We’ve been receiving word from Washington that 
the budget in the post-Apollo space program will 
be severely cut again next year and many flights 
will have to be postponed or scrapped. And it 
looks like things aren’t going to get any better for 
a long time. Although we’d like to pull all of you 
into space at some time, we can’t guarantee it. So 
you may as well face the prospect of long delays 
and perhaps no flights. We don’t need you around 
here, at least for the time being. I’m saying this 
just so you’ll understand.” 

This was the start of an era of strong doubts for 
me. Not only must I sacrifice science in deference 
to learning to fly jets and doing human engineer- 
ing (using man as a link in the chain of an engi- 
neering system), but now maybe I-wasn’t needed 
at all. Was Slayton serious? Had the astronaut 
office submitted to pressure from Washington and 
the scientific community to select new scientist- 
astronauts whom they didn’t want? Stunned by 
Slayton’s pessimistic remarks, we recruits labeled 
ourselves the Excess Eleven (XS-11). 

For the rest of that day, Al Shepard talked to us 
about our ground training: For six months we were 
to be in the classroom an average of five hours a 
day, listening to lectures on topics ranging from 
astronomy to physiology to spacecraft systems; 
and there were plans for travel to Cape Kennedy 
and other centers related to the Apollo program. 
At the end of six months, we would go to an Air 


ian O'Leary. From ‘‘The Making of an Ex-Astronaut,’’ by Brian O'Leary, to be published by Houghton Mifflin Company. Photograph by George Haling 


Force training base and learn how to fly the T-38. 
I noted that Shepard was sensitive to money 
matters. He was meticulous about going over the 
contract the astronauts had signed with Life 
magazine, and our salaries and conflicts of in- 
terest were common topics of conversation. (Con- 
trary to public opinion, the average astronaut is 
not a rich man. My salary was $13,201, which is 
what a Civil Service scientist at the GS-12 level 
makes.) Shepard’s interest in money was no great 
surprise, since he was vice-president and part- 
owner of the Baytown National Bank in Houston. 
But it struck me as odd that although our chief 
was a bank vice-president, we were explicitly pro- 
hibited to consult, to teach part-time, and to re- 
ceive gifts. I am sure that Shepard has a legal 
justification for his outside activities, but the 
situation seemed to me to reveal a strange double 
standard. e 

The most sweeping generalization that can be 
made about the astronauts is that they are dedi- 
cated pioneers in the most traditional sense. An 
astronaut’s motivation is extraordinarily high, 
coming to its peak on the launch pad during 
countdown. Dogged determination is absolutely 
essential to getting on a flight, and the competitive 
attitude becomes the most important aspect of 
astronaut life. Without it, you might as well not be 
an astronaut. 

The astronauts’ dedication carries over to their 
family lives. Their wives and children accept the 
risks the astronauts take—and their long absences 
from home. (Many astronauts are away from 
Houston more than 50% of the time.) Finally, 
most astronauts feel at home in Houston, where 
they can enjoy their hobbies of hunting, sports 
car racing, and boating. All these traits make the 
astronaut corps a very homogeneous group. 

It’s no wonder I felt a little different from the 
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others when I walked into that meeting on my first 
day at work. There they were in sport shirts and 
crewcuts—the military pilots, only children, eldest 
children, Midwesterners, religious men, Boy Scout 
leaders, hunters, aerophiles, and sports car racers. 
I was none of these. I may have looked like the 
others with my glasses off, but I was far from the 
classical astronaut beneath the facade. I was the 
youngest of three children, I was a New England- 
er, I got airsick, I have rejected Catholicism, and 
I was annoyed with the U.S. Establishment be- 
cause it continues the Vietnam war and the arms 
race. I didn’t hunt, sail or race cars; I preferred 
hiking and skiing for recreation. No, I was not the 
classical astronaut. Yet I wanted to go into space 
and thought that, as an astronomer, I would have 
something to offer there. Evidently the committee 
that selected me to be a scientist-astronaut thought 
so, too. 


ecoming more than casually acquainted 

with the senior astronauts was difficult. 

The chances of finding one in his office 

were nil; they are almost always away 

—in a docking simulator, at the doctor’s 

office, swimming around in a big tank 
or flying T-38’s and helicopters. 

One of the best ways of finding out what was 
going on among the astronauts was to attend the 
wives’ coffees. My wife Joyce worked part-time as 
a counselor in a family service agency during our 
six months in Houston—until then it was almost 
unheard of for an astronaut’s wife to work—but she 
managed to get to most of the coffees. The ladies 
she met were strong-minded individuals with. a 
sense of purpose and high morale. Of course, they 
had to band together for mutual support and re- 
assurance in the face of the unavoidable fact that 
their husbands were nearly always absent and 
someday might not return at all. This circumstance 
created a friendly, communicative bond among the 
wives. 

The women arranged a few all-astronaut get- 
togethers. We were able to get to only one of these 
events, a barbecue. It had the appearance of a 
church social or a Friday night square dance at the 
grange. Everybody either milled around with a hot 
dog and Coke (beer was available but infrequently 
tapped), or sat at a table in an appropriate so- 
ciological niche. Women were separated from men, 
scientists were separated from pilots, and: John 
Glenn and his relatives were separated from every- 
body. We left early. 


One of the things that was obvious from the very 
beginning was the test-pilots’ dominance of the 
astronaut program. During one meeting, James 
Webb, NASA Administrator, discussed the gloomy 
prospects for the post-Apollo space program and 
predicted a hiatus during the early 1970’s because 
of budget cutting. 

At one point, Phil Chapman of the “Excess 
Eleven” asked, “Mr. Webb, this hiatus you’ve been 
referring to—how would you say that the scientific 
community...” 

“To hell with the scientific community,” astro- 
naut Frank Borman interrupted without warning. 
There was laughter in the room and Chapman sat 
down blushing. The interruption tore into the 
scientist-astronauts like an electric shock. From 
that point on, we realized that Frank Borman, who 
as commander of Apollo 8 later made the first flight 
around the moon, swung a lot of weight in the astro- 
naut office. And now Borman seemed to exhibit an 
apparent lack of compassion for the scientists in 
the program, and for that matter, an indifference 
to science in general. 

This typified the program’s attitude toward the 
scientist-astronauts—and naturally created prob- 
lems for us. In contrast to the freedom of scientific 
research at universities, the program seemed con- 
fining, and repeated memos gave me the message, 
“We don’t really trust you to carry out scientific 
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projects which are in our best interest, and we don’t 
really care about your science accomplishments 
anyway. We just want you to be good astronauts.” 

I was particularly sensitive to the whole topic of 
continuing research while in the program and was 
determined to spend more like 50 percent of my 
time on research rather than the 25 percent sug- 
gested by NASA-—at least until I was assigned to 
a flight. In my opinion, to do any reasonable 
amount of scientific thinking, 25 percent is not 
enough research time. It may as well be zero per- 
cent, and it is in fact zero percent for some scien- 
tist-astronauts. 

One time I was in Curt Michel’s office—Michel 
is a space physicist, one of the scientist-astronauts 
appointed in 1964. I revealed to him my doubts 
about the program and told him of my concern that 
flying and human engineering would interfere with 
science, even when a space flight for us was not yet 
on the horizon. He replied, “Yes, I know what you 
mean. I try to come in here as rarely as possible 
because I can’t get much done. All I need to do is 
sit here for five minutes and somebody will come 
in and say, ‘Curt, there’s a meeting in Building 2 
about EVA [Extra-Vehicular Activity] gloves you 
ought to attend,’ and I can’t well refuse.” 

Two minutes later, another astronaut walked 
into the room. “Curt,” he said, “there’s a meeting 
in Building 2 about the Apollo telescope mount 
you ought to attend.” 

The boss of the astronaut office, Alan Shepard, 
is an unusual person. Choosing him to be our first 
astronaut in space—even if it was a brief, sub- 
orbital flight—was unquestionably right. Yet there 
seemed to be some strange aspects to his character. 
For example, you would walk into his office and 
find him philosophically gazing out the window. 
He would swivel around and gaze at you, through 
you. His manner intimidated me, causing me to 
talk in broken sentences, to turn red and look 
down. Nobody had pulled that reaction out of me 
since grammar school. On my first visit to his office 
I wanted permission to take a trip to the University 
of Texas in Austin on scientific business. The astro- 
naut office was liberal in allowing us these trips, 
but we had to clear them with Shepard first. 

I started, “Hi, Al. Um, I would like to go to the 
University of Texas in Austin, um, this Saturday 
to do some research. Does that meet with your 
approval?” 

There was a long pause and he looked out the 
window. “Sure, I don’t see any problem about that 
particular trip.” He looked at me. “I read about 
you in the papers—you know, your faculty appoint- 
ment at the University of Texas. Why didn’t you 
come in and ask me about it? You know, you’re an 
astronaut now, 24 hours a day, 365 days a year. 
And I am directly over you and responsible for 
your actions. I want to know about these things. 
We've been wary about starting university affilia- 
tions, and you'll be kept pretty busy right here in 
Houston, we’ll see to that. It won’t leave much time 
for you to go running off.” 

I turned crimson and gulped, “I’m sorry. I guess 
I should have talked to you about this. But this 
appointment has been in the works from the day of 
my selection, and I had NASA’s go-ahead before I 
even came here.” 

“O.K.,” he grumbled, “but do we have an under- 
standing about matters like this in the future?” 

“Yes.” I resisted the impulse to say “sir.” Turn- 
ing back to pink from beet-red, I slowly backed out 
of the office. “Well, thank you, Al.” 

“One more thing,” he said. “In the future, when 
you go out of town, you are to let us know exactly 
where you are. We don’t mind your skipping off for 
a day, but we want to know your location. Remem- 
ber you’re an astronaut 24 hours a day, 365 days 
a year.” I turned crimson again. He somehow knew 
about the day I had gone to New York for a good 
friend’s wedding. 

I answered, “I’m terribly sorry, I didn’t realize 
it would be any problem. Should I let you know 
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where we go on our Sunday 
“No, we just want to keep t. 
be notified in an emergency. You 
doesn’t happen in the future, Al 
“Yes.” I left quickly. 


On October 6, less than three: 
arrived in Houston, C. C. Williams 
senior astronauts, was killed. Justaw 
had met Williams, shaken hands 
mired his joviality. Now he w 
a routine job all astronauts di —f 
year we would be flying T-38’s, al 
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Williams Air Force Base. This 
ring of our 80-man flight class. 
re all Air Force officers. Upon 
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it off to bomb Vietnam. 

briefing we were given a thousand 
and a few inspirational speeches 
His approach was: it ain’t going 
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s right; it wasn’t easy. Morning 
t 7 A.M. and there was no excuse 
afternoons ended at 5 o’clock, 
ome made it an exhausting, 12- 
ich we had to study for the next 


s at flight school, my immediate 
e airplane. My airsickness was 
enjoying the flying. The T-41’s 
smelly and bumpy. But I wanted 
chance; after all, once I soloed I 
chatterboxing of the instructor 
bumps would become second 
re I wanted to have that special 
they had when they were alone 


set me loose for the first time on a 
I performed 12 landings. (In fact it 
gs with my instructor before I 
students needed only 20 dual 
pped out of the cockpit and there 
m airplane and taxiing zig-zag to 
mway. My jaw jutted out in de- 
I had to do was the same thing 
had just done 12 times. Much to 
t solo worked out fine, and it 
g to fly. : 

first solo was a bright spot, other 
ing grimmer. In aviation phys- 
e were learning about all the things 
wrong with a high-performance jet 
the bends, trapped gas, disorienta- 
es of fatal accidents were cited, 
in movies wherever possible. Once 
e recording of a pilot’s desperate 
uring a graveyard spin; it contin- 
moment of his death: “Help! ’'m 
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ool experience also reinforced my 
being a professional pilot would be 
, distracting prerequisite for the 
2c. A space station, a lunar module, 
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matters worse was that my second 
erably. It was one of those days I 
flying. On my first landing approach 
too close to the airplane in front of 


me, so I went around again. Except I forgot one 
thing: my air speed was 130 miles per hour instead 
of the prescribed 90 miles per hour. The control 
tower was yelling to me. I was oblivious to the calls 
but felt nervous that I was doing something wrong. 
Suddenly I found myself passing other airplanes in 
the pattern. I looked down at the instrument panel 
and discovered my preposterous speed. I slowed 
down, returning to the normal traffic pattern. I 
never really came close to crashing the airplane; 
yet I had lost my confidence. I was to execute three 
landings but had the stamina to do only one, the es- 
sential one which brought me back to terra firma. 

My abbreviated second solo didn’t matter be- 
cause it was Friday, and I was determined to use 
the weekend for a final deliberation before resign- 
ing from the astronaut program. 

On Monday morning, April 22, I called Deke 
Slayton to tell him I was resigning. It was a long, 
friendly conversation. I thought it easiest to tell 
him that flying was my reason for leaving, even 
though the situation was far more complex. So I 
said, “Deke, I’ve spent a month now at flight school. 
I’ve flown fifteen hours and soloed, and after much 
soul searching, I have decided to resign from the 
program. I guess flying just isn’t my cup of tea.” 


layton was soothing. “Well, I presume 

you've thought it out pretty well, so don’t 

let me be the one to talk you out of leav- 

ing. Flying is like deep sea diving—if you 

don’t feel right doing it, you shouldn’t 

do it. Otherwise you’re bound to kill 
yourself. Of course, we don’t want to see you go, 
and if you’d like to sit down and think about it 
further, please feel free to do so.” 

Slayton said he would help me find a “slot” in 
NASA if I wished, but my mind was wandering 
toward universities: Cornell, Hawaii, Berkeley. 
Working at NASA—Houston as an ex-astronaut 
would be unthinkable! Slayton also was amenable 
to withholding the news of my resignation from the 
press until the following day. 

After this conversation, I drafted a press state- 
ment which essentially said that there were no hard 
feelings, that jet flying seemed to me too risky and 
time-consuming, that my scientific goals and per- 
sonal activities could not be satisfied in Houston, 
that budget cuts delayed scientific flights too long, 
and that the decision to leave was difficult and 
painful. 

Later, various people in Houston called. The 
“Voice of the Astronauts,” Paul Haney, wanted a 
statement from me for the official press release. Bill 
Hess encouraged me to come to work in the 
Manned Spacecraft Center science group, and Al 
Shepard talked to me about office details and 
breaking my ties with the Life contract. 

The news was released the next day. I first heard 
it over the radio driving around Nogales, Mexico: 
“And this story from Houston. NASA has an- 
nounced the resignation of an astronaut. Twenty- 
eight-year-old astronomer Brian O’Leary left the 
program today because, as he says, ‘Flying just 
isn’t my cup of tea!’ ” 

Flying just isn’t my cup of tea! Where did he get 
that line? Of course, from my “private” conversa- 
tion with Slayton! The much quoted expression 
even made a television quiz show. 


Neil Armstrong and Buzz Aldrin set foot on the 
moon little more than one year after I left the as- 
tronaut program. Apollo 11 had enormous emotion- 
al impact on me—more than I could ever have 
predicted. I wondered how I could have been so 
critical of what turned out to be a colossal triumph 
of mankind. But in spite of the pangs of regret 
which strike me while my imagination lives with 
the astronauts during an Apollo mission, I am still 
glad I left the program. I am humbled by its ac- 
complishments; yet I feel there must be something 
wrong if a scientist-astronaut who has a genuine 
desire to go into space, and apparent ability to do 


something there, cannot accept the consequences 
of the waiting period. 

In the wake of the Apollo 11 moon landing, sev- 
eral big surprises corroborated my misgivings 
about the space program. Bill Hess, the chief 
NASA scientist in Houston, resigned. So did ge- 
ologist Elbert King, curator of lunar samples in 
the Lunar Receiving Laboratory, P. R. Bell, chief 
of the Lunar Receiving Laboratory, and geologist 
Donald Wise. These four highly respected scien- 
tists went to Houston to start an ambitious pro- 
gram of scientific research in manned space flights. 
Why would they resign at their finest hour—when 
the first rocks and detailed pictures came back 
from the moon? It appears that the engineering 
aspect of Apollo has driven the scientists away. 

What is basically wrong with our space program? 
I believe two overriding causes motivated my resig- 
nation—and perhaps that of scientist-astronaut 
Curt Michel, who also resigned shortly after Apollo 
11: the test pilot dominance of astronaut life, and 
the isolation of the Houston operation from the 
mainstream of scientific activity. ; 

Astronauts come from two very different popu- 
lations: test pilots and scientists. Test pilots 
outnumber scientists about two to one, but psycho- 
logically that ratio seems to approach infinity 
when it comes to the important business of goi* 
into space and deciding what to do there. 

Perhaps the most dramatic example c 
pilots’ dominance is the makeup of tb 
and 14 crews, who will be sent to the: 

1970: all are test pilots, none are sc? 
are signs, however, that scientist 
Schmitt, a geologist, may be se’ 
landing aboard Apollo 16 or 17. 
indispensable as an advisor to tk. 
eling to the moon, but he would « 
ful as a geologist on the moon.) 

Further evidence of the anti-scie 
in the astronaut office was the heavy 
giving helicopter training assignments .:- 
astronauts. These assignments are importan. 
cause astronauts who receive helicopter trainuis 
later learn to fly the lunar module—and eventually 
are assigned to an Apollo moon-landing mission. 

Deke Slayton once defended this bias for News- 
week (Sept. 22, 1969) : 


“The [lunar] landing is purely a piloting tech- ~ 


nique. Most of the scientist-astronauts are good 
pilots, but they got an awful late start compared to 
the professionals. They obviously can’t do in a 
couple of years what it took others ten or fifteen 
years to do. You’d feel pretty bad to have to abort 
a mission because a guy on the right [the co-pilot] 


wasn’t competent, and a dead scientist won’t do 


anybody good.” 

But Curt Michel, ex-scientist-astronaut, re- 
plied: “There are two guys in the LM. Only one 
guy can fly at a time. Buzz Aldrin didn’t land on 
the moon. If Armstrong had gone into a dead faint, 
they wouldn’t have landed. Aldrin would have 
aborted. Any of us could have done that. We could 
probably do the landing, too, but even if you take 
the tack that we are not competent to touch the 
controls, we could do what Aldrin did.” 

The chief reason given for leaving the scientists 
out of the picture is that lunar landings will con- 
tinue to be “operational” rather than “scientific” 
missions. An operational mission is one in which a 
spaceship is tested and proven, whereas a scientific 
mission sets out to learn about the exotic environ- 
ment visited by that spaceship. In my opinion, a 
well-developed space program should provide an 
adequate balance between the two. 

This has been clearly impossible during the last 
eight years. Almost by necessity, the “operational” 
concept has dominated NASA’s philosophy in 
order to meet John F. Kennedy’s goal of a manned 
lunar landing before 1970. Science was considered 
a luxury, and from all indications it will remain 
in that category. Hence, the resignations. 

It is conceivable that most of my scientist-astro- 
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naut colleagues in Houston will never go into space. 
Deke Slayton expressed this sentiment to several 
of us on several occasions, and—although NASA 
may be forced to respond to criticism by the scien- 
tific community—we have no real reason to disbe- 
lieve him. 

Why, then, should there even be scientist-astro- 
nauts? Why not always send up test pilots? To me, 
the answer is simple. The geologist is a much better 
bet to collect interesting rocks on the moon and to 
photograph and describe the lunar landscape. The 
physicist is a much better bet to deploy a solar 
wind or cosmic ray experiment and describe the 
results. The physician is a much better bet to 
measure physiological data. The astronomer is a 
much better bet to collect data coming into an 
orbiting telescope from the sun, a planet or a star. 
The scientist-astronaut is a specialist who has been 
highly trained to observe a particular facet of extra- 
terrestrial phenomena. 


o further point out the need for scien- 
tists in space, let me cite examples of a 
test pilot’s shortcomings as a scientific 
observer on Apollo.. First, let’s look at 
astronaut Bill Anders’ description of 
the earth shining above the lunar land- 
~aqape as he saw it from Apollo 8: 
going U article he wrote for Life (Jan. 17, 1969), 
wives’ c(at the earth as seen from the moon was 
a counselot brighter than the moon as seen from 
six months 1d he used the word “spectral” in de- 
unheard of forflection properties of the earth. 
managed to get} might be a petty example, the 
she met were sof errors. Since the earth’s albedo, 
sense of purposelency, is about five times greater 
had to band togrand since the earth has a diame- 
assurance in thae moon’s—the full earth, as seen 
their husbandc:is about 80, not eight, times bright- 
someday migk! moon as seen from the earth. It is 
created a fr?tnat earthshine lights up the lunar 
wives.ape. Furthermore, the reference to “spectral 
ection” should be “specular reflection” —the two 
expressions mean very different things. 

The Apollo 8 photographs show that the astro- 
nauts took pictures in enormous batches at infre- 
quent intervals (though admittedly they were also 
very busy checking out the spacecraft). They 
seemed to be obsessed with the miniscule earth, of 
which there were hundreds of nearly identical 
photographs of little interest. Meanwhile, the unex- 
plored lunar landscape, which they called barren 
and compared to gray beach sand, whipped be- 
neath them with awesome sights. They did take 
pictures of interesting lunar features, but there was 
again the problem of redundancy. Perhaps their 
worst error was the misuse of blue and red _ filters 
for their color pictures rather than their black-and- 
white pictures. The unfortunate result of this mis- 
take was color pictures which showed an unrealistic 
red or blue moon—and no black-and-white photo- 
graphs of scientific interest to the experimenters 
who designed the filter system. 

On Apollo 11, the ceremonies and hopping 
around on the lunar surface cut seriously into the 
time left for planned scientific experiments. Fewer 
rocks were collected than had been hoped for; most 
of the samples were not “documented” with their 
locations on the lunar surface (contrary to plans) ; 
no samples were collected of any of the exotic, 
glazed surfaces on small rock outcrops, although 
these strange findings were photographed; the 
wrong camera was used to photograph the astro- 
nauts’ footprints, resulting in less interesting 
photographs and loss of valuable time in making 
focal adjustments; and the closeup photography 
had to be cut short. 

The Apollo 12 astronauts inadvertently pointed 
their lunar surface, color television camera into the 
sun, disabling the camera. Moreover, they left one 
of their valuable film cassettes behind on the moon. 
Again, bags of rock samples were not documented, 
so that their locations on the moon can only be 
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guessed. The peculiar glazed surfaces were again 
observed and photographed—but only vaguely from 
a distance. No detailed photographs were taken of 
the material, contrary to plans. 

In a moment of lunar recreation, Pete Conrad 
and Alan Bean played Frisbee with a metal cap 
that had covered an experiment. The astronauts 
exclaimed over the radio that lunar “air” kept the 
Frisbee buoyed up. It appears they were rusty on 
the question of lunar atmosphere, which in reality 
is at least one trillion times thinner than the 
Earth’s atmosphere. The lower lunar gravity is 
what makes Frisbee on the moon enjoyable. 

The astronauts should not be castigated for these 
mistakes. The mission planners on the ground play 
a significant role in underplaying and underplan- 
ning the scientific experiments. For example, the 
color-filter mistake on Apollo 8 probably would 
never have happened if the camera had included a 
system to detect and signal errors. Or if there had 
been a scientist on board who was thoroughly 
familiar with the scientific objectives of the pho- 
tography. 

The pilots are not trained as scientists and can- 
not act as scientists; they tend to think in terms of 
technical feasibilities—of one technical stunt after 
the next. Will “operational” overkill go on forever? 
I think most people would agree that test pilots and 
scientists could complement each other on a space 
voyage. Certainly the public would like an optimal 
return from the half-billion dollars spent on each 
lunar landing. 


As I sit here in the Space Science Building at 
Cornell University, with lunar rocks brought back 
on Apollo 11 in front of me, I still dream of going 
to the moon and of walking on the planets. But 
things would have to change drastically at the 
Manned Spacecraft Center before I could consider 
rejoining the astronaut program, or before they 
would consider re-appointing me. 

I believe our scientist-astronauts should step 
into positions parallel and equivalent to those oc- 
cupied by the pilots now in charge. The scientists 
should share with the pilots a significant role in 
crew selection and mission planning. 

Jet flying should become optional. To train a 
scientist-astronaut to pilot high-performance jets is 
time-consuming, risky and expensive. This is a 
central question: Must a scientist also be a jet 
pilot in order to go into space? Slayton thinks yes, 
he must, because an astronaut must be trained to 
react quickly to rapid change and because he must 
be immune to air sickness. And Slayton feels that 
piloting jets is good experience in both respects. 

I think otherwise. It might be good to encourage 
piloting light aircraft and flying backseat in a T-38 
so that the scientist would not feel foreign to the 
dynamic situation and disorientation of space 
flight. But what is wrong with keeping a scientist 
a scientist, training him for his mission in simu- 
lators, and putting him in the least important 


position to “fly the bird” —for example, making him - 


the third man in an Apollo capsule? His time 
would be heavily invested in training as a scien- 
tific observer and not as a pilot. 

Another badly needed revision in astronaut pol- 
icy is to give the scientist-astronaut, after initial 
training, the option of returning to a university un- 
til a year or two before his trip into space. Then he 
could train vigorously for his flight without having 
sacrificed much of his scientific acuity for years of 
human engineering and jet flying. 

What is needed most of all is a reassessment of 
the entire NASA program. Perhaps NASA’s big- 
gest problem is that manned spaceflight has been 
an end rather than a means. The NASA office of 
Manned Space Flight, by far the agency’s most 
powerful wing, addresses itself only to the ques- 
tion: What can we do with man? The question that 
should be asked is: How can we best perform a 
given mission, manned or unmanned? We should 
never lose sight of our ultimate goal in space: to 






























understand nature and ourselves 
ing the universe. a 
The moon, the planets and prob 
of life are there for the asking— 
but to be unobtrusively explo 
standing on the crater-pocked 
beneath a dark purple sky with 
cloud veils wafting rapidly overhes 
on a field of ammonia snow in a1 
phere on Titan, a satellite of Satu 
the gigantic primary planet with it 
many moons, all illuminated by eerii 
light. Or standing on Venus, wh 
like the bottom of a swimming pool 
mering multiple images. 4 
Such experiences are inevitabl 
much momentum to space operatio 
of curiosity and excitement unlik 
mentum of defense efforts. The me 
covery to mankind may result fro1 
tion—the first contact with anoft} 
civilization. We are now reachin, 
through radio communication, al 
may get a reply. Even without a rep | 
moned to travel through light y 
stellar space and discover the secr 
circling the nearest stars. 


EPILOGUE: | 
It is easier to find fault with someth 
praise it. This article does both with 
I fear that the condemnations ou’ 1 
ments. Unavoidably, there will 
tortions, and I ask forgiveness from 
who believe I described them unfairly 
is told only the way I saw each 
represents only one of several p 
tions. I take full responsibility. — 
This is an ex-astronaut’s autobio; 
attempted to show the whole perso! 
ties with dreams, objectivity with sv 
would like to see the NASA Establis 
proved—not destroyed—and I hope thi 


the effort. | 





Former astronaut O’Leary, his wife & 
their year-old son, Brian, Jr. O’Lea 
sistant Professor of Astronomy at 
versity. How did Mrs. O’Leary feel whe 
the space program? “My immediate fe 
relief—that he finally made the decision 
seven months and was discussed betwe 
third night.” q | 

















ed items. Before you 
both discount stores 
ment stores. Phone the 
| store to get its price 
cific item (most depart- 
will quote a price over 
©) and visit the discount 
t will refuse to quote 
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Advertisements 


Check them faithfully. Remem- 
ber, stores run sales to lure cus- 
tomers. And all sales feature “loss 
leaders,” products priced extra 
low simply to attract even more 
customers. Watch for loss leaders; 
when you see an item you know 
you'll need, buy it then. 


Plan Ahead 


Don’t wait until your TV set is 
completely shot before shopping 
for a new one. Desperation buy- 
ing may force you to make un- 
wise snap decisions. Anticipate 
what you'll need and watch the 
ads for sales. A further hint about 
ads: many reputable stores will 
give you a raincheck on an adver- 
tised sales item, as long as the ad 
doesn’t specifically say “limited 
quantity” or “clearance sale” and 
as long as you attempt to buy 
within the time limit of the sale. 
You can purchase the item at the 


sale price when it is back in stock. 
This also applies to supermarket 
sales; if you arrive after the re- 
duced cut has disappeared, you 
may be able to buy it at sale 
price the day after the sale. But if 
the quantities are “limited,” shop 
early. 


List Prices 


List prices are deceptive. Nowa- 
days most manufacturers post 
“suggested retail prices,” but these 
don’t always bear a rational rela- 
tionship to the dealer’s wholesale 
cost or the legitimate profit he 
should make. That’s why, with the 
exception of fair-traded items, 
each store can charge almost what 
it pleases for a particular piece of 
merchandise. Don’t be afraid to 
try to get a dealer to cut his price, 
or to find a store that will get an 
item for you at a better price. 
For example, a man recently 
decided to buy a tape recorder. 
He wanted a specific brand, and 
the manufacturer’s list price was 
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cost of living. 


$412.99. Checking several depart- 
ment stores and discount houses, 
he found that the best price of- 
fered was $312.95 ($100 off list). 
He also learned, by peeking in a 
dealer’s price book with the help 
of a sympathetic salesman, that 
the dealer’s wholesale cost was 
$245. He then went to a local 
radio-TV repair shop that did a 
small retail trade and told the 
owner what he’d learned. The 
owner said: “Give me $20 above 
cost and I'l get it for you.” The 
man agreed, and got his tape re- 
corder for $265, almost $48 under 
the best price quoted anywhere 
else. 

Be cautious about buying in 
cut-rate stores unless: the item 
is nationally advertised and you 
know the price is right; it is clear- 
ly marked as a second or an ir- 
regular and you can be certain 
that it will be usable; you can 
judge the quality of off-brand 
products. Cut-rate drugstores are 
money-savers, however, when you 
are purchasing standard-brand 
drugs and toiletries. 
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Labels 


By law most merchandise must 
carry a label describing the con- 
tents of a package or the material 
in a fabric. Check those labels 
carefully before you buy. A mat- 
tress that contains a lot of horse- 
hair may be more expensive than 
a mattress filled with some other 
material; do you really need or 
want a horsehair mattress? You 
must also read the labels to de- 
termine when the “economy size” 
is really an economy. Several 
years ago U.S. Food and Drug 
Administration agents seized car- 
loads of a nationally known 
brand of instant coffee because of 
deceptive labeling. The “Giant 
Economy Size” was priced at 
$1.44 for 10 ounces, or 14.4 cents 
an ounce. The regular size was 75 
cents for 6 ounces, or 12.5 cents an 
ounce. The only way to know that 
the economy size was uneconomi- 
cal was to read the labels. Al- 
though much but not all deceit of 
this sort has been eliminated by the 
Truth in Packaging Act, there is 
still no way of calculating, quickly 
and simply, whether 10 ounces of 
instant coffee at $1.44 is a better 
buy than 6 ounces at 75¢. 


Warranties and 


Guarantees 


These mean basically the same 


thing. Both give you certain rights 
in case a product you’ve bought 
proves defective or otherwise not 
what it should have been. There 
are two kinds of warranties—the 
implied warranty—a common law 
concept stipulating that products 
and services shall be good enough 
to perform the job for which they 
were intended—and, more com- 
mon, the express warranty. 

The implied warranty is an un- 
spoken agreement between you 
and a store. It can be much more 
important than the express war- 
ranty and is therefore a good rea- 
son for dealing with reputable 
merchants. For example, a wom- 
an recently ordered a “weather 
station’ —a device that shows tem- 
perature, relative humidity and 
barometric pressure—from a large, 
reputable New York department 
store. It arrived broken. Under the 
warranty, the product should have 
been returned to the manufactur- 
er, who would either repair or 
replace it. But that would have 
taken postage and time. Instead, 
the woman simply returned it to 
the department store and was 
given a replacement, immediately. 

Some less reputable or less cus- 
tomer-conscious stores may not 
have felt there was an implied 
warranty on their part and would 
have required that the product be 
sent back to the manufacturer. 
Basically, experience will teach 
you which supermarkets will take 
your word that a piece of steak 
had an off-flavor and will give you 
a new cut, or which clothing store 
will accept your assurances that 
your son went through the knee 


of his dungarees on the first wear- 
ing and will give you a new pair. 
Wherever possible, shop stores 
that are known to honor an im- 
plied warranty, especially where 
price is comparable to other stores. 

The express warranty or guar- 
antee can mean a lot—or nothing 
at all. Specifically, it means that 
the manufacturer or seller has de- 
scribed in writing exactly how 
squarely he stands behind his 
product. There are almost always 
limitations, even when a warran- 
ty says “unconditional guarantee.” 
Time limits are the most common 
conditions, of course—a “lifetime” 
guarantee may mean your lifetime 
and not be transferable to a sec- 
ond party if you sell the item, or 
it may mean that individual parts 
are guaranteed only for the life- 
time of the entire product, which 
is a rather ambiguous guarantee, 
open to all sorts of arguments. 

Many guarantees provide only 
that the manufacturer will replace 
defective parts and that you must 
pay for labor and shipping charges. 
Others, like the ones on auto bat- 
teries and tires, offer a pro rata 
allowance on the purchase of a re- 
placement. If, as frequently hap- 
pens, the replacement price is 
artificially inflated, you will end up 
paying more for the “guaranteed” 
replacement than you would for a 
different brand after a bit of com- 
parison shopping. Clearly, then, 
you should read warranties care- 
fully; two nearly identical products 
may not be so much alike if one 
manufacturer gives only a 90-day 
warranty on his product and the 
other a full year. 

In many cases the express war- 
ranty is primarily an attempt by 
the manufacturer or seller to 
evade responsibility for what a 
piece of defective equipment may 
do to you or your property. For 
example, Consumer’s Union, the 
non-profit consumer organization, 
recently reported on the so-called 
lifetime guarantee that came with 
one brand of device to ward off 
lightning. The card attached to the 
unit offered to replace it free of 
charge if any defects turned up 
within 100 years of purchase— 
and then proceeded to surround 
the guarantee with so many may- 
bes that it became useless. The 
company said that it was not guar- 
anteeing “fitness of purpose” of the 
lightning rod and added that “the 
liability of the company shall not 
in any case exceed the cost of re- 
placing (the product) as herein 
provided... . In no event shall the 
Company be liable for consequen- 
tial damages.” As CU pointed out, 
the company clearly considered it- 
self blameless if the arrester failed 
to work and lightning struck your 
home, causing it to burn to the 
ground. However, the courts do 
not always permit a manufacturer 
to get away with such attempts to 
limit liability. They often uphold 
the principle that the manufacturer 
is responsible if his product is 
faulty and causes damage, injury 
or death. This has been true, for 
example, in recent court cases in- 
volving defective automobiles. 


HOW TO GET 
ACTION 

ON YOUR 
COMPLAINTS 


In most cases it’s not worth the 
time and expense of going to court 
to right a wrong done you in the 
marketplace—for example, to ob- 
tain satisfaction for a firm’s poor 
performance under a warranty. 
But many dissatisfied consumers 
have devised some effective mea- 
sures for jolting firms into taking 
action on their complaints. These 
techniques work often enough for 
you to keep them in mind for 
future use. 

® Write or send a telegram to 
the president of the company. 
Even if he doesn’t answer person- 


ally, he'll send your letter along to ~ 


the proper person in his organiza- 
tion, with orders to take care of it 
—and underlings usually jump 
when the boss shows an interest in 
something. At some large firms, 
the president actually answers 
complaints himself. You can find 
the name and address of the presi- 
dent of almost every U.S. company 
in your local library, in such busi- 
ness directories as Moody’s Hand- 
book of Common Stocks, Moody’s 
Industrial Manual, or Poor’s Reg- 
ister of Corporations, Directors 
and Executives. If a library is not 
accessible, call the company and 
ask for its president’s name and 
address. 

@ Mail an unsatisfactory prod- 
uct to the public relations depart- 
ment of the company. Somebody 
finds your product cluttering up his 
office, and the easiest way for him 
to get rid of it without offending 
you further is to solve your prob- 
lem. The public relations director 
of a large appliance manufacturer 
says: “When we get a defective 
product, we send it to a trouble- 
shooter with orders to make cer- 
tain it’s repaired properly, or to 
send the customer a new one at 
the expense of our promotion bud- 


get. Otherwise we worry that the ~ 


customer might send it to the presi- 
dent of the company and embar- 
rass us all.” 


SAVING ~ 
FOOD 
DOLLARS 


Until a few years ago, when prices 
began to rise like a pan of dough in 
a hot oven, food was probably tak- 
en for granted more than any other 


‘item in the budget. Not any more, 


though. You certainly don’t need 
anyone to remind you that the 
price of food has been in a steep 
upward spiral for the last few 
years. You know that food is prob- 
ably one of your family’s largest 
expenses. And you know that now, 
more than ever, cutting a few dol- 
lars off your weekly market tab 
could mean a substantial savings 
over the year. 

















































SOME _ 
BASIC FOC 
SHOPPING 
HINTS 


Shins = 


Heavily advertised — 
the supermarkets’ war 
with each other. Rea 
paper ads carefully and | 
the flyers that arrive in 
With a little care you m 
to save 25 percent o 1 
scores of items—and if 
the space, or a freezer, yo 
specials in quantity and 
your future food bill. Shop; 
way, in fact, is your onl 
to make your freezer pay f 
% 


Buy the Sea 
Some fruits and veg 
the year round in yo 
Others grow only in warm cl 
and must be flown in duri 
winter. Buy them when 1 
fresh and in season. TI 
dramatic price  declii 
match the local growing : 
summer, when nearby far 
ply fruits and vegetable 
prices are usually half as hig 
the winter. But don’t buy 
of the crop; prices usually g 
as supply increases. iW 








Compare Dif : 


ent Forms of 


in different forms—fresh, c 
frozen, chilled and dried 
money by comparing costs. Be 
buying a particular item, ct 

see whether it’s cheaper to s 
fresh, canned or frozen. F 
ample, the cost of a half 
ing of fresh, canned, 
chilled orange juice may var 
3 cents for the canned or fre 
5 cents for juice from 
oranges. Relative costs change 
seasonal patterns, particul 
the fruit and vegetable area . 


Compare Bra ni 
Possibly the greatest savir 
be achieved by buying pr 
sold under your supermarket’s 
label. Every food chain and 
independent stores sell pm 
label foods, at savings of 5 | 
percent. Some of these pro 
are as nutritious as nationally 
vertised brands, and of si 
quality. Many private brands 
of identical quality because th 
packed for retailers by the pre 
sors of the nationally advil 
brands. Some are even Di 
However, some may not live 1 
your standard. Buy the brand 
like best—but at least try the 
expensive, private-label pre 
once. a 





























s and premium packs 
t more than lower 
less fancy packs. 


if you’re going to use 
atoes as a vegetable 


g to use them in a 
, then the less ex- 
des will serve just as 
1 are buying beef for 
- a meatloaf, you'll save 

y buying cheaper grades, 
hen tenderized and 
rectly, are excellent in 


especially frozen orange 
zen green peas and fruit 
tt most are a lot more 

Just be aware of the 
u’ré paying. A pre-cooked 
aner costs about three 
ore than one you prepare 
@ roast beef dinner is 
L ercent higher. Suppose 
must use frozen spinach in- 
esh. If you buy creamed 
1 spinach, you will pay about 
limes as much as for the regu- 
sty. Why not buy regular 
pinach and cream it your- 
same savings apply to 
T convenience foods that 
me super-conveniences 
per-expensive. A recent 


r serving of fresh pota- 
2 cents; dehydrated 
between 3 and 4 cents; 
hipped, about 5 cents; 
6 cents; dehydrated au 
nd frozen French fried, 
ents; frozen stuffed, about 


fe Willing to 
witch if the 
Price Is Right 


a 


oi 

ab is plentiful and cheaper 

yeef, serve lamb dishes for a 
e. Try substituting beef or 
liver for calves’ liver; poultry 
fish for red meats; bean, 
se and egg dishes for meat 
es; cabbage for lettuce. 








PS ON 
SING 
JUR FREEZER 


Use food often and replace it 
1. Long storage adds nothing 
od value. 

eep track of the food in 
‘Treezer and how much you 
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State survey found that » 


have of each item; keep a notebook 
record if necessary. Mark each 
package with the date stored. Ro- 
tate the food. Place new packages 
at the bottom or the back of the 
storage space. 

@ Keep unfrozen or warmed 
packages from touching those al- 
ready in storage. Place unfrozen 
packages directly on the rack for 
quick freezing. Do not freeze meat 
in its store wrapping. Rewrap in 
heavy plastic or foil, eliminating 
all air, to prevent spoilage. 

© Select frozen food packages 
carefully when you shop during 
warm months. They should be firm 
and clean. Avoid those that are 
torn, crushed or dirty-looking. 
Make frozen foods the last stop 
on your shopping trip to minimize 
the danger of spoilage. 

@ If the electric power in your 
area is cut off by a storm, don’t 
open your freezer unless absolutely 
necessary. Put dry ice in the 
freezer. You can get dry ice from 
dairy plants and ice cream dis- 
tributors. Or ask the man who runs 
your local soda fountain whether 
he has any to spare or where he 
gets his supply. 

@ Use the oldest food first. 
Frozen food doesn’t last forever. 
For best quality use frozen food 
before it has reached its suggested 
maximum storage period. See 
chart at right. 





BUYING MEAT, 
POULTRY 
AND FISH 


Know U. S. Department of Ag- 
riculture grades of beef. They'll 
help you compare price and qual- 
ity. Buy only meats that have been 
graded by the government. 

U. S. Prime has the best quality 
and flavor; it is the most tender 
and juicy, with good fat distribu- 
tion (marbling) through the lean 
meat. 

U.S. Choice is the most popular; 
it provides good quality. 

U. S. Good has less marbling, 
which is what makes a steak 
tender, but if tenderized, it can be 
substituted for Choice. It is a waste 
of money if you want to chop or 
stew meat, however; you're better 
off with U. S. Standard for those 
dishes. 

U. S. Standard has very little 
marbling and mild flavor. It lacks 
juiciness but is relatively tender, 
since it comes from animals under 
48 months old. It is a good buy for 
dishes in which meats are cooked 
by moist heat (stewing, braising). 

Many markets offer only one 
grade, usually Choice. Since the 
pre-packaged meats often don’t 
carry a grade indication, you must 
ask if you want something special. 
Remember, using a meat tender- 
izer will ensure success in cooking 
lower grades of meat. 

@ Don’t be fooled by the private 
labeling that some packers use. 
“Super Excellent” may be U. S. 
Choice, but then again it may be 
U. S. Good—at Choice prices. Re- 
member that the buyer’s only re- 


liable guide is the U. S. grading 


system. 

@ If you do a lot of outdoor 
barbecuing during the summer, re- 
member that beef prices—espe- 
cially those of steaks—are usually 
highest in July and August. Watch 
for specials a couple of months 
before and freeze for later use. 

@ In buying meat it’s the price 
per serving that counts, not the 
price per pound. Figure four serv- 
ings per pound of lean, boneless 
meat; two servings per pound of 
meat with bone in. A_ boneless 
round roast at $1 a pound may cost 
no more per serving than a bone-in 
chuck roast at 50 cents a pound. 

© Save money by buying a big 
chuck roast on sale and having it 
cut three ways for three meals—a 
steak, a stew and a roast. 

® You can save on chicken by 
buying a whole bird rather than 
select parts, and it’s cheaper to buy 
one large chicken than two small 
ones of the same quality. 

® Fish should be fresh: eyes 
bright and bulging, not glassy and 
sunken; flesh firm and elastic; 
scales clinging to the flesh; gills 
reddish and with no unpleasant 
odor. Frozen fish is often a good 
buy, except when it’s the breaded 
or other prepared variety; then 
you're liable to get more breading 
than fish. 

@ If possible go down to the 
waterfront and buy from fishermen 
who maintain retail outlets. Fish 
that’s just been brought in is the 
freshest possible, and often less ex- 
pensive. 


BUYING EGGS 
AND DAIRY 
PRODUCTS 


@ You need Grade AA or A 
eggs only if you’re poaching, boil- 
ing or frying. Grades B and C are 
good for scrambling, for general 
cooking and for use in cakes and 
pies. Don’t spend money on the 
best grades when the lower ones 
will do. 

® Eggs with brown shells taste 
as good and have the same nutri- 
tional value as white-shelled eggs. 
Yet in some areas they are often 
cheaper, thus you may be able to 
cut your food bill considerably by 
using brown-shelled eggs. 

® If homogenized milk is more 
expensive, buy the plain kind. All 
it means is a little shaking before 
serving to distribute the cream. 

@ For cooking, try non-fat milk 
and canned evaporated milk. If 
your family uses skim milk, make 
it from non-fat dry milk at half 
the cost. 

@ In some areas, especially the 
West, “filled” and “synthetic” milk 
is available at savings of 8 to 10 
cents a half-gallon. Filled milk is 
a combination of dairy and non- 
dairy products, made from either 
skim or non-fat dry milk, with the 
butter fat replaced by cheaper 
vegetable fat. When Vitamin A has 
been added to filled milk it is as 
good as the real stuff and tastes 
very much like it. For infants 


under two, whole milk is neces- 
sary; the substitutes lack some of 
the ingredients small children need 
for proper nutrition. For every- 
body else, filled milk is wholesome, 


‘tasty—and cheaper. 


@ Margarines have come a long 
way recently. They’re cheaper than 
butter, just as palatable, and made 
of polyunsaturated fats—for the 
cholesterol-conscious. Because of 
the health factor, many families 
use margarine almost exclusively. 

@ Salted butter is cheaper than 
unsalted. Unless you’re on a salt- 
free diet or prefer the taste of 
sweet butter, buy salted. 

@ Butter costs more in quarter- 
pound bars than in pound sizes. 


HOW LONG FOOD 
WILL LAST 
IN YOUR FREEZER 
(at 0° Fahrenheit) 


Fruits and Vegetables 


Fruit 
Cherries, peaches, raspber- 
ries, strawberries .............. 12 
months 





Juice Concentrates 
Apple, grape, orange ........ 12 
Vegetables 
Asparagus, beans, peas .... 8 
Cauliflower, corn, spinach 8 


Meat 

Beef 

Roasts> steaks ss. asc 12 

Ground beef < ii 3 
Lamb 

IROASUS Fe voec ra ea ee 12 

Patties cn: nics eee ces 4 
Pork (fresh) 

IR@AStS 4.3. ees 8 

Sausage “21.3. oe 2 
Pork (cured) ..................00000. 2 
Veal 

IROASIS) 20: eee ee 8 

Chops; cutlets "2... a ayess 6 
Cooked meats 

Meat dinners, meat pies, 

and Swiss steak ................ Si 

{ 
Poultry 

Chicken 

WinOle re saW rsa eet sansa senor: 12 | 

ENP). 2 3. sixty evarmtesactonazes 9 

IS VORS hee wise ence cae. 3 
Turkey 

WWI OG here ote isecce ee sheen are Wee) 

GuGup eater et vee 6 | 
Duck, goose (whole) ............ 6 


Cooked chicken and turkey 
Sliced meat and gravy ...... 12 





Ice cream, sherbet ............ ] | 


DiGSiaee sear ee ee ee 12 
nied chickens. ---2se.- er 4) 
Bakery Products | 
White bread, plain rolls ........ 37 
Cakes 
Angel, chiffomcit. css: Dl 
Chocolate layer ................ 4 
Pound yellowrrcc es. 6 
BRU eer eee ae 12} 
Doughnuts ........... WicmteasereNtt one 3 | 
Pies (unbaked) 
| Apple, boysenberry, 
| CHEE S POAC e-setaesesctrsccscs 8 | 
| 
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Buy by the pound and cut it your- 
self. Extra butter should be frozen 
for freshness. 

@ If you're a cheese lover, buy 
just the cheese. Cheese that has 
fillers added and is sold in fancy 
jars is expensive, as are wrapped 
wedges of cheese. 

@ Prepared cheese dips are ex- 
pensive. Make your own by mixing 
cream cheese with your favorite 
flavoring—bacon, grated onion, 
etc.—and whip it up with a drop 
of milk. 

@ Buy grating cheese in blocks 
and grate it yourself; you'll save 
about 50 percent that way! 








BUYING BAKED 
GOODS AND 
CEREALS 


e@ Sugared cereals cost a lot 
more than unsweetened ones. Add 
sugar yourself and save. 

@ Plain white bread costs the 
least. The price jumps as you go 
into other grains and fancy bread 
products. But be sure to get the 
“enriched” varieties for better food 
value. 

@ Packages containing single 
servings of a variety of cereals are 
a lot more expensive than single 
large boxes of one cereal. 


BUYING 
FRUITS AND 
VEGETABLES 


® Be willing to substitute one 
vegetable or fruit for another, 
when the price is right. 

@ Play one form of fruits and 
vegetables against another. Are 
canned peaches cheaper this week 
than fresh? Is frozen broccoli a 
better buy right now, or is the fresh 
variety in abundance and therefore 
cheaper? Take a few minutes to 
check it out. 

@ Look for lower-priced fruits 
and vegetables. For example, 
apples that are smaller and not so 
red can cost about 10 to 12 cents 
less for 5 pounds. 

@ Canners and frozen food 
firms depend on seasons, too. 
Prices go down when supplies are 
abundant and new frozen crops 
come to market. Look for specials 
then and buy in bulk for the future. 

@ Often canned fruits packed in 
light rather than heavy syrup are 
cheaper. 

@ Canned whole fruits and 
vegetables are usually more ex- 
pensive than slices, chunks or 
halves. Small or “mixed” pieces 
cost even less. 

@ Special frozen vegetable com- 
binations with butter added, or 
boil-in-the-bag types, increase your 
food bill. If you have the time, buy 
the simplest type available and add 
your own butter or sauces. 

@ You can save a good deal 
when you buy the big plastic bags 
of frozen fruits and vegetables. 
You pour out what you need for a 
meal and keep the rest frozen. 
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HOBO DUMPLING DINNER 


ous patties; brush with Gravy 
Master and sprinkle with seasoned 
pepper. Place meat cakes in a well 
greased skillet and overlap 3 slices 
of tomato on each cake. Top tomato 


ateresting stud- 
ice recently at 

of Living in 
an. Dr. Charles 
ctor of the psy- 
y section at the 
ided to find out 
‘or sleep drops 
‘eep therapy, as 
‘rimenters have 





- with 1/2 cup drained kernel corn, 
dot with butter. Cover and cook 


9U AND YOUR SLEEP 


By Bob Gaines 


not turn the current on. The following 
morning, the volunteer would inevita 
bly report that he felt tired and had 
not slept well. 

As the experiment continued, the 
young man became more and more 
active. He took a second job moon- 


I used it myself for two weeks. Being 
as objective as possible, I must say I 
did seem to feel more rested using it.” 

Dr. Stroebel says he plans to run 
more experiments using electrosleep. 
“T can’t believe the Russians, with all 
those clinics operating, are completely 
wrong. Part of the problem, of course, 
is the name. The therapy doesn't put 
you to sleep. It seems to soothe. Some 
people feel it may even give you some 
kind of ‘high.’ Of course, this could all 


The good taste Gravy Master adds to gravy, 
Gravy Master adds to all your cooking. 


Gravy Master is a perfect combination of garden fresh vegeta- 


CITRUS GLAZED CHICKEN 


2 broiler-fryers, cut up 

1 tablespoon Gravy Master 
1/4 cup honey 

1/4 Cup orange juice 


Spread chicken pieces in 


single layer in shallow roasting pan. 
Combine remaining ingredients. 
Brush generously over chicken. 
Bake in 400° oven for 40-50 minutes 
or until tender. Brush with remain- 
ing glaze during baking. If desired, 
sprinkle with sesame seeds last 15 
minutes cooking. 


1 1/2 pounds ground beef 
Gravy Master 

Seasoned pepper 

4 tomatoes (12 slices) 

2 cups whole kernel corn 
Butter 

Dumpling batter 


Shape meat into 4 gener- 


FREE OFFER: Send for Gravy Master's new booklet containing 
over 30 easy to prepare recipes. Write: Gravy Master, Dept. H, Long 
Island City, New York 11101. 


MASTER 


bles and flavorful seasoning ingredients. That’s why a little bit of Gravy 
Master goes a long way in seasoning any of these recipes. 


20-25 minutes over moderate heat. 
Remove cover and drop spoonfuls 
of previously prepared batter into 
pan around meat cakes. Cook to 
minutes uncovered, replace cover 
and continue cooking 10 minutes. 
Makes 4 servings. 


STEAK SUPREME 


1 tender steak, about 3 pounds 
4 teaspoons Gravy Master 
1/2 cup blue cheese 

2 tablespoons butter 


Brush steak with 2 tea- 
spoons Gravy Master, let stand 2-3 
hours. Broil steak turning once. Mix 
remaining Gravy Master with other 
ingredients to make a paste; spread 
over steak and return to broiler 3-4 
minutes or until topping melts. 
Makes 3-4 servings. 


SAVORY ONION GRAVY 


Blend 3 tablespoons flour 
into 3 tablespoons melted hot butter. 
Mix in 1 can (10 1/2 0z.) onion 
soup, 3/4 cup waterand 2 teaspoons 
Gravy Master. Stir over low heat 
until thickened and smooth. Strain 
before serving. Makes about 1 1/2 


*_emliamitee-—-# CUPS. 
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lighting in the evening, and claimed 
he was turning out twice the work 
that he had in the past. 

At the end of the nine weeks, Dr. 
Stroebel stopped the therapy. Within 
a week, the volunteer had fallen back 
on his regular schedule of eight hours 
sleep a night. 

“He was disappointed when we end- 
ed the experiment and talked about 
getting h's own machine. But we dis- 
couraged him about that,” says Dr. 
Stroebel. “The FDA won't let it be 
used indiscriminately. Personally, I 
think it’s a harmless enough device, 
and it does seem to help some people. 


be the power-of-suggestion. But scme- 
thing does seem to happen to a great 
many people who use it. We don't 
know exactly what.” 
Pregnancy: She's eight months 
pregnant. Abruptly, she starts coming 
awake at night with terrifying dreams 
about her unborn child. In one dream, 
she sees herself giving birth to a de- 
formed baby; in another dream, the 
doctors come and tell her she is sim- 
ply bloated with air. There is no baby. 
Many mothers-to-be have this kind 
of dream, says Dr. Rokert Van de 
Castle, one of the country’s leading 


collectors of dreams. Perhaps half the 
baby dreams reported by expectant 
mothers are anxious, he says. “It hap- 
pens so often we rarely worry about 
ites 

Most mothers learn how to handle 
such dreams. Dr. Van de Castle tells of 
one woman who had a recurring dream 
of giving birth to a deformed child after 
seeing a photo of an abnormal fetus ina 
medical text. Finally, she did marry 
and gave birth to a stillborn baby. 

When she became preg- 
nant a second time, her pe- 
diatrician worried that she 
might have psychological 
problems. But she assured 
him that “now that the 
dream had lived itself out in 
reality, there would be no 
more worry on my part.” 

She gave birth to a normal 
baby. 


Daydreams: Are day- 
dreams really dreams? Re- 
searchers at Washington 
University (St. Louis) re- 
cently set out to see if they 
could find signs of dreaming 
during waking hours. 

Three volunteers were al- 
lowed to sleep through the 
night and were then told to 
remain quiet with their eyes 
shut. One lay in a bed ina 
dark room, one remained in 
a lighted room and one sat 
in a chair. As they rested 
quietly, their brain waves 
were monitored with an elec- 
troencephalograph (EEG). 

The St. Louis researchers 
found that the dreaming 
process seems to continue 
round the clock whether we 
are sleeping or awake. They 
found that periods of dream- 
ing occur on the same regu- 
lar basis during the day—a 
dream every 90 minutes—as 
in bed at night. The volun- 
teers described these waking 
dreams as very dramatic 
daydreams in which they 
were deeply involved. 

These are preliminary, 
but provocative findings for 
they contradict one of the 
basic tenets of dream re- 
search—that we sleep to 
dream. They suggest that 
dreaming is a 24-hour-a-day 
process. 


Whales: Baby Jean, a 
four-year-old, 1,200-pound 
North Pacific pilot whale, 
participated in an experl- 
ment recently at the Scripps 
Institution of Oceanography 
at La Jolla, Calif. 

Researchers set out to investigate 
whale sleep. Baby Jean was confined 
in a shallow tank and wired up for 
brain-wave studies. Normally, whales 
are nocturnal animals, but Baby Jean 
had reversed her schedule. The re- 
searchers report that she slept an 
average of five hours a night, floating 
languorously with her blow hole on 
the surface for breathing. She even 
had a few short episodes of dreaming 
—then came awake with a wink. The 
researchers rubbed her stomach as 
they unhooked the wire electrodes, 
and, with a flip of her fin, Baby Jean 
headed for her pool. END 
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Aristocrat of Dress Forms 


A professional precision adjustment form (DuPont 
Neoprene) gives body material great flexing and 
holding power. 
@ “dial” your measurements into size computer— 
clip lock—form becomes YOU. 
e@ Adjusts to regular, half sizes . . . many varia- 
tions 8 to 20 (also model 20 to 50). 
@ Each shoulder raises, lowers. Each bust ex- 
pands, contracts, raises, lowers. 
@ Waist narrows, widens, shortens, 
Hips widen, narrow, raise, lower. 
@ Entire form gains, reduces with you—adjusts 
to other family members. 
@ Strong steel stand—and form—take apart easily 
—stow away in drawer. 


lengthens. 


lf you're without a dress form—just trying this 
one (at our risk) can change your life. 

This form guarantees a custom-fit expensive look 
to each dress you alter or make—or no cost. Yet it 
saves you money so fast it often pays for itself the 
first or second time used. 

This custom fit form saves hours adjusting 
patterns and fitting cloths—up to 50% of sewing 
time. It saves struggling, twisting, turning—trying 
to get the right fit. It saves ripping out seams for a 
simple alteration, or just because your skirt didn’t 
hang properly the first time. 

It’s perfect for beginners. Here is why all of this 


is so. 
THE SECRET OF CUSTOM FIT 


Would you like every dress you alter or make 
praised for its custom-fit expensive look? 
While you smile—inside—at the money and time 
you've saved—at the end of embarrassment of poor 
fit “home-made” clothes—or the success of your 
first dress making attempt. 

The secret is custom adjusting of standard pat- 
terns to your differences (there’s only one you). 
When you pin the pattern to an exact duplicate 
of you, this adjusting is simple and easy. 

And this custom-fit life-size dress form becomes 
—exactly YOU—with YOUR waist—YOUR shoul- 
ders—YOUR neck—YOUR bust line—YOUR hips. 

This is because in each body area an ingenious 
size computer “dials” your correct inch measure- 
ments. A Tab (like a tape measure) slides through 
a slot under the area answer window. When your 
measurements appear in each window, just clip lock 
in position. Automatically the DUPONT NEO- 
PRENE processed body material has already ad- 
justed—in each body area—to become YOU! Custom 


adjusting patterns to you has become as easy as 
before it was difficult 


ALIFE-SAVE FOR BEGINNERS 


Because the ha t part of home sewing is mak- 


ing adjustments—exactly what ADJUST-O-MATIC 
makes so simple 

With it beginners ke hems—adjust hem- 
lines—make alt perfectly, store-bought 
clothes fit like mac ‘ou save the $3 to 


-—shorten a hem 


$5 paid before to fix dé 
satisfied with 


—take in a waist line 
the way your cl 


Fitting in this { u quickly form 


old dresses into ney 10 loose—too 
large or too small dres ily alter, 
redesign, remodel your < its, skirts, 
louses. You begin to simple 
lresses then more complicate er, you 
even design your own styles, and form 


fit for any dress 
ji make suaranteed on 


iis precision adjusting . 
form: no cost! J 























DOES MORE THAN ANY OTHER FORM 


This master pattern-maker’s form has every 
possible professional dressmaker trick and short 
cut built right into it. 

It’s unlike any other form. To adjust there’s no 
maze of wire and bolts to struggle with. Simply 
slide, adjust and clip lock. It’s pinnable—throughout. 
No gaps down front or side or around neck give 
difficulty. 

Scientifically placed guide lines let you know 
when your dress is perfectly centered on the form. 

The light steel stand is so adjustable, raises or 
lowers precisely to any point 4’ 2” to 5’ 6” (add 
length of your head from neck up to measurements 
of any form). It’s handsome, rubber-tipped, gives 
steady support. It assembles, takes apart easily. 

















g, 
Luigi Cella’s lifetime—as master LUIGI CELLA 5 
pattern maker for leading pat- DRESS FORMS a 
tern companies—is built into this Hold | 
orm. , 
All his life—Luigi has designed Ss 3tents | 
dress forms—some of the , a 
world’s most expensive—to give #3140021, ? 
custom fit to the very rich. #314022, be 
But Luigi built this custom fit #3140022. : 


dress form for you—to .adjust 

more precisely than any other—do many dressmaker 
tricks others can’t—yet cost a fraction of what 
others do. 


Phe 


po © 


Work with this form anywhere. Lap, table, chair. 
Want to work on shoulders—back—underarm seam 
—front—waist—hips? Presto! One hand lifts form 
off stand. Without ever getting up from your chair 
you can take ADJUST-O-MATIC apart and work 
in sections. 


Every adjustment—each contour line—the height Stand 
range—the angle of the darts—posture angle of the recommended 
form—all have been checked and rechecked by 
fashion fit leaders, home dress-making authorities for 
and fashion editors. best 

AMAZING NO RISK OFFER results 


Instead of bulky, heavy cast-iron framing and 
body, ADJUST-O-MATIC uses DUPONT NEO- 
PRENE processed body material. Shipped direct 
to you disassembled it costs a fraction of ordinary 
forms. There are several parts to each section— 
only 15 in all. To assemble, adjust or take apart 
each step is simple and fun with clear can’t-go- 
wrong directions. 

When you try it for 30 days without obligation 
you'll realize why it’s so amazing. Full refund if 
not delighted. 

All ADJUST-O-MATIC costs is $5.49 yet it has 
many features dress forms costing six times more 
do not have. Try at our risk. Reserve yours today. 


i | GREENLAND STUDIOS 
] 3235 Greenland Bidg., Miami, Fla. 32054 


! Please rush revolutionary PERFECT FIT ADJUST- 
O-MATIC Dress Form that guarantees custom-fitting 
clothes for the entire family for 30-day NO RISK 
TRIAL. If after trying PERFECT FIT -ADJUST-O- 
MATIC I am not delighted in every way, I will return 


= 


it for full refund. Enclosed check or m.o. for $ 





I 6757 Reg. ADJUST-O-MATIC Dress Forms @ $5.49 
| 6758 Large ADJUST-O-MATIC Dress Forms @ $7.49 
| _6759 Steel Dress Stands @ $2.49 

Reg. Size (8 .o 20) Recommenaeu if bust is 30”-40”. 
| Large Size (202-50) Recommended if bust is 41”-52”. 


DUPONT Neoprene proce 
material and its own PATENTED F 
makes this form possible! 


NAME 
| ADDRESS_ 
| CrIry— 





— STATES S22 1P. 


(Add 85¢ postage with your order) 
2 a soe oe x 
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e has come to mean 
. heated, cooked or 
id within a fondue 
y two distinct types: 
,!dbits of food plunged 
yooking and crisping, 
«on a melted, heated 
pieces of bread, cake 
y- both varieties in a 
shetizers—excellent for 


erman fondue hors 
« must be hot to make 
sp. A fondue pot is 
e; an electric skillet is 
©ractical. 


Sour-Cream Sauce: 


1 cup (1% pt.) 
sour cream 

2 Tb. finely chopped 
scallions 


yz.) pkg. frozen potato 
Garnish with parsley 
due pot or electric 
} with 1 quart cooking 
estove to 375°. (If you 
lrmometer, drop bread 
. If cube turns golden- 
seconds, oil is_ hot 
are using a fondue 
place it over high 
me on fondue stand. 

o puff and plunge in 
Jolden-brown. Dip into 
ce. (Do not fry more 
muffs at a time.) Serves 
etizer. ; 
combining 1 cup sour 
2 tablespoons finely 
ons. Chill until serving 


‘up. 


VEGETABLE FONDUE 
e home of fondue, is a 
any cultures. From the 
g region comes a varia- 
favorite, Fritto Misto. 
Batter: 
1 cup milk ; 
1 cup unsifted flour 
er, 2 eggs 
| 14 tsp. salt 
14 tsp. pepper 
t in 1 cup unsifted flour 
1 cup seasoned dry 
breadcrumbs 
1 qt. cooking oil 
ables by cutting 3 car- 
ito bite-size pieces. Sep- 
cauliflower into sprigs 
en pepper, seeded, into 
. Place vegetables in ice 
. Cover and refrigerate 
r or until serving time. 
Vv combining in a bowl 
ulk and unsifted flour. 
lightly beaten, 114 tea- 
id 14 teaspoon pepper. 
® whisk until batter is 
vegetables and prepare 
t by dipping to coat in 
flour, then in prepared 
lly in 1 cup dry seasoned 
Arrange on platter with 
rs. 
pot half full with cook- 
out | quart). Place over 
0 375° before placing in 
over high, canned-heat 





Skewer 


coated vegetables and 
plunge into hot oil until golden-brown 
(Do not dip more than 3 pieces at a 


time.) Serves 8 to 10 people as an 
appetizer. 


CHILI-TOMATO APPETIZERS 

Mexico has always adopted the best 
from European cuisine, adding spicy 
Mayan-Aztec seasonings. Their ver- 
sion of fondue is a particularly good 
appetizer. 





2 Ibs. g ound beef 3 (44-02.) pkgs. 
4 cup finely chili seasoning 
chopped onion mix 
14 cup finely 3 (8-0z.) cans 
chopped green tomato sauce 
pepper 
Mix together 2 lbs. ground beef, 14 
cup each finely chopped onion and 
green pepper. Divide mixture evenly 
into 16 portions. 
Roll all portions into balls. Sauté a 
few at a time in a skillet until all sides 
are evenly browned (4 to 5 minutes). 


Keep meat balls warm in a low oven 
until serving time. 

Make sauce in fondue pot by stirring 
together 3 (14-0z.) pkgs. chili season- 
ing mix and 3 (8-0z.) cans tomato 
sauce. Heat sauce over canned-heat 
flame on fondue stand to very hot tem- 
perature. 

Spear each warm meat ball with 
fork. Dip into chili sauce and swirl. 
Recipe will make 16 meat balls as ap- 
petizers. END 


cent is one of the few places left in this 
world where people can be themselves and 
do what interests them most amid beautiful 
surroundings. It appeals to those who can 
thrill to the promise of a beautiful summer 
day in the mist of early morning and to those 
who think the opportunity to observe a sunset 
is more important than the chance to watch 
television. Summer in Vermont — a time and 
place with something to interest nearly every- 
one: antiquing [] auctions (] art [] camping 
O canoeing () dining (J drama [J fishing 
farming (J photos (J gliding 0 golfing 0 his- 
tory 1) hiking (J horses (1) music (1) museums 
0 swimming [) sailing (] shopping ( tour- 
ing (] tombstoning (J tennis (J tatting (tat- 
ting?). Just mail us the coupon below and we 
will send you our new, 1970 Vermont Vacation 
Planning Kit to help you choose and decide 
from all the opportunities waiting for you in 
Vermont ... The Beckoning Country. Please 


handling. 


Name 


include 25¢ to cover postage and handling. 


Vermont Development Department 
103 State Office Building 
Montpelier/Vermont 05602 


Please send me the new, 1970 Vermont Vacation 
Planning Kit. I enclose 25¢ to cover postage and 


Barras . Seen ps 





Address 








Vermont 




































2 11 ihe oe es going into the usual pretzel-shaped 
BhOAA EY contortions tugging boots. 


SOT. 


The best birthday 
party for small fry 
we ve had at my house 


i ditor 





has a center loop that fits the heel and 


side tabs for anchoring, simply by for a long time featured small, individ- 

stepping on them. With this current ual angel cakes—one for each child— 

rsion of a boot jack, you can step out made with mini pans of aluminum. I 

hromed f high rain and weather boots easily served the cakes grouped on a big tray, 

li modern vithout soiling gloves or unloading with appropriate candles, so we still 
ff (by Irmind) bundles. Much better, we thought, than had the good-luck candle-blowing rit- 


ven ift this supersonic age, 
re make mayonnaise 
PEC e reek 


i : 22 ‘ ‘ = a 7 
PPP POPPA POI OY oOo, Y 
TAKE A NICE COOL DIP 


And make it the center of your most compliment- 
catching canape trays. Just start with a cup of Cain’s 
Mayonnaise, add a cup of sour cream and take it from 
there. Added attractions could be a couple of 


AG 


. 


sels choekockoekockockackoehoekschocks 







For 55 . making mayonnaise a teaspoons of prepared mustard and 
Pe een seh ‘all batcheo ae con Gut 1S = chopped anchovies or combined 
Be A. Fic the ee a hoe reek herbs suchas basil, oregano 
a: ; oe es <9 and parsley. Or chopped toma- 
kina 0) ae | fm oor toes and green peppers. For dips, 
Cain’s Ma 1 small batches to be |e ‘i247 crisp strips of cucumbers, pep- 


pers and carrots, and radishes. 
Plus chips. Cain’s Potato Chips, 
of course! 


1 


big in flar 01 


€ 


6 


makes for you eisctochoctackoctoctackoetockoctocks 
































































A iH 
ual. Serving a cake per pe 
and fast—a good idea for ¢ 
impatient children. Tn ad 


angel pans, Hanover Ho 


small cakes and pies 
ready for dessert at im 





next, we’ 
about one of the newes 
It’s a lather-maker that us) 
motor to revolve a b 
soap. The soap, mixed | 
water, comes out of a spigg 
foam (you can control | 

of the foam), which is g 
washing, shaving, shampe 
a home facial. This § 
Dispenser has a couple 
Shreds and scraps of 
used (an economy), and 
is eliminated along 
smears that accompany it, 
feature: The electrie p 
into an outlet has space to} 
device into it. Fi 


Quereu 
cork oak } 
mighty tre 
from a little acorn. In # 


these oaks flourish but de 


takes the dry, windy clin 
and Portugal for that. Th 
is stripped from the trees’ 
or nine years, and while 
left very naked, they do 
uses of cork are familiar, } 
the Armstrong Cork Comp: 
using it to make some esp 
tiful wallcoverings. Tissui 
of cork are fitted over co 
which glows through the n 
work design of the cork 
strength. Some new pa 
designs overprinted on t 
stunning. Printed or nat 
tured, the material is beaut 





their bicycles with d 
Goodyear’s colored bieyele 
are five colors: orange, ye 
red and blue, each with a 
sidewall stripe. The tire ¢ 
frame, contrast with it, § 
colors or identify “steadies. 
tical vein, the tires can be’ 
cation of otherwise look-alik 
asked what were the most I 
ors and were told: for boys 
tires with black stripes and 
blue tires with white stripe 
years, pros and amateurs 
been using tape to set hair; 
new Scotch Hair Set tape { 
been developed. It holds ¢ 
and guiches firmly and 1 
kinder to the skin since its 
pull than the regular tape. 
(or knit) light may be just 
corner. New, very thin ligh 
are being developed by 5Y 
can be added to drapery 
day they will look like any ¢ 
material, but at night the 
walls of light, emitting 4 
when turned on. 








ae oy 
cavorite 


| tangy clams (the freshest, 
juiciest the ocean has to 
offer) join marvelously with 
spices and vegetables to 
produce achowder our chefs 
labor long to produce: you 
merely heat with milk to 


Chunks of flavorful fish and 
enjoy 


Soup - 
ALikercui ks 


MPL COly 
NOY 
Creamy Kernels 










[pasew sabe “fe ve 


You'll swear you're at sea— so fresh and 
tasty is Cap'n Snow's Fish Chowder 
Laced with tasty white potatoes and 
delectably spiced, here’s a luncn or 
dinner dish that’s sure to rate raves 
whenever you serve it. 





got x, OR PERFORMANCE Oy 


oe rene , 
agg, OUARANTEES Keep the best from the sea in your kitchen: 


Dirt. Se en Us hOF CM Ene e AG eke elite eerie Ce 
Creamed Clams with Mushrooms, Newburg Sauce, Welsh Rarebit. 


i 
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arr 











The French artist Redouté painted some of the loveliest roses ever captured on canvas. Thesé 
are four of his most exquisite examples. Expert needlewomen have. shaded their likeness 
pertectly in needlepoint. You fill in the background to make them bloom. The size of eachis 
5 k 10 in. The soft golden-toned oval frames with ring hangers are also available and are 
amaz inexpensive, size 83, x 1084 in. See coupon. By Dorothy Lambert Brightbill 




















ed Deiow 

eep Pink Rose (left) @ $2.98 each $ 
k Rose (bottom) @ $2.98 each $ 

1 Rose (right) @ $2.98 each Gees Se 
Si ‘ ay (top) $2.98 each $ 
= Frame(s) @ $2.98 each $ 
ws Catalog of Available Kits @ .25¢ $ 

SAVE! é oideries 

sie HK ¢ roideries @ $10.98 per set $ 
Sales tax if applicable $ 
Send C.0.i vill deposit and will pe eee : 


pay postma Stal charges 





ytograph by Ben Swed 


IEFEDLEPOINT KOs ie 


Enjoy time-honored needlework 








ee 














LADIES’ HOME JOURNAL, Dept. 3225 
4500 N.W. 135th St., Miami, Fla. 33054 


Fill out coupon and enclose check or money order. Florida residents please 
add sales tax. Allow 4 weeks for handling and mailing: Sorry we are un- 
able to handle Canadian or foreign orders. To avoid delays please indicate 
your zip code. 





Plese Print Name 





Print Address 





City State Zip Code 










Wain New York 
e { th, until now the red 
Jey York State had never 
Exot with those few who 
will fruity, some call it 
std of the Concord-type 

eyone schooled in the 
»f |aropean wines or their 





ie. to introduce the im- 
nezrapes of Europe into 
- jgions of the United 
neaifter time they failed. 
we grapes could not sur- 


s decades ago a group 
) fanatics began experi- 
vii hybrids. A _ pioneer 
be developed several hun- 
sn types. A French-orient- 
e -vintner, Charles Four- 
‘veral discoveries along 
did Phillip Wagner— 
iver of the Baltimore Sun. 
provements came in the 
css. A few rosés showed 
1/2 plunged onto the scene 
hia fire in his eyes, Dr. 
/ank, whose principal in- 
« to be “red.” Seemingly 
y centuries of failure, he 
at he could produce hy- 
withstand the rugged 
eather. Others, perhaps 
is example, took up the 
t it took a long time to 
‘ner or not they were on 
‘x. The pollenization (by 
se) and the growing, as 
rafting of the vines, con- 
years. More years had 








)re anyone could be sure 
grapes would run true to 
x decade, more or less, 
tew whether the grape 
a superior type of wine. 
has managed, in his own 
produce a small amount 
these hybrids . . . so little 
s often sell for consider- 
ian their original Euro- 
3. 
, a youngish couple, Ellen 
(aylor, were experiment- 
same lines. The family has 
od for years with some of 
nous and popular New 
hampagnes. 
ew winery is different— 
nmitted to experimenta- 
more, it belongs not to 
is family, but to his wife 
. She is one of the few 
merica and in the world 
Own vineyard, known by 
of “Bully Hill.”’ In this 
, Where she made only 
ases last year, Ellen Tay- 
ding to the experts, “‘ac- 
ne impossible” —produced 
in fact two or three red 
ive scarcely a trace of the 
flavor usually associated 
rk State red wine. 
of the most recent har- 
an opportunity to take 
id tasting of a dozen red 
France, California and 










She 


Mayonnaise 
overs 


Mayonnatse 








KRAFT 


Mayonnaisé 


RASC 





New York State. Included were re- 
nowned wines of the Bordeaux cha- 
teaux; some excellent California Pinot 
Noirs and Cabernet Sauvignons; a bot- 
tle of Dr. Konstantin Frank’s own 
Pinot Noir of 1965. 

Results were startling. Two of the 


new New York State red _ wines, 
Chelois and Baco Noir (selling for 
$1.77 apiece), were excellent—rich, 


full-bodied, wonderfully refreshing. 


Two others, Bully Hill—estate-bottled, 









styled by the mayonnaise lovers’ mayonnaise. Velvety smooth Kraft 
eMayonnatse. Rich with eggs and extra ege yolks. ~ Dissolve 

: !) Sone SS ) 
2 ge pkes strawberry gelatin n2C boiling water. cAdd 3/4 c. 
syrup drained from 1 16-oz. pkg. frozen siran berry halves, 
thawed. Gradually blend 3/4 c. Kraft Mayonnaise and 1/3 ¢ 
orange jutce with i 5-02 pkg. Philadelphia Brand (ream (hese, 
softened. Sur in gelatin; cll until slightly thickened. Beat 2 


CC 
Oo 


form Jold in gelatin and 
strawberries. Pour into 1 qt & 
souffle dish with 3-1nch 
foil collar, chill 
Serves 6 to 8 


°67 and ’68, were extraordinary—dif- 
ferent and delightful. The ’68 was very 
young, of course, but already drink- 
able, and showed promise of becom- 
ing a wine to serve with pride—and a 
good thick grilled steak! The price of 
the Bully Hill wine, which will vary, 
of course, from state to state, is about 
$2.98 a bottle. We also tried some of the 
new “dry” Kosher wines and found 
them much less sweet, with only the 
slightest tinge of the usual grapey taste. 


7g whites, gradually adding 1/4 c sugar, beat until stiff pears 







Don’t be disappointed if you can’t 
find these New York State red wines 
at every wine shop everywhere. The 
word is getting around, however. So are 
the wines. Watch for them. 

P.S. Ellen’s husband Walter has in- 
vented a cork—a real cork—that per 


mits the wine to mature properly, but 
can be removed by a simple twist of 
your fingers! “This,” he said, “should 
delight the ladies.’”’ Send corkscrews 


into oblivion?!—_POPPY CANNON 


SSS 


The candlelight souffle. ( ontemporary elegance in. strawberries 














BE CREATIVE 


EMBROIDER A 
BEAUTIFUL PILLOW 















ce 








By Dorothy Lambert Brightbill. Nothing else adds so much color and distinction to a room than a beautiful pilloy 
or picture. Have the pleasure and satisfaction of creating your own special beauty with these. The designs arly 
Stamped on handsome homespun fabric in the colors shown; to be embroidered with crewel yarns. The twig 
square pillow covers will fit a 14-inch-square form. The oblong one, is 12 by 17 inches. (No forms in kits.) Kit] | 
do include backing, zipper, easy-to-follow instructions and stitch charts. Kit 61,030 is our Special Samplers 
for it is an actual “‘Sampler’’ of easy crewel stitches. Kit 61,028 is our Paisley design. Kit 61,029 is the charminj™ 
zinnias that we also framed (you might prefer to frame the Paisley). The 1734-inch-square frame is available} 

9, and it includes the pale-avocado-green mat—Kit 61,039. We added. the orange ribbon band to the insidi™ 
edge of the frame; you might have another idea. : 














‘ 
Please send item(s) checked below: LADIES’ HOME JOURNAL, Dept. 3226 t 
Kit #61028 Paisley Pillow 4500 N.W. 135th St., Miami, Fla. 33054 














@ $5.98 each Fill out coupon and enclose check or money order) § 
Kit #61029 Zinnia Pillow Florida residents please add sales tax. Allow 4 weeks) 9 
@ $5.98 each uk FE for handling and mailing. 

Kit #61030 Special Sampler Pillow Sorry we are unable to handle Canadian or foreign 
@ $6.98 each $ = orders. To avoid delays please indicate your zip code! 







| 
% 
Kit #61039 Wood Frame with mat | 
@ $4.98 each $ " 


61014 New Color Catalog of Please Print Name 
kits available @ .25¢ each 


Sales Tax if Applicable 
Total Enclosed §$ 


Send C.O.D. | enclose $2. good will deposit and 
will pay postman balance plus all postal charges. 










$ = —— 


Print Address 













City 





CC NTESS 
ym ge 79 


ecard Gray, gentle eyes; 
id tur; a wide mouth— 
isi) features. As she 
ard) greet her governess 
+ Jench the family all 
yulcnave been any well- 
ussin girl. 

ga, aid the little Count- 
“b everyone calls me 
-my grandmother 
2 ce instinctively. For 
tr that it might be 
> the Countess Tata, 
> in this country was 





































sed her parents, her 
‘olyn and, of course, 
Mr. Fairburn, my 
in quite easily to 
the morning she 
h and supervised 
%. In the afternoon 
walks or rowing on 
ay played croquet. 
oined by Petya, the 
y eldest son, or by 
nd Andrusha, whose 
decrepit scholar— 


a he evenings that my 
f ‘the strain. For just 
a to think of a light 
jiarly night after the 
one at Yaslova woke 
ume in from the sta- 
s, a confirmed hypo- 
bi bed. Petya aban- 
i n eighbors arrived by 
hovar was carried out 


Biking interminable 
4h raspberry jam and 
quitoes, everybody, 
1g ther sadly, just sat 
Sometimes they 
essness of Russia’s 
they discussed the 
spf their beloved Little 
| Occasionally the old 
4} aloud from Pushkin 
ould explain to my 
French—how much 
flected and sensitive 
age was than any 
en the world. And no 
f andmother, sighing, 


sjnad been careful to 
-) came, the works of 
s evsky and the rest, 


’ was not really sur-— 


at beneath the pleas- 
p country summer ev- 
ya boiled darkly with 
; ring and despair. 
ight boil, but not in 
Was because of the 
for Vashka, Mishka 
‘who were too young, 
islova kept a diary. 
pt a diary. His count- 
. Petya, their dreamy 
_a diary. As for the 
‘Tata’s diary it was 
ig at Volume Twelve. 
the beauty, inflected- 
of the Russian lan- 
liaries were in French. 
yone left their diaries 
7 grandmother would 
x than read a word. 
«8S, however, she found 
€ Was giving offense. 








or noses of all. ages... 

Neo-Synephrine brings quick free- 
breathing relief from cold’s congestion. © 
Swollen nasal passages shrink almost 

eo contact. Mu- ~ 


20 mi M525 
nasal spray 1/2% 


Neg-Synephirine HCl 


Brand of phenylephrine HC USP 
with Zeptivan* Ci ibrand of 
benzatkorwrn Ct, USP) 002% 


Always hold upneht to spray 


Wiethinp abe Ye 








“But did you not read in my diary 
my views on Lermontov’s poetry?” in- 
quired Petya during an evening ses- 
sion on the veranda. 

“Surely I mentioned my symptoms 
in my diary?” said the Countess, sur- 
prised, when my grandmother asked 
about the progress of an ailment. 

“But Miss Petch, I wrote it in my 
diary,” wailed Tata when told to write 
a composition on the countryside. 
“Such a beautiful description!” 


The discovery that she was sup- 
posed to read all their diaries in addi- 
tion to her other work depressed my 
grandmother, but she did it. And it 
soon became clear that the Sartov fam- 
ily were in a fairly bad way. 

“T live only for poetry! And yet Iam 
doomed to kill and to teach others to 
kill.” wrote Petya. 

“Why are you doomed to kill?” in- 
quired my grandmother, who had 
read this passage on her way to bed. 


“Petya is to go into the army next 
year,’ explained Tata. “He will join 
the Cadet Corps and be a dashing 
soldier.” 

“It was my grandfather’s dying 
wish,” said Petya, and his eyes grew 
dark. 

The Countess Sartov’s diary ex- 
pressed a more physiological turbu- 
lence. “My head ached all day. A 
throbbing seemed to pass from my 
temples to my ears and = (continued) 


151 











can eat fried 
ch 7 ecake |\kshakes, and 
yrownies—and still lose weight with the 


e, YOu 


can get slim and stay slim while you 
Naffles or pancakes with maple 

yrut ilii Hot muffins! Turkey with 
dressing! Goulash! Beef Stroganoff! Ice 
cream sundaes! Pot roast! Mashed potatoes 
and gravy! Pie with whipped creme topping! 








Slim-Pak® can work for you where other 
diets have failed because on/y your Slim- 
Pak Plan is Personalized! And Slim-Pak 
costs you just a dime a day! 


Calls Slim-Pak ‘A Blessing 

“Never found a diet so easy to stick with, 
nor a plan that really worked for me as 
Slim-Pak does. What a blessing it is to be 
able to lose weight without starving. God 
bless you and the medical scientists.” 


Loses 27 Pounds in 60 Days! 

‘| have just completed my second bottle of 
Slim-Pak tablets. When | started | weighed 
180 pounds and measured 40 inches around 
the waist. | now weigh 153 pounds and have 
a 34-inch waist.” 


Teenager Loses 14 pounds in 2 Weeks! 

“lam 16 years old and have been on the 
diet for 2 weeks and have lost 14 pounds. 
| am very seldom tired and usually do not 
get hungry between meals.” 


‘| Was Getting Desperate’ 

‘| was getting desperate. | found | could 
not leave food alone. Now | am back in my 
size 9 again.” 


Loses 10 Pounds in One Week! 
““Slim-Pak is marvelous. | have lost 10 
pounds in one week and am recommend- 
ing it to my club members.” 


‘Without Nervous Tension’ 

“Without fear of getting off my diet or nerv- 
ous tension and that empty feeling, | have 
lost 314 inches from my hips—5 inches 
from my waist. | have lost 18 pounds.” 


©1970—Northwestern Pharmaceutical Distributors 


Jely Fat—While You 
he Foods You Love! 


(acer PIMDNGTT chan 


RESULTS GUARANTEED! 
WEIGH LESS—OR PAY NOTHING! 


These excerpts from actual letters were unsolicited. 
Your degree of success with the Slim-Pak Plan 
obviously depends on YOU, but remember: 


. 

{ Lose 6 to 16 pounds in the next 30 
( days—without ever going hungry—or 
money back! 


More than 10,000,000 vitamin- fortified Slim-Pak 
tablets have been dispensed! Based on an audit of 
refund records, THE SLIM-PAK PLAN HAS SATISFIED 
99.1% OF ITS USERS! And Slim-Pak must satisfy 
YOU—or your money will be promptly refunded! 


LE OE OE Be OE BS Be 


WEIGHT LOSS GUIDE 


nea ees | 


How much weight would you like to take off 


—and keep off? Our records show: 


Planned loss: Usual order: 


1-11 pounds 30-day Plan 
12-19 pounds 60-day Plan 
Over 20 pounds 90-day Plan 


Ask your doctor about the Slim-Pak Plan first! Your Per- 
sonalized Plan includes tablets that supplement food but 
play no role in weight loss! Registered by name, U.S. 


Patent Office 771541. 


r7=="MAIL NO-RISK COUPON NOW!:=== 


— NORTHWESTERN 
466 North Western Ave., Dept. 87-C 
Los Angeles, California 30004 


YES, I'd like to try Slim-Pak at your risk! | would 
like to lose 6 to 16 pounds in the next 30 days. | 
understand that there is a money-back guarantee 
that | must lose those unwanted pounds without 
dangerous drugs, starving, needless calorie-count- 
ing, Or giving up many of my favorite foods. ~ 


Please rush my Personalized Slim-Pak Kit! It con- 
tains everything | need to take, everything | need 
to know, to lose weight while | enjoy 3 big, satis- 
fying, vitamin-rich meals—plus snacks!—every day! 
Please include the tablets indicated: 


O 30 day supply—$3 
60 day supply—$5 (save $1) 
o 90 day supply—$7 (save $2) 

Please add extra 50¢ for postage and handling! 
(CD Send C.0.D. | enclose $1 deposit. 
Please complete: [) Male) Female Age 

| am feet, inches tall. 
| now weigh pounds. 
| would like to weigh pounds. 











Name 
Address 
City 
States = > Zip 











Money Power! Make a Fresh 
Start —Without Borrowing! 


HOW TO PROTECT WHAT YOU HAVE, PAY WHAT YOU CAN, 
STOP BILL COLLECTORS FROM PUSHING YOU AROUND! 


Now you can get out of debt—without borrow- 
ing! You can be free of debt worries— before 
you've paid another bill! Stripped of legal 
double-talk, in 90 minutes you'll learn the 
28 mney Magic an | international credit company 
the legal loopholes you 
can use to escape from hopeless debt! 
How to pay off debts—on YOUR terms! 
How to use the little-known Law of Debt 
Relief to protect what you have (your home, 
car, salary, possessions) from grasping 
creditors! 
How to avoid bankruptcy by preparing for it! 
How you can use “Big Money Methods” t 
solve your debt problems! 
Why there are certain old bills you’d better 


knowledge! 





yovernment stands ready 
tricky creditors. 
: I, 


to protect 
ing t money can be worse 
= too much! 

R LEGAL ae HTS W 2: I oa CREDI- 
rORS. How to a greedy merchant out 
ae excessive charge 1 even collect dam- 
! How ere t free legal advice! 


Which creditors t y first. The I 


mes who 
are f 





ng you DabDly have the least 
chance of collecting The case for and 
against bankruptcy 1 the help and 
forms you “i 1eed! i in legally 
deposit your savi bly safe 
—even if you g 
MONEY MAGIC! 


debt to increase y 


f 


to borrow at “‘wholesal 
on a credit applic 
your hands on money y 

! How to 
racent! 


to say 


go into busin 





CASE HISTORY 


A 39-year-old man with a large family 
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TODAY — Using the principles of The 
Power of Money Management, he has 
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THE LITTLE COUNTESS continued 


a leaden weight pressed on my stom- 
ach.” 

Reading the Count’s diary, my 
grandmother was always inclined to 
skip a little. Not that the Count didn’t 
have his troubles too: ‘‘For the fifth day 
we brought Old Bull out to the cow, and 
again—nothing! Oh, the cursed inaction 
of all male animals!” 

But of course it was Tata’s diary 
which distressed my grandmother 
most. For she had been right about 
Tata; it was impossible not to love 
her. Generous and passionate, open 
and selfless, Tata burned the pages of 
her diary with intimations of a great 
and dedicated love. 

“Oh, to find someone to whom I 
could belong totally, someone in whose 
depths I could lose myself!” wrote the 
little Countess. 

And my grandmother would shake 
her head and sigh, for Tata, it seemed, 
was destined to be the wife of Prince 
Kublinsky, a lardy young man with 
enough physical signs of dissolute liv- 
ing to disturb my grandmother, a doc- 
tor’s daughter. But his family was old 
and aristocratic; his father had owned 
three thousand serfs, and his atten- 
tions to Tata were considered a great 
honor by all the Sartov’s. 

And this was the state of things 
when the old scholar who was tutor to 
Vashka, Mishka and Andrusha sud- 
denly died. A new tutor was engaged 
from Moscow. And on a hot, gray day 
in early July, my grandmother went 
with the rest of the family to the land- 
ing stage to meet him. Nikolai Alexan- 
drovitch was young. He was tall, 
lightly built and slender. He had 
large, dark, expressive eyes, a pas- 
sionate mouth and leaf-brown hair. 

“Oh dear,” thought my grandmoth- 
er, watching him bend gracefully over 
Tata’s outstretched hand, “Oh, dear, 
oh dear!” 


QO, the first night that he joined 
them on the veranda, Nikolai was po- 
lite but not servile and, when request- 
ed to read aloud from Pushkin, did so 
in a voice of such beauty and depth 
that even my grandmother (who still 
understood very little Russian) found 
herself carried away. 

Very soon, all her worst fears were 
realized. Not that Tata’s family, deep 
in its own despairs, seemed to notice 
anything. The Countess Sartov’s diary 
continued to reflect the state of her 
liver: Petya mourned, yet again, his 
coming incarceration in the army; the 
Count remained obsessed by the in- 
adequacies of Old Bull. It was thus 
left to my grandmother to note that 
Tata was quietly falling into the shat- 
tering glory of first love. = 

“Today I spoke with Nikolai Alex- 
androvitch about Pushkin. We think 
so much alike, it is amazing!” wrote 
Tata. Or, “Is it not extraordinary— 
Nikolai Alexandrovitch, too, likes 
to walk in the rain!” 

Like the most formidable duenna in 
fiction, my grandmother watched the 
young tutor for signs of license or dis- 
respect. There were none. Nikolai be- 
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Hormone Application 


Now you can see your skin become clearer 
and younger-looking as *dry-skin wrinkles 
diminish in only 10 to 12 days. A laboratory 
test conducted by skin specialists proves con- 
clusively that estrogenic hormones, applied 
to the skin, actually reduce dry-skin lines and 
wrinkles to a marked—visible—degree. 

A preparation containing female hormones 
was applied to one side of the face and neck 
of 50 middle-aged women. A similar formula 
—but without hormones—was applied to the 
other side. 

The results of this ‘‘half-woman’”’ test 
showed.that skin lines on the hormone side 
were clearly, visibly reduced. Many fine lines 
had disappeared altogether, while even deep 
wrinkles showed dramatic improvement. 

How? Why? Doctors say the hormones 
cause skin cells to increase their natural mois- 
ture. As millions of cells become plumper, 
they smooth out lines much as you plump 
up a pillow. Results are often visible in 10 
to 12 days: 

This anti-wrinkle formula is produced by 
the trustworthy 56-year-old Mitchum labora- 
tories under the name HORMONEX Beauty 
Serum. It acts so rapidly because pure hor- 
mones are quickly carried into the skin ina 
penetrating liquid formu! 
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An antiperspirant that really works! Solves un- 
derarm problems for many who had despaired 
of effective help. Mitchum Anti-Perspirant 
keeps underarms absolutely dry for thousands 
of grateful users, with complete gentleness to 
normal skin and clothing. It will keep you drier 
than any anti-wetness agent ever put in an aer- 
osol spray can! By anybody. This unusual for- 
mula from a trustworthy 56-year-old laboratory 
is guaranteed to satisfy or your drug or toiletry 
dealer will refund purchase price. So get the 
positive protection of Mitchum Anti-Perspi- 
rant. Liquid or cream. $3.00, 90-day supply. 








ZIP CODE HELPS KEEP POSTAL 
COSTS DOWN 
BUY ONLY IF YOU USE IT. 


XI, LOTION 


CHAMBERLAIN S 25% GLYCERIN... 


ad Heals Rough, Dry, Chapped Skin 
Faster, or Your Money Back 









CHAMBERLAIN DISTRS., Des Moines, la. 


THE LITTLE COUNTESS continued 


and the Countess Sartov, gray plaits 
flying, entered the room. “Here, where 
I have written that we must return to 
Moscow, you have written, ‘Why?’ ” 

“Yes” said my grandmother. 

“Why?” shrieked the Countess. 
“Why have you written ‘Why?’ ” 

“Well,” said my grandmother, “I 
wondered why you must return to 
Moscow when you all like it so much 
better here.” 

The Countess stopped pacing. “But 
we always return to Moscow, isn’t it 
so, Petya?” She ran back into the 
corridor. “Sergei,” she yelled to her 
husband, “Come tell Miss Petch why 
we must return to Moscow.” 

“We always return to Moscow,” 
said the Count, entering with a heavy 
tread. 

“Father, was my grandfather a good 
man?” interrupted Petya. 

“A good man! Your grandfather!” 
yelled the Count. “He was a swine! 
When I was six he locked me in a cup- 
board for two days. Once he killed a 
serf with his bare—” 

“Then I can see no reason why you 
need be bound by your promise to 
him,” said my grandmother briskly. 
“As for returning to Moscow, I sup- 
pose that’s because the house is not 
habitable in winter?” 

“Not habitable in winter?” roared 
the Count. He turned to his wife. “Did 
you hear that? Why, the stoves in this 
house would heat the Kremlin.” 

“You have written in my diary!” 
came a deep and passionate voice 
from the doorway. “Here, where I 
have written I may never hold the 
Countess Tata in my arms, you have 
written, ‘Why?’ ” 

“That's right,” agreed my grand- 
mother patiently. 

“Why have you written ‘Why?’ ” 
demanded the young tutor, “when you 
know that it can never be?” 

“T suppose your father is an illit- 
erate serf?” inquired my grandmother. 

Nikolai looked surprised and said, 
no, his father was headmaster of a boy’s 
academy in Minsk. 

“Well then, I take it that you are 
penniless and futureless?” prompted 
my grandmother. 

Nikolai turned his marvellous eyes 
on her and said that, as it happened, he 
had been left a little money by an aunt 
and was going in the autumn to take 
up a lectureship in Russian language 
at the University of Basle, in Switzer- 
land. He had, he said, hopes of a Pro- 
fessorship fairly soon. 
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DIET SCALE COUNTS CALORIES! Know 
the exact number of calories you con- 
sume each day! Stop guessing; eat 
more permitted foods, reduce the for- 
bidden! Weighs up to 16 oz. Calorie 
counting chart for 713 foods! Metal. 

6631—Diet Scale Set......... $1.00 


WRAP-AROUND ELECTRIC HEATING PAD! 
Concentrates heat where needed. 
Across painful sinuses, encircle knee, 
shoulder to relieve arthritis, bursitis, 
rheumatism. Adjustable, washable 
cover, on-off switch. UL listed.. 

4858—Wrap-Around Heating Pad $5.98 








DESK-TOP CALCULATOR ADDS, SUB- 
TRACTS, MULTIPLIES! Fast and accu- 
rate solutions to math chores at home 
or office. Totals to 99,999.99. Helps 
you with the budget, tax problems, 
bank balance. Lowest price ever! 

8098—Desk-Top Calculator ... .$5.98 
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OLD-FASHIONED TOOTHPICK HOLDER. 
Nostalgic soda-straw type dispenser 
offers plastic toothpicks! Lift cover, 
picks fan out. Useful for buffet, hors 
d'oeuvres, snacks or regular use. Sup- 
ply of picks included. 3%”. 

8238—Pickholder ....59¢  2/$1.00 








REMOVE RUST WITHOUT SCRAPING! 
Naval chemical discovery takes the 
drudgery out of rust removal. Apply 
to iron, steel, concrete, vertical sur- 
faces...rinse off, rust DISAPPEARS! 
Includes rust inhibitor...Safe, 8 oz. 
6519—Rust Jell ....$1.49  3/$3.98 





SAVE DOLLARS WITH PERSONAL TAX 
RECORD FILE! Easy, complete system 
for keeping accurate $$$ records. Each 
page of this 11”’x8” spiral bound file 
lists columns for expenses & deduc- 
tions. 12 file envelopes included. 

5658—Tax Record File ........ $1.69 





BONNET FITS ANY HAIR DRYER! Re- 
place worn-out hood and make your 
hair-dryer like new again! Re-Nu Hood 
fits any dryer & blower hose. Bouffant 
ventilated cap puffs to cover any 
style. Floral plastic. 


7499—Re Nu Hood........... $2.98 


ALADDIN’S LAMP INCENSE BURNER! A 
graceful replica cf the legendary lamp 
but without the ‘Genie.’ We’ve added 
our own special power; incense of the 
East. Porcelain, flowered, gold trim. 
10 incense cones included. 

8380-Lamp $1.29 8381-Refill of 10 59¢ 
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GLAMOUR HAIR-HOLD PROTECTS HAIR- 
DO! EVEN WHILE YOU SLEEP. Don't 
crush a glamorous set; keep it for 
days with the light, cool, non-crush- 
able nylon mesh cap. Won't slip or 
slide. Goes on like a turban. One size. 
5020—Glamour Hair-Hold ...... $1.98 





SHAPE-UP WHEEL SLIMS DOWN! In just 
5 minutes a day you'll roll the wheel 
to firmer muscles and tone your entire 
system. Almost like magic you'll notice 
tummy & back muscles tighten. Arms, 
abdomen slim down. 

8102—Shape-Up Wheel ....... $2.98 


SPECIALLY PRICED! 2 FOR $1.59 ‘reg. 98¢ ea) 


Thrill to cut flowers all summer without dig- 
ging, seeding or back-breaking labor. More 
than 1,000 seeds in this Magic Carpet burst 
into a dazzling display of marigolds, asters, 
zinnias, and other gorgeous flowers. Weed 
resistant carpet is 12’ long. You'll take all 
the credit! Just unroll — water — watch it 


5337—Garden Carpet ...... S8¢.> 00. 2/$1.59 


MENT! Sleek “leopard fur’ robe for a 
living-room ‘‘safari.”’ Soft cotton “fur” 
both sides. Deluxe is “‘leopard’’ one 
side, plaid on reverse. Auto, couch, 
beach, anywhere! 50x60’—washable. 
6669 - Robe $5.98 7491 - Deluxe $6.98 





CHECKWRITER—ONLY $7.98! Now your 
own checking account will have the 
protection of a big company check- 
writer! Prevents alterations, protects 
to $9,999.99. Amounts imprinted in 
large, red numbers! 

8069—Checkprinter .......... $7.98 
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UNIQUE COPY GAUGE FITS ODD SHAPES! 
For floor tiles, wall and counter cover- 
ings, carpeting, linoleum! Around cas- 
ings, moldings, fixtures. Retractable 
fingers reproduce any intricate pattern. 
6” long. Metal. 

5470-Gauge $1.98 6868-Stainless $2.98 


IRONING BOARD HOLDER...KEEPS IT 
OUT OF THE WAY! Hang over any closet 
door and store board conveniently out 
of sight! Fits any T-foot ironing board 
or other metal board. Made of durable, 
rustproof metal. 7x7”. 

6227—Ironing Board Holder . . . .$1.29 





HAIR TRIMMER SAVES MONEY...TIME!! 


Cut costs by grooming your hair at 
home. Trims, shapes with barbershop 
efficiency. Used like a comb. Plastic, 
4” adjustable holder uses standard 
razor-blades. Refill has 15 blades. 

5621—Trimmer .$1 6869 Refill .$1 
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Drive safely in rain or snow. Wipe 
windshield once with No-Fog Sponge 
and glass stays clear in any weather. 
Viscose sponge impregnated with anti- 
fog chemicals. 7x10”. 
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WIDOW 
By Hannah Kahn 


I set two places. I forget ; 
That only one of us is here; | 
I turn the lights on in the houl 
Yer there is darkness everywh 


Sometimes at night 1 think TR 
You tapping on the window pj 
The leaves are moving in theq 
The sound I hear is rain. 


I walk along a crowded Stree | 
The faces blur, then suddenly\ 
I see a man who looks like you 


| 


A stranger turns to stare at me 


‘ 







| 





Journal Shopping 
BIG-LITTLE KITCHEN—pages 52-54 
Cabinets: Continental Contemporary | 
Forest Industries, Wausau, Wisc. 544 
ances: Gas range with self-cleaning 
washer, sink: all Caloric Corp. 
freezer: Coldspot by Sears, Roebuck & 
tric knife, portable mixer, can open 
er: Hamilton-Beach. ‘‘Party Perk’? col! 
West Bend. Counters: Bittersweet and) 
Formica. Floor; Madrid Orange Dec) 
by Armstrong. Wallcovering: “‘Penelg| 
paper #793 by Brunschwig & Fils, 

Ave., NYC. Storage bins (over sink): § 
ers by Rubbermaid. Aluminum pans, 
ceramic casserole inset: Wear-Ever, Di 
stackables, mizing bowls: Corning Wal 
set, brass teakettle: Revere Ware. B 
teakettle, bowls, canisters: Catherine 
Spice rack and containers: Copco. Di 
and chairs: Tropi-Cal, 5731 So. Alamed 
Angeles, Calif. 90058. Light fixture: G 
sen, 53rd St. and Fifth Ave., NYC. 4 
Instant Picture Frames; place setting: 
sticks, vases: Bonniers, 605 Madison A 
Telephone: White Princess by A.T.&T 
FASHION JOURNAL 

PAGE 96: ELITE coat and pants av 
Bonwit Teller, all stores; Dayton’s, 
lis, Minn.; Swanson’s, on the Plaza 
City, Mo.; Country Club Fashions, Cen 
Calit. HALSTON LTD. jumper and ¢ 
able at Bloomingdale’s, New York; 
Cleveland, Ohio; Kathy Riggs Coutu 
Texas; Charles Gallay, Los Angeles, 
PAGE 91: ANN KLEIN ensemble avé 
Bonwit Teller, all stores; G,_ Fox, 

Conn.; Stewart Dry Goods, Louisvil 
LaCosta Sportique (LaCosta Count 
Rancho LaCosta, Calif. LEO NARDU@ 
available at B. Altman & Co., New ¥ 
Duskin, Philadelphia, Penn.; Carson P 
& Co., Chicago, Ill.; Titche’s, Dalla 
Joseph Magnin, California & Nevadal 
LARK dress available at Lord & Ta) 
York; The Hecht Co., Washington, D, 
taldo’s, all stores; Pizitz. Birmingha 
Joseph Magnin, California & Neva 
SOPHISTICATES dress available at) 
Teller, all stores; Garfinckel’s, Wa 
D.C.; Famous-Barr, St. Louis. Mo.; } 
& Nelson, Seattle, Wash. “— 
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ING YOUR MONEY 

ed from page 30 

\ 
Py actual value of a life in- 
aie policy worth $10,000 to- 
ya terms of buying power, 
ul be down to a little more 
m/8,000 only five years from 
| the annual rate of infla- 
n verages 4 percent in this 
“id. 







-jJa absolutely stunned by 
> ferences in prices for iden- 
al ppliances in stores in our 
y.Jnless people are aware of 
s, hey can lose a lot of mon- 
‘e2n on major-brand prod- 
is think this is a disgrace 
4 ou ought to alert the read- 
‘(the Journal to this pitfall. 
recent study by Consum- 
Juion disclosed that even for 
1 y the same make and mod- 
0a washing machine, prices 
fe-d by nearly $100 at vari- 
s itlets in the New York City 


eS 


oC 
Yiu are hereby alerted. 


jan I deduct the taxes I pay 
«sarettes on my income tax 
un? 

jo. You cannot deduct any 
ul or local cigarette taxes. 
“very time I turn around 
s/’s a new bill in Congress 
lg for more federal inspec- 
— 

| | 







tion of more types of foods. Yet 
the instances of contaminated 
foods actually reaching the con- 
sumer are rare, and, in my opin- 
ion, more federal food inspec- 
tors only add to our already ex- 
cruciating tax burden. 

A: The annual tax bill each 
American pays for federal in- 
spection of meat and poultry 
comes to 50¢. 


Q: I saw an ad offering one- 
quarter-acre parcels of land ona 


-Florida island for $2,000. In ad- 


dition to buying this land for our 
parents to use as a retirement 
home site, do you think this type 
of deal is a good investment? 
A: No. At that price the land 
developer has almost surely ab- 
sorbed most of the profit poten- 
tial for the foreseeable future. 
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mary PH ate ‘ease 


Q: What are the chances that 
my income tax return will be 
audited? I’ve heard conflicting 
stories and would like the facts. 
A: At a time when our tax re- 
turns are due to be under the 
most intensive examination in 
all history, the Treasury’s entire 
processing-auditing system is in 
an awiul mess. There are three 
major reasons: 

1) the Treasury’s switch to 
the computer and the sna- 
fus this has caused; 

2) Congress’ cutbacks in 
funds allotted to the Inter- 
nal Revenue Service for 
hiring revenue agents; 

3) the enormous increase in 
the number of individual 
returns filed with an ad- 
justed gross income of 


$10,000 or more. 





ss 
ae ° 


As a result of these three de- 
velopments, the IRS has fallen 
astonishingly behind in its pro- 
cessing of our individual income 
tax returns. The proportion of 
individual returns audited in fis- 
cal 1970 is expected to be a mere 
2.7 percent—less than half the 
5.6 percent of returns audited in 
fiscal ’63. Take for granted, 
however, that the arithmetic on 
your return will be checked. The 
Treasury checks the arithmetic 
on virtually all returns. 


Q: My husband’s monthly pay- 
check amounts to about $1,200. 
But $550 of it goes right back 
out again for the mortgage and 
for payments on our car, re- 
frigerator, and various other 
items he and I have bought on 
the installment plan. Are our 
installment payment obligations 
out of line? 

A: They sure are! 

As one indication of how far 
out of line, your mortgage and 
other payments are taking more 
than 45 percent of your hus- 
band’s paycheck, vs. the national 
average of about 22 percent. 

It’s high time you started to 
wonder and vowed to cut back 
on these payments. I think your 
problem lies in your words “he 
and I.” Do you buy separately? 
When you take on an install- 
ment debt, decide together. enpb 


‘button living room 


L2,3. 


| easy as 


Let Rit® push-button colors cozy up your living room. 
Warm, delicious colors like One...Rit Cocoa Brown 
for the sofa slipcover, Two...Rit Scarlet for the 
draperies and Three...sponge hot diluted Scarlet 
onan unfinished wooden chest for a matching effect 
that's sensational! It's so easy to color any washable 
fabric with Rit! Just pour Rit into the washer, push the 
button and watch Rit's magic make an ordinary 
room extraordinary. With beautiful Rit push-button 
colors, there's truly no place like home. 


a RiT® 
vw eeeg PUSH-BUTTON 
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Decorate cakes 
that kids love 





Now you can turn out birthday and party cakes that will thrill any 
child you know. Even if you’ve never decorated a cake before in 
your life! 


The secrets are all in Wilton’s new Cake and Food Decorating Book— 
the remarkable new book that shows you how easy it is to decorate 
cakes, hors d’oeuvres and 
molds just like a professional. 
Shows you how easy it is to 
do flowers, figures, leaves, 
borders, piping, lattice work, 
write messages, when you 
know exactly how. 


Wilton’s book is a big 814 x 
11 inches. Full of gorgeous 
pictures in full color. Filled 
with a world of exciting dec- 
orating ideas. 192 pages. 168 
in color. 


Gives you step-by-step 
directions on how to have the 
most beautiful cakes ever for 
parties, anniversaries, birth- 
days, celebrations, even wed- 
dings! And hors d’oeuvres 
that look like they were 
turned out by a caterer! 





Pscoyer | hidden talent you never knew you had! Have fun! Show 
! Save money! Make money! 


But act now! 


But Offer may never again be repeated in this publication. 
ail in your 


today. 


/EPT. LHJ-30, WILTON ENTERPRISES 
33 W. 115th ST., CHICAGO, ILL. 60643 
1 


inds great! Please rush my copy of Wilton’s Cake and 
Decorating Book. I enclose $1. (Enclose $2 for 2 


City j State Zip 
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PATTERN BACKVIEWS 
see pages 84 and 86 





7650 
$524 


7650 5487 5598 
$524 7685 
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All fabric with' or without nap. 

VOGUE 7650 Miisses blouse; small, me- 
dium, large; $.75. Requires 34% yds. of 38” 
fabric, size medium. 

BUTTERICK 5524 Misses skirt; small, 
medium, large; $.65. Pre-pleated fabric re- 
quires 144 yds. of 45” fabric, size medium. 
Cut crosswise. 

VOGUE 7650 Misses blouse; small, me- 
dium, large; $.75. Requires 27% yds. of 45” 
fabric, size medium. 

BUTTERICK 5524 Misses skirt, small, 
medium, large; $.65. Pre-pleated fabric re- 
quires 114 yds. of 45” fabric, size medium. 
Cut crosswise. 

BUTTERICK 5487 Misses blouse; 6-14; 
$.65. Blouse requires 214 yds. of 45” fabric, 
size 10. 

VOGUE 7685 Misses skirt; small, medium, 
large; $.75. Requires 254 yds. of 45” fabric, 
size medium. 

BUTTERICK 5598 Misses one-piece dress 
and coat; 8-16; $1.00. Short dress requires 
184 yds. of 45” fabric, size 10. Long coat 
requires 3° vds. of 45” fabric, size 10. 


Buy Voeue or Butterick Patterns at store 
selline them in your city. Or order by mail, 
enclosing check or money order, from Vogue- 
Butterick Patterns Service, P.O. Box 630, 


Altoona, Pa.* Also available a Canada. 
*Calif. and Pa. residents add sales tax. 








SPECIAL INSTRUCTIONS FOR SEWING 
PLEATED FASHIONS SHOWN 

SKIRTS Always leave paper in your pleated 
fabric until after you have cut your skirt to 
the desired length and until you have stitched 
a HOLD line for waistband as shown. The 
minimum width should be 114 yds. For a 
fuller skirt use up to 2 yds. Follow directions 
in Butterick #5524 or just ease fullness onto 
a ribbon waistband. 





SLEEVE DETAIL Before stitching seam on 
sleeve, apply the ribbon in the following 
order and in the specified 
widths. You will need 114 
var a of each. 
‘ turquoise 
; ” ed 
« green 
14” yellow 
4” orange 
24” blue 
34” green 
finish according to 
pattern. 


Pee cues 
hoes 





RED PLAID PLEATED DRESS Cut lining 
for dress exactly like the pattern and stitch 
together. Place pattern pieces (after pinning 
out bust dart) on pleated fabric (with paper 
still intact) and cut. With paper still to- 
gether with fabric, run a line of machine 
stitching around the neckline and armholes 
and side seams. Tear paper away and assem- 
ble. Slip pleated dress over lining and join 
at the neckline and armholes by binding 
with matching fold-over binding. Mark hem- 
line and finish with a double row of stitching 

. do not press as this finish leaves a charm- 
ing fluted effect. When cutting cross grain 
11% yds. is sufficient. 


SINGER STORES OFFERING FABRICS 
SHOWN: 


Burlington, MASS. Niles. ILLINOIS. Day- 
ton. OHIO. El Paso. TEXAS. Roseville, 
MICHIGAN. Honolulu. HAWAII. India- 
napolis, INDIANA. San Bernardino, CALIF. 
Phoenix, ARIZONA. New York, NEW 
YORK. Cherrv Hill, N. J. Pittsburgh, PA. 
Rochester, NEW YORK. Seattle, WASH- 
INGTON. Key West, FLORIDA. 
































away, as it moisturizes, lubri 
Masses of pigment break up, 
appears, your skin looks cle 
Esoterica works equally well o 
arms and neck. Makes a won 
cream and make-up base. Pro iu 
worthy 56-year-old laborato: 
by leading department stores a 
If you want your skin to be 
blemishes, fairer, younger 1 
using Esoterica today. 90-day 
Available in Canada and Mex 

ESOTERICA SOAP softens 
clear surface blemishes. Combat 


MITCHUM CO., 610 FIFTH AVE., NE 


ie 
Italian Balm, 
for dry, rough hand 


No better solution for sooth 
ing and softening skin. Rie 
concentrated, economical. # 
drop or two is enough for both 
hands. At all toiletry counters 


CORNS§ 


Removed by Mosco, also Calluses. 
Quick, easy, economical. Just rub ™ 
on. Jars, 40¢, 70¢. At your druggist. 

not satisfied. MossChem.Co.Ince.,R 


MOSCO ¢3 
HY PON 


Ri eee ie) mC 
Odorless & soluble. 10 oz.—$1.00. Mc 
75item catalog Free. HYPONeX, ied dh5 


Doctors Find We 
Shrink Hemorr 


And Promptly Stop It 
Relieve Pain In Most G 


Science has found a medica 
the ability, in most cases; 
burning itch, relieve pain ant 
shrink hemorrhoids. 

In case after case doctor 
while gently relieving pain 
ing, actual reduction (shrink 
place. 

The answer is Preparat 
there is no other formula hj 
hemorrhoids. Preparatio 
soothes inflamed, irritated ti 
helps prevent further infe 
ointment or suppository fo 
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THE FASTEST, MOST EFFECTIVE WAISTLINE REDUCER EVER DISCOVERED 


MRS. L. PEREZ:“ wsed the Sauna Belt for 


MRS. PAULA THOMPSON: “7 had a skirt that 


ScsAtvuanriemaecaaorer ee 


called “waist reducing belts’ on the market. 





1. Slip the belt around your waist 2. After 


—inflate—and you are ready to do 
your two magic waist reducing ex- 
ercises: 5 to 10 minutes. 

HOW LONG MUST I USE THE SAUNA BELT? That depends on 
your goals—how many inches you want to lose from your 
waistline and the rate at which your body responds. Each 
person’s body make-up is different, therefore the degree of 
loss will vary with individuals. It is recommended that you 
use the belt for a few minutes each day for 3 days in a row 
when you first get the belt and then about 2 or 3 times a 
week until you have lost as many inches as you desire. After 
that you can keep your waistline where you want it by using 
the belt about twice a month. Many, many people lose an 
inch or more the very first day they use the belt. There are 
those who have lost as much as 3 inches on their waistlines 
from just one session with this magic belt. The results 
from the Sauna Belt have been dramatic, to say the least, 
but whatever speed of inch loss your particular metabolism 
allows you with this belt, remember this: You must lose 
from 1 to 3 inches from your waistline in just 3 days or 
you may return the belt and your entire purchase price will 
be immediately refunded. 


t ; NOTHING ELSE LIKE IT...AND THE PRICE IS ONLY $9.95. 
Nothing else that we know of can give the sensational 

4 results in rapidly reducing the waistline as does the incred- 

| ible new Sauna Belt. There are other so-called heat belts, 
| but none that can even begin to provide the resistance and 
the complete waistline control made possible by the in- 
flatable feature of the Sauna Belt—that means so much to 
your rapid results. There is no need to wear an uncomfort- 


keeping 

































LT INC. 1970, 
$984, SAN FRANCISCO, CA 94119 





Belt is placed around your waist, directly against the 
body, and then, by use of the special tube provided, the 
belt is inflated — just like blowing up a balloon. As the 
belt is inflated it will tighten itself around your waist and 
you will notice a snug, comfortable feeling of warmth and 
support throughout your waistline and lower back. After 
the belt is in place and inflated, you will then perform 





The Incredible New... 


SAUNA BELT 


GUARANTEED TO TAKE FROM 1TO0 3 
Te (ame) a om colli me Vaal oe Otay 
3 DAYS OR YOUR MONEY REFUNDED 


SAUNA BELT —the first really new idea in slenderizing in years produces 
sensationally rapid results in reducing the waistline—for men or women— 
and without the need for any weight loss. Unbelievable results like these 
—results which speak for themselves: 


about 30 minutes one afternoon and lost 2 inches from 


my waistline and 12 inches on my tummy. It is truly amazing.” 


MR. JACK VINCENT: “J used the remarkable Sauna Belt for a 2-week period and reduced my waist- 
line nearly 5 full inches. My appearance is 100% improved.” 


was too tight for me. I used the Sauna Belt for just a few 


minutes one day and lost 1% inches from my waist. Now the skirt fits beautifully.” 


MRS. C. M. SORENSEN: “Using the Sauna Belt for just a few minutes a day for one week produced 
a 3 inch loss on my waistline and a 3% inch loss on my tummy.” 


WHAT IS THIS SENSATIONAL NEW “SAUNA BELT’’? 


The Sauna Belt is made from a special non-porous plastic 
material. It is completely different from any other so- 


the two magic waistline reducing exercises, specially 
designed for use with this remarkable belt. This will take 
just a few minutes and then you will relax, while leaving 
the belt in place on your waist, for another 20 minutes 
or so. That is all there is to it. This inflated belt is 
specially designed to provide resistance to the movements 
and to provide heat and massage to every area of your 
waist — back, front and sides — and when you remove the 
belt — voila!—a tighter, firmer waistline from which the 
excess inches are already beginning to disappear. 


The Sauna 





see? 


your exercises, you simply 
relax for about 20 minutes while 


3. Then remove the Sauna Belt. Your 
waist will already feel tighter and 
trimmer. Many persons have lost an 


the belt around your waist. 
inch or more the very first day. 


able weighted belt around your waist for hours every day. The 
Sauna Belt gives results many times faster in just a few minutes 
a day and is a marvel of ease and comfort. And there is no elec- 
tronic device, many costing hundreds of dollars, that can give you 
even a fraction of the results as the fabulous Sauna Belt for only 
$9.95. 


MONEY BACK GUARANTEE. We are so convinced that the Sauna Belt 
is the fastest, surest, most convenient, most comfortable, most 
sensationally effective waistline reducer ever discovered that we 
offer this unconditional Money Back Guarantee: Man or woman, if 
your waistline is not 1 to 3 inches smaller after using the Sauna ~~ 
z A 
Belt for only 3 days, you may simply return the belt to us and ~ 
your money will be refunded promptly and without ue 
question. So if you want a trimmer, slimmer, Ag os 


i : a . HP Mo® 
firmer, tighter waistline and you want it So “@ 

Ora 
now—send for your Sauna Belt today LSE SE xe 
and discover what a remarkable dif- < PN” 

~~ 


ference it can make in the way 
you look and the way you 


: ds” Od? gh wv 
feel. It will be the ey 
F x Ss eee” 1 5 
best investment in ~~ gota” ree AO 
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Yes, the built-in set lasts as long as you want.. 


. or from washing to washing! 


..Finally Available In America 


. from cleaning to cleaning 


Then, to re-set or re-style, the only thing needed is ordinary shampoo. 


That's right. . 
minutes ... and the 
AND STAYS THAT 


. you simply shampoo... 
built-in LIFETIME SET bounces back fresh as new .. 
WAY UNTIL YOUR NEXT SHAMPOO! 


put it up in curlers for a few 


Change the style as often as you like. This unique ‘‘DURA-SETTE” 
HUMAN HAIR TAPERED STRETCH WIG keeps its set FOREVER! 


AMAZING EUROPEAN DISCOVERY 

MAKES POSSIBLE THE WORLD'S 

FIRST ‘“‘NO-CARE” HUMAN HAIR 
STRETCH WIG! 


Yes, at last it’s true .. . the perfect 
wig that every woman has ever 
dreamed of . . . and it’s finally avail- 
able in America. 

Think of it! All the natural luster, 
all the thick, rich body, all the vibrant 
silky bounce of human hair . . . all 
the “no-care” features you've always 
hoped for but never believed possible 
in a human-hair stretch wig. No more 
costly, time-consuming “setting trips” 
to the parlor. No more spraying. No 
more teasing. No care whatsoever. 
For here at last is a wig... a human 
hair wig. . . that actually takes care 
of itself. All you do is wear it... 
nothing more. 

Brush it all you wish . . 
as often as you like . . . the built-in 
set simply lasts... lasts. . . lasts! The 
only time you ever have to freshen 
up the set is after you clean and 
wash it. Then all you do is use a few 
rollers or pin-curls, because the built- 
in lifetime set lasts... lasts . . . lasts! 
It really does make every other wig 
ever sold (no matter what the price) 
truly old-fashioned! 


. restyle it 


WHEN DID YOU EVER SEE 
A HUMAN HAIR WIG THAT 
YOU COULD DO THIS ro? 


Ridein a top-down 
convertible for 8 
hours like this... 


Then simply 
brush back into 
place, perfectly, 
in less than 60 
seconds. Set 
looks beauty- 
parlor fresh. 





Go shopping in less than | 
an entire rz ne minute of | 
day... rushing or | 
( ig look as 
just 
t of a 
AND REMEMBER . fE 
SPRAYING. ..NO MO! IG 
. . » NO MORE EXPENS RIPS 
TO THE BEAUTY PARLOR NO 
MATTER HOW MANY TIME‘ U 


CHANGE THE STYLE! 





TESTED UNDER THE WORST 
WEATHER CONDITIONS POSSIBLE 
...WIND...STEAMING HEAT... 
EVEN ON RAINY DAYS... THE 
LIFETIME SET SIMPLY 
REFUSES TO COME OUT! 


Now, please do not confuse this 
wondrous DURA-SETTE HUMAN 
HAIR stretch wig with frowsy look- 
ing artificial-fiber wigs that you can 
spot at a glance. The DURA-SETTE 
HUMAN HAIR WIG looks and feels 
as natural and lustrous as your own 
hair . . . because it’s made of human 
hair . . . and only human hair. The 
only thing science has added to this 
hair is a built-in lifetime set that keeps 
under all weather conditions. Small 
wonder that when news of the 
DURA-SETTE HUMAN HAIR WIG 
first hit the American fashion-world 
it was immediately acclaimed as the 
most significant beauty news of the 
year. 

In fact, just read yourself what Mr. 
Richard Cole, one of America’s lead- 
ing hair stylists, has to say about this 
thrilling new development: 

“I doubt, if 6 months from today 
you will ever see another high-price 
human hair wig, or low-price artifi- 
cial-fiber wig in America again. Not 
with this startling new scientific 
achievement. Because here is the ul- 
timate in a woman’s wig. It is natural- 
looking, lustrous and full of body 
because it’s made of 100% human 
hair. And it has the built-in lifetime 
set feature that lasts for the life of 
the wig. There is simply nothing more 
a woman could ask for in a wig.” 


BUY DIRECT AND SAVE UP TO 50% 
NOT TO MENTION WEEK-TO-WEEK 
SAVINGS ON CONSTANT TRIPS 
TO THE BEAUTY PARLOR! 

Within the next 90 days, you'll 
probably be seeing every fashionable 
department store and beauty salon 
featuring the DURA-SETTE HU- 
MAN-HAIR STRETCH WIG. We 
know this for a fact . . . because of 
the flood of orders we've been receiv- 





} with setting lotions, sprays, 


MONEY-BACK GUARANTEE 
The DURA-SETTE HUMAN HAIR 


) STRETCH WIG must be the easiest-to-care- 


it must do away 
teasing and ex- 
pensive setting-trips to the beauty parlor... 
it must keep its built-in LIFETIME SET 
under any and all conditions...in fact, when 
your DURA-SETTE wig arrives we want you 
to try it under all conditions... wind, heat, 
high humidity, anything and everything that 
ce sstroys a woman’s set...and if this amazing 
vig isn’t everything we’ve claimed it is and 
nore...simply return for your full money 
ba ck. ’ There is no other human-hair wig in 
the world today that would dare make this 
unheard of guarantee...because this is the 
world’s first and only tapered, human-hair 
stretch wig with a built-in LIFETIME SET. 


for wig you’ve ever seen... 











RLD’S FIRST AND ONLY 
HAIR WIG 
PETIME SET! 


Fantastic 
Value 


~~ 2oe 


Introducing the world’s first and 
only human-hair stretch wig with 
a built in lifetime set. 


Pre-styled by professional Fifth Avenue 
. the set lasts as long as 
you want it to last. Care to change it? 
and re-set in just minutes, with Own Hair 

. and once again the set lasts as long as you 


hair-stylists . . 


Simply shampoo .. . 
just a few rollers or pins. . 











or even custo 
matched to Your 


Special introductory offer saves you 50%. 


ing daily. At that time, the DURA- 
SETTE WIG will sell for $59.95... 
and well worth every penny . . . es- 
pecially when you consider that ordi- 
nary 100% human-hair wigs of this 
high quality (the ones you have to 
set and re-set every few weeks), sell 
for at least this much money, or more. 

However, until we make up enough 
DURA-SETTE wigs to satisfy the de- 
mand for full-scale national distribu- 
tion, we are making this one-time 
offer to the women of America! A 50% 
SAVINGS, IF YOUR ORDER DI- 
RECT FROM THE WIGMAKER 
IN THE NEXT 15 DAYS! And as 
further proof of how delighted and 
thrilled you'll be with your DURA- 
SETTE WIG ... we offer it to you 
on a full MONEY-BACK GUARAN- 
TEE. But, as we have stated above 

. this is strictly a one-time offer. . . 
it will not be repeated again at this 
low, low price . . . so you must act 
NOW! 


CHOOSE ANY OF THE 14 COLORS 
LISTED BELOW... OR EVEN SEND 
US A SMALL SNIP OF YOUR OWN 
HAIR AND WE’LL MAKE UPA 
PERFECT CUSTOM-WIG TO MATCH! 

To order, simply indicate the color 
you desire... or send us a small snip 
of your own hair and we'll make up a 
wig matched just for you. Then, when 


your DURA-SETTE HUMAN HAIR 


FREE CARRYING CASE AND 


‘ STYROFOAM HEAD FORM INCLUDED J 
WITH EACH DURA-SETTE WIG 





T EUROPA IMPORTS, LTD. DEPT LHJ 3 
| 234 FIFTH AVENUE, NEW YORK, N.Y. 10010 


| CHOOSE EITHER OF THESE 2 BASIC STYLES IN ANY ONE OF THESE 14 DIFFER 
COLORS (or send us a snip of your own hair and we’ll make up a perfect custom ma 


Check style desired 


| DO Soft Contour 0 “Curl-Bouffant” 

| OD Black 

| UO Off-Black J 
] Dark Brown (J Medium Red 

| ] Medium Brown (J Light Red 

| (J Match my own color (sample enclosed) 


Light Brown 
Auburn 


Method of Payment 
| CUI enclose $10.00 deposit: Balance of $19.95 Plus Shipping and C.O.D. Charges to 


Paid on Delivery. (Per Wig) 


(I enclose full price of $29.95 and Save $2.38 Shipping and C.O.D. Handling Charé 


| NAME 


Check color desired 





























CHECK THESE LUXURY 
AND CARE-FREE FEATURE 
THAT ONLY THE DURA-SET: 
ae HAIR WIG OFFERS \ 
@ NO MORE TEASING ; 
e NO MORE SPRAYING BI 
e NO MORE EXPENSIVE ™ 
THE BEAUTY PARLOR 
e TAPPERED BACK FITS voll 
PERFECTLY 
e CREATE ANY STYLE YOU D 
. . » FROM THE LATEST) 
“STRAIGHT LOOK’’ TO SOP 
CATED CURLY OR BOUF 
STYLES 


STRETCH WIG arrives . . vi 
don’t agree this is by far the gre 
value you've ever seen in a hy 
hair wig . . . or for that matter 
wig... if ie set doesn't last | 
any andiall conditions . . . in fa 

at any time, be it one year, two. 1 
even five years from now . . . thé 
isn’t as fresh, lustrous and sprin} 
the very first time you've wo 

DURA-SETTE WIG . . . simpl 
turn it, for a full purchase pri 
fund, Yes, you must be able to’ 
and restyle the DURA-SETTE 

as often as you like . . . brush it 
brush it to you heart’s content | 
clean it or wash it as often as 
want... THE BUILT-IN SET 
FEATURE MUST ALWAYS 
TURN FRESH AS NEW ..-0 
refund your money in full. When: 
you ever seen a stronger guaran 
But this offer expires in 15 days 
SO ORDER NOW! 


(J Flame CJ Honey Blonde 
LJ Ash Blonde () Dark Blonde 

(_} Platinum Blonde 
(J Frosted 





—___—__—_—<—<—$ 





ler ial a Se 
bs CUT Ye ee ie a 2 eS TAT ec 2 

| [SAVE EVEN MORE! Order 2 DURA-SETTE HUMAN HAIR WIGS for just a 
[ savings of $5.00. Same money-back guarantee of course. 











| light 

aif night light is reassur- 
ororting to little children 
alike. The gracefully 
jeramic hands are 6 in. 
iis cord and switch. The 
ets sleepy eyes gently, 
| gaken in the dark. Night 
s/a thoughtful gift. $3.98 
stage. Colonial Studios, 
20 Bank St., White 














n> at home 
peng’ in Rome, Paris or 
vy the exciting pages of 
p putique, a colorful cata- 
ficouture-designed skirts, 
,welry, etc. 1970 Spring/ 
: ue lets you shop interna- 
ome for ultra-fashionable 
1 accessories. Selections 
im New York. Catalogue, 
|.ance International, Dept. 


py Park, N.Y. 11434. 





ind fiery 
ld is just one radiant ex- 
man-made Wellington 
showpiece rings. With the 
ire of diamonds, this sim- 
sation is set in your choice 
yellow 14K gold mount- 
$130; 3Kt, $165. Larger 
ailable. Free catalogue. 
ced from $40. Wellington 
pt. LHJ-3, 1150 Connecti- 
Vashington, D. C. 20036. 





Fine for wall flowers 

Mediterranean Bird Cage is ‘‘split in 

half’? to fit flush against any wall. 
| The delicate scroll design graces a 
wall to create a handsome effect 
from any angle. Use with fresh or 
artificial flowers or plants for a lacy 
wall treatment. Made of wrought 
iron, it’s smoothly finished in matte 
black, 1714x9 in. $5.98 plus 65¢ for 
postage. Harriet Carter, Dept. LHJ-3, 
| Plymouth Meeting, Pa. 19462. 





LIVE LONGER AND 


In The Healthiest, Sunniest Climate In All America — Deming, New Mexico! 


Your Own Ranchette 
Just*299 -Only 


(*See Below) ap 


Do you know people who wake up to sunshine 355 days out of each year. . 
know what it is to be oppressed by humid heat in the summer or by the cold clutch of winter 
damp? Do you know people who can say that in their State the rate of cancer and heart disease 
is half of what the Nation as a whole faces? Do you know people to whom a suntan is a year ‘round 
commonplace? We know such people. They live in New Mexico. ; 

There isn’t a place on earth where the air is purer, where body health is more lavishly be- 
stowed. No place where the words at the top of this page — live longer and better — fit more 


than they do in New Mexico. 


And in all New Mexico itself it would be difficult to match the climate and beauty of 
the region surrounding Deming. As spectacular as the northern portion, but without the 
cold of winter. As dry and pure as Arizona, but not as hot in the summer. And, as actively 
vigorous and prosperous as the city you now live in, yet without the fever, without the 


tension. 

To live anywhere in New Mexico is to live better. The superb climate, 
naturally air-conditioned in the summer and brilliantly sunny in the winter 
—the breathtaking beauty of a lavish Nature—the young vigor of a state 
that is causing a business and investment boom—these are the reasons 
that tens of thousands of Americans already have come here to live. 

Consider then: Here in the center of this miraculous climate and 
beauty are towns which have grown amazingly in the last few years. 
Las Cruces, for example: In 1950 it had 12,000 people. By 1960, 37,000 
. .. arise of 300% in 10 years—and still growing. Like Tucson and 
Phoenix, this area has the same desert allure, where pure air, pure drink- 
ing water permits lovely towns to flourish. Statistics show the same 85% 
of possible sunshine, summer and winter, of Phoenix and Tucson. 

Beginning 314 miles from the flavorful city of Deming (population 
10,000) are 24,000 acres of former ranches whose farthest boundary is 
25 miles from town. Spectacularly set off by the breathtaking Florida 
Mountains, this land is so typical of the romance of the southwest that 
it has been photographed for the covers of many magazines. In this lovely 
basin every DEMING RANCHETTE fronts graded earth roads already dedi- 
cated to Luna County in widths of 50 and 80 feet. Every Ranchette has 
direct access to avenues leading to three major highways—U.S. Highways 
80, 70 and brand new Interstate 10. 

DEMING is blessed with water which is called ‘‘America’s finest drink- 
ing water, 99.99% pure.’’ There are homes already built on DEMING 
RANCHETTES and they all have electricity. When you are ready to build 
your new home, electricity will be made available to you. Schools, hos- 
pitals, churches, shops, movies, golf course, tennis courts—are all located 
in the growing city of Deming. Fertile soil is yours for the planting. Al- 
most everything will grow here when watered — fruits, vegetables, 
flowers, trees. : 

Deming’s friendliness captivates the fancy of people from every state 
in the Union. To visit us is like going back to the warmth of one’s own 
family. Here are the practical benefits of living anywhere near Deming. 

GOLF—The Rio Members Country Club Golf Course is right in Deming 
itself. It is a beautiful course with the Florida Mountains towering in the 
background. You play 12 months a year and green fees are very 
reasonable. 

HUNTING AND FISHING—What are you after? Deer, antelope, wild 
turkey? Or maybe bear, mountain lion? Well, you can get deer, quail and 
big jack-rabbits right in your own backyard, in the Floridas. For really big 
game, and great fishing, try the Gila National Forest 60 miles directly 
north. Almost 2,000,000 acres set aside for camping, hunting and fish- 
ing. Just 65 miles away is the Caballo Dam-Elephant Butte Reservoir, the 
second largest man-made lake in the United States where you can rent a 
boat, fish, swim or go water skiing. 

HORSEBACK RIDING—You'll find the Florida Mountains enthralling. 
Bring along a treasure pouch and join other rockhounds seeking amethyst, 
agate and opal. 

INVESTMENT — More than 18,000 people have bought Ranchettes 
through the mail and on site. 

The new U.S. Interstate 10 is now being built with interchanges right 
in the heart of Deming. Consider other developments such as the new 
Retirement Home and the new road being built from Palomas, Mexico (33 
miles south of Deming) into the interior of Mexico and you will agree with 
us that Deming has a tremendous future. 

And the price of your Ranchette? Just $299 for a full half-acre and low 
monthly payments of $5, including interest at the annual percentage rate 
of 6%. At this moment you may reserve as many half-acre sites as you 
wish but please bear this in mind: DEMING RANCHETTES is not an 
enormous development and land such as this goes fast. At these prices, 
you may want your Ranchette to be larger—one, two—even five acres. An 


BETTER 









*5 a Month! 


. people who don’t 


immediate reservation will guarantee that your half-acres will adjoin each 
other. And you take no risk. Your reservation does not obligate you. You 
have the unqualified right to change your mind within 45 days after we 
send your Purchaser’s Agreement, Property Owner’s Kit, Maps and 
Photographs—15 days to go through the portfolio, check our references, 
talk it over with the family. If, during that time, you should change your 
mind your reservation will be cancelled with absolutely no obligation. 
Then you have an ADDITIONAL 30 DAYS AFTER you have made your 
first monthly payment to change your mind and request a full refund 
of every dollar you have paid in. If this makes sense mail the coupon 
today. 


~The terms for each 14 acre are: 
CashtJ Rice eras. ttoecns « abbas a ieee oe 
Cash. downpayMentes <-.-< ose caveuens: 5 assiensinstebetels 5 


ee 


Unpaid balance of cash price ..........++++-$294 


Unpaid balance is scheduled at 69 monthly payments of 
$5 and 1 monthly payment of $4 for each ¥% acre, pay- 
ments including interest at the annual percentage rate 
of 6% resulting in a finance charge of $55, and a total 
of payments of $349, or a deferred payment price of 
$354. NOTE: If you order 2 half-acres (1 acre), double 
all of the above figures except the period of repayment 
will remain the. same. For 3 half-acres (11% acres), triple 
the above figures, etc. 


rr ree 


SELECT WESTERN LANDS INC. DEPT. DP 673A 
108 No. Platinum, Deming, New Mexico 88030 
Gentlemen: | wish to reserve the following site: 
[] Y% acre [] 11% acres 
[] l acre [] 2 acres 


Please rush complete details, including my Purchaser’s Agreement, Prop- 
erty Owner's Kit, Maps, Photographs and all data. It is strictly understood 
that | may change my mind for any reason within 45 days after | receive 
| my portfolio. 


| NAME : 
ADDRESS : 


| city_ STATE AP 
| “A statement and offering statement has been filed with the Department of State 


of the State of New York. The filing does not constitute approva! of the sale or 
lease or offer for sale or lease by the Department of State or any officer thereof i 
or that the Department of State has in any way passed upon the merits of such 
offering. A copy of the offering statement is available, upon request. from the 
subdivider. ADLR 690 C NYA #882-3 & 884-3 
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. Ele- 


sllent 


iy rtainly 


Sounds 

of the more 

to improbable 
BOOKS zany, new 

1 facts and statistics 
Swim. The subjects range 
mics to zoology and the ques- 
irranged alphabetically for easy 
have ice boxes? How 
ymen? Can Elephants 
ions that capture 
your curiosity and ers that perk up 
Enjoy them yourself. Try 


Do Eskimos 
liberated are Italian w« 


Swim is filled with qu 


your personality. 
them on your friends. 

The special paperback edition of Can 
Elephants Swim is yours for only $1.00. To 


get your copy, send $1.00 (no stamps) to: 


Can Elephants Swim 


Dept. 1003, TIME-LIFE BOOKS 
Time & Life Building, Chicago, Illinois 60611 


Sa a a aa 


C terma € Sweer’ 
for Da 


Permanent 


Hair 
Removal 


Perma Tweez is the choice of physicians and lay 

people alike for a permanent end to unwanted hair. 

Eliminates the need to repeat hair removal for a 

lifetime from face, legs, arms . . . anywhere on 

body. Lipstick sized and uncomplicated. 

Professionally endorsed. 

PERMA TWEEZ with ‘tweezer-like’ no skin 
puncture safety feature 

ATTACHMENT for treating someone in 
hard to reach areas $ 2.50 

14 DAY MONEY BACK GUARANTEE—Send checkor M.O. 


G=NERAL MEDICAL COMPANY, Department LJ-15 
5701 West Adams Boulevard, 

Los Angeles, California 90016 

Name 
Address 
City/State. 








$14.95 














ON YOUR HARD 
TO GET SIZE 


er 2 tol 4 ite 


Be , FOR EXAMPLE 
BD on-v $12.99 
Beige & wht. 


Blue & gray White & red Eee Derr: 
No more paying high prices because your size 
is hard-to-get. Send for FREE COLOR CATALOG 
and see how you save $5 to $12 with no extra 
charge for large sizes on scores of latest 
fashions ALL stocked in hard-to-get sizes. 


HILL BROTHERS DEPT. D18 


241 Crescent St., Waltham, Mass. 


Black pat. ‘ 
& gray 


02154 











Golden Frame 


Y2 MAGNIFYING 
GLASSES 


For reading fine print. 
So_ fashicnat light- 
weight ind comfor 
able. Precision ground of 
finished metal 





Golden- 


tical lenses 
frames with raised nosepiece 


and non-slip rpiece on temples. For folks 
over 4( V out jisease or astigmatism. 
State age. Only $5.¢ It 35c postage, case 
ncluded 

Nel-King Products . Dept. LJ- 30WD 
811 Wyandotte St. « Kansas C Mo. 64105 





EASY PAYMENTS 
MONEY BACK GL RA} 


for me 


Dept. L-3, Box 465, Radio Ci 
New York, N.Y. 10019 


VEGA CO. 
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Fur flattery 


Your old fur coat can be remodeled 
into a lovely jacket. With a “‘new”’ 
jacket, there’s no worry about fash- 
ion’s up-and-down hemlines.  In- 
cludes cleaning, glazing, repairing, 
new lining, interlining and mono- 
gramming. Style shown is $49.95. 
Other styles from $34.95. Select 
from 40 styles. For Free Style Book 
write to I. R. Fox, Dept. H-62, 146 
West 29th St., New York, N.Y. 10001. 










BE A TAX CONSULTANT 





Earn big money in ever growing profession. Our 
students are earning lucrative fees in dignified 
full or part time home-office business prepar- 
ing income tax returns, Pays BIG in a very short 
time! No bookkeeping experience necessary 
We train you at home and help you start 
Licensed by N.Y Education Dpt Write 
for free literature Accredited member 
NHSC. Vet Approved 

National Tax Training School 
Monsey, 52RB, N.Y 10952 


Up to $300 ,:- Child’s Photo 


National Advertisers pay BIG MONEY for 
photos of children to sell their products! 
Ages 1 mo. to 18 yrs. Send 1 photo for our 
approval. PHOTO RETURNED! ABSOLUTELY 
NO OBLIGATION! MONTHLY AWARD! Write: 
ADVERTISERS PHOTOS, Dept. B-15 

5437 Tatrel rea No. Hollywood, Calif. 91607 


Childs Photo 


Up to $300 paid when photo is used for adver- 
tising by National ‘Advertisers in magazine 

A zg Newspapers, direct mail, etc. Babies, all ages 
a “4 to 19.-Send 1 photo for our approval. Print 
Z 2, child's, mother’s name, address on back. Re 
g turned No obligation. Rush your photo today! 


D) ‘1, 216 Pico Blyd., Dept. PC 
= ‘I Le: inc. Santa Monica, Calif. 90405 








Sees 


FINE CUT ec 58 FACETS 
PURE WHITE « FLAWLESS 


STRONGITE is a hard synthetic gem, at 
a_fraction of the cost of a diamond. 
STRONGITE'S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 





ANTI E in writing against scratching & 
chipping. All shapes & sizes up to 20 
carat. Easy payment plan. Money-back Guarantee within 10 


days. Send no mon 
Write for FREE BROC HURE with settings for men and women 


THE STRONGITE co. Dept. 47LJ, 7 W. 45th St., 


New York, N.Y U046 


WALLET 20 


aaa e 


PHOTOS oi 






new equipment gives beau- 

tiful 2/2” x 3%)” Wallet Photos 
in vivid COLOR, from Polar- 

| oid color print, photo (5” x 7” 
} or smaller), neg. or slide 
} SPECIAL! 36 Black & White, 
Orig. returned unharmed. 
ULLY GUAR! Add 35¢ per 
rder for postage & handling. 
ROXANNE STUDIOS, Box 1012, 
L.1.C., N.Y. 11101, Dept. LH-13 


FREE -One 
Re acd 





The Tiger 
Looking every inch the contented 
regal hunter, this magnificent re- 


production of ‘‘The Tiger’ by Hug 
will be at home in your den to over- 
look all he surveys. In browns, tans 
and yellow, this majestic print is 
elegantly dominant over a fireplace 
or on any wall. 22x28 in. Beautiful 
to give or own. $5.95 plus 45c post- 
age. Lambert Studios, LH-6, 15 West 
24th St., New York, N.Y. 10010. 


Mink is marvelous 
After you use Emlin Complexion 


Creme with mink oil, your husband 
may do a double take when friends 
say, ‘“‘You look lovely in mink!’ It 
seems that workers on mink pelts 
never get “‘‘old-looking’”’ hands. Mink 
oil in this cream works the same on 
face and throat to help keep skin as 
youthful-looking as this woman’s. 2 
oz., $5. Billie Ann Bender, Rm. LHJ-3, 
180 N. Michigan, Chicago, III. 60601. 


Spare-time fare 
Interested in earning extra dollars 


for the family? It’s easy to sell all- 
occasion greeting cards. It can even 
be a party—invite friends in for a 
luncheon or buffet supper. Create a 
unique centerpiece from the cards, 
and let conversation take its course. 
You get everything you need includ- 
ing stationery, gift wrappings and 
novelties. Sunshine Art Studios, Dept. 
LHJ-3, Springfield, Mass. 01101. 


Free and easy 

Blair Products, a division of Chap 
Stick Co., will send you free of 
charge two beauty products worth 
$3.50 and a catalogue of beauty 
aids, home products and gift items. 
You also receive information on how 
to be a Blair Dealer and earn $25, 
$50 or more in your spare time each 
week. There is no obligation, no in- 
vestment of any kind. Write Blair, 
Dept. 900JC, Lynchburg, Va. 24505. 


The sign of an original 
This lovely, original, color lithograph 
of a beach scene is delightful in 
cheery, bright-as-day colors. Each 
original in edition of 200 is person- 
ally signed by the French artist, 
Frederic Menguy. Picture measures 
19x25 in. A fine gift. $21 plus $1 for 
insured shipping. For brochures of 
originals for one year, send $1.. Art 
Of All Nations, Dept. LH-3, Croton- 
on-Hudson, N.Y. 10520. 


“Dial-a-dress” form 

Custom-fit any dress you make with 
this dress form that adjusts to your 
waist, shoulders, hips, bust for a per- 
fect fit. Just ‘‘dial’’ measurements 
from numbers on DuPont Neoprene 
dress form. It gains and reduces as 
you do. Easy to assemble. Regular 
size (8-20), $5.49. Large (2014-50), 
$7.49. Steel stand, $2.49. Add 55¢ 
postage. Greenland Studios, 7189 
Greenland Bldg., Miami, Fla. 33054. 
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JOP BY MAIL FROM COLONIAL 


. You Get Value, Beauty, Convenience, And Every Selection Is Guaranteed 


INAL REDUCTION SALE! 







4 IRRESISTIBLE WIDE-EYED PUPPIES 





Charming, Imported Music Box IN FULL COLOR FOR YOUR HOME. | eigen: 
Wt Sea" ” : BEAUTIFUL AND APPEALING OIL Se ae 
lays “Lara’s Theme from Dr. Zhivago ) PAINTINGS ERE VOURSHRS TUTE * 


COLOR LARGE ART PRINTS. 









be here My Love” 


GRACE OF 
‘,OUS FIGURINES 


sr » delicate, wistful melody 

he®’’ from Dr. Zhivago? 

iful and nostalgic music 

red for you to play 

ant it in this charming 

dle moments, or when 

i ready for a great event, you'll 

e )sp bell-like notes tinkling 

uing melody and the delightful 
éoy and girl revolving to 

. Unfortunately, it is 

e ‘visualize the quaint beauty 
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MUFFIN’ 























: nay 
GODFREY COQUETTE 


Just picture these irresistible puppies in your own home. Everyone who sees these appeal- 
ing waifs fall in love with their adorable warmth and touching wide eyes. You just want to 
take them into your home and into your heart. That’s because the artist, Coby, one of 
America’s most perceptive painters of animals has captured the universal appeal and 
warmth you find only in a funny, friendly puppy. Under his sensitive brush, the wonder of 
puppyhood and the realistic backgrounds combine to give a compassionate glimpse of life. 
Unfortunately the black and white illustrations here cannot possibly convey all the artist’s 

















sk| d white illustration here. 

4 see this superb music box 
and hear its haunting 
Abu really appreciate 










“‘Lara’s Theme’’ Music Boxes are the rage 







































. . magical color and brilliant details. Only when you see them in your home can you fully 
OT BE REPEATED iy EAC p eae ne Korb to)912, or more appreciate their magnificent artistry and superb beauty. 
unique combina. g COLONIAL STUDIOS, DEPT. LTM-180 REPEATED THIS SEASON —_g COLONIAL STUDIOS, DEPT. CN-38 
Beticictheme and I 20 Bank Street, White Plains, New York 10606 i We liree lyountosordeniyoursfull 20 Bank Street, White Plains, New York 10606 i 
| craftsmanship, I Please send me the beautiful music box that plays g color prints now while the sup- B please send me the four Dog prints for only $1 plus ff 
item is certain to Lara’s Theme” for only $3.98 on full money-back ply lasts. The dramatic por- § 10¢ postage on full money back guarantee if | am 
ore, we urge you B guarantee if | am not absolutely delighted. (Please §j traiture of animals is the latest < not delighted i 
while the supply add 25¢ postage for each order.) i decorator rage, and these are J a : i 
color sculptured 4 Enclosed is $0... (Print Clearly) certain to go quickly. In order to Enclosed is $ aes (Print Clearly) 
I N | show some of the craftsmanship ® \yame 
i AMO) ..-.2+-0 and intricate detail in all the § 
Address sets ae bo Rae i pictures, we have shown one Address : 3 : Secs 
GUY ere. _.State ... Zip . oe! Prey alate Heats Ae. B city State . Zip ee Q 
or as a splendid I {] SAVE! SPECIAL OFFER: Order Two Music Boxes for J the same size, a full 11” x 14” ii [] SAVE! SPECIAL OFFER: Order three sets of prints fj 
der now, this offer 1 only $6.98. (Save $1) Extra Music Box makes per- decorator size. So hurry, order I only $2.00 (You save $1.30). Extra sets make ideal 
eated this season fect gift. i now, offer will not be repeated gifts. i 
ne. imam ete ee ee eee this season in this magazine. Le mw =e eee ee eee le 















Magnificent Long Stemmed 
HAND MADE-HAND PAINTED 


PORCELAIN CHINA ROSES 


NEVER BEFORE OM od : - 
at this LOW PRICE ——_ re 


PLAY ZOO 
ANIMAL 
COLLECTION 











$4 00 
Complete Set § 00 EACH 
ONLY 6 FOR $4.98 
A Collector’s 
Masterpiece 





Fine Porcelain China has always 
been a prized possession of 
collectors. These superb roses are 
made petal by petal in exquisite 
fine china by skilled artisans with 
a proud tradition of their craft. 
Read how they are now available 
to you for an amazing low price 
in this special offer! 


* 


dle Animals to we EO 
| m os 
jat the Heart wae, Ce ae 
‘ery Child! | -€2e. X 


x! FUN! 





re 


; ; Exquisite Hand Made Ro 
ORFUL! oe > Wes ) Create Superb Decorating Effect 
y ! i Imagine, if you will, the most magnificent roses you have ever seen captured forever in the 
; ITING! 3 exquisite, hand wrought beauty of genuine delicate china. It’s a decorating masterpiece! 

Working with proud artisans we have combined the superb beauty of the rose with one of 
the most prized decorating possessions ever created—genuine fine china. The result is 


ses in Delicate China 















), fun and excitement that will pop into any child’s eyes when he sees this almost unbelievable. Each rcse is so real it seems still wet with dew...and to its beauty 
lection of goofy, lovabe animal zoo come tumbling out. And look what you is added the valuable collector’s quality of magnificent china. Whether you choose to display 
licsome hippo, a charming baby elephant, zebra, camel, foxes, a turtle... and them individually in a bud vase or grouped in a bouquet, they add an incomparable touch 

‘more. All together 23 animals selected as children’s favorites, and all with an to any setting. Unfortunately, it is impossible to capture their delicacy and softly tinted 

-| Wide, friendly eyes, laughing faces, marvelous authentic colors that make colors ranging from dusky pastel reds to blushing pinks in the black and white illustration 

( lovable characters BEE EEE SS See here. Only when you see them in your home can you fully appreciate their charm and beauty. 

ae stepped I COLONIAL STUDIOS, DEPT. GZ-49 OFFER WILL NOT BE REPEATED ee ee ee ee eee ee ee eee ee eee 

Ren eeicentul 20 Bank Street, White Plains, New York 10606 8 THIS SEASON COLONIAL STUDIOS, DEPT. PR-9 4 

ll want to order @ Flease send me the Giant Collection of 23 Zoo Animals §f Because each rose must be # 20 Bank Street, White Plains, New York 10606 _ R 

away! for just $1.00 on full money back guarantee if | am hand made, supplies are limited, g Please send me the Fine hand made porcelain Rose § 

; B hot absolutely delighted. (Please add 25¢ postage and so we urge you to order now. for just $1 (vase not included) on full money back 
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Endust® can turn anything you dust with into a magnet. 
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It dries quicker, so you can start dusting sooner. It dusts streak-free, 





wax or grease, you can use it everywhere dust gathers. _ 
With Endust on your dust mop or cloth, your Mt WT eva 


: 7 oe Dries quicker, roel ov COE eit = 


* + 


Birt ee 





J Every face 
‘Louch & Glow touches 
looks more than pretty. 


It looks practically perfect. 


It’s the one light makeup that covers like the 
heavy ones. Yet it’s so delicate, you can’t feel it 
on your face. It comes in three special formulas. 
One is exactly right for you. 


"Touch & Glow’ Liquid Makeup. 

The classic. Famous for soft, subtle, yet complete 
coverage. Gives a delicate, be-dewed finish that’s all 
sheen without shine. 


‘Touch €& Glow’ Creme Souffle Makeup. 

A fluffy creme that gives you the most coverage; 
the most moisture. Smooths over imperfections 
perfectly. The finish is velvety, even, misty. 


‘Touch & Glow’ Liquid Roll-On Makeup. 

A new formula so sheer, it works in a roll-on! Gives 
you the sheerest coverage ... and a fresh, young, 
semi-matte finish. 





And a new kind of pressed powder: 

‘Touch & Glow’ Transparent Glowing Powder. 

It does everything a fine pressed powder should do, 
plus something no other powder can do! Actually 
revives your makeup with a fragile glow of color... 
every time you touch-up. 


“Touch & Glow’ 
by Revlon 
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The beautifying properties of lem- 
ons have been recognized for centu- 
ries. Women knew even way back in 
ancient times that the pure juices of 
the lemon could accomplish wonders 
in softening, smoothing and clearing 
their complexions, and could bring 
the golden-bright look of shimmery 
sunshine to their hair when used as 
a rinse. 

Today, women are rediscovering 
this most valuable of nature’s gifts to 
feminine loveliness and utilizing all 
the remarkable beautifying proper- 
ties of lemons in the easy-to-use form 
of a skin freshener. 

Lemon Jelvyn Skin Freshener is 
exceptional in its ability to promote a 
smooth, fine-grained texture because 
it stimulates the circulation and helps 
melt out clogging grime and impuri- 
ties that cause blemishes and sallow 
complexions. This unique lemon lo- 
tion encourages the natural “flaking” 
processes of skin cells at the most 
propitious time, when they outgrow 


ml. 
4 


} 
} 





J, N/ 





their usefulness. The old, clinging, 


complexion-dulling particles of scarf 
skin are gently coaxed away by the 
mild, tingling lemon freshener, so 
that new cells can take their place 
and the wonderful beauty of a fresh, 
radiantly clear comple can be 


fully admired. 


The natural toning igorat- 


The Promise of Skin Beauty 
— from Lemons 






ing qualities of lemons become im- 
mediately appreciable when Lemon 
Jelvyn Freshener is applied to your 
skin with a cotton pad, for the com- 
plexion benefits in every way from 
these clearing, bracing properties that 
bring a soft, fine bloom to your skin. 


SKIN 
FRESHENER 


Because this luxury freshener helps 
discourage an over-zealous oil flow 
and aids also in clearing the skin of 
blemish-inducing impurities, it is in- 
valuable to the teenage complexion 
as well as those complexions with an 
inherent tendency to be oily.in 
character. 

Lemon Jelvyn Freshener is used by 
the world’s most beautiful women for 
skin beauty and is ideal for quick 
cleansing or to prevent a greasy shine 
developing on the nose. In America 
it is obtainable from druggists. 
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Spring Thoughts 

Our cover this month speaks to 
life’s promise of continuum from 
which women draw a sense of 
certitude: babies and_ spring 
flowers. Within the Journal’s 
pages, a small sample of our con- 
tent reflects the realities of cur- 
rent change: the encouraging 
medical miracles, a frightening 
crime, a specific summons to get 
involved. 

How different is the woman 
of the ’70’s, and how much 
should her magazine change to 
accommodate the so-called rev- 
olution? Our viewpoint at the 
Journal: today’s woman is un- 
deniably freer, more aware, 
more diverse, more bewildered 
by a world of variety and com- 
plexity. She has new expecta- 
tions, new priorities. But she has 
not yet left behind her tradition- 
al ties to home and family and 
her needs for expressing her 
femininity by, say, redoing her 
living room or baking a pineap- 
ple pie. 

There is, of course, no single 
formula by which you can live 
with wisdom and grace. But if, 
on our pages, we can continue to 
offer the relevant clues that help, 
then we are fulfilling our role as 
a contemporary woman’s maga- 
zine. That’s the way we See it. 
We hope you agree. 


Tastemaker in Residence 
With our eight-page section on 
decorating, “12 Great Floor 
Shows” (page 88), the Journal 
proudly starts a whole new pro- 
gram of tastemaking headed by 
our Director of Interior Design, 
Nathan Mandelbaum. “Nathan 
has probably influenced more 
American women in the way 
they decorate their homes than 
any other person in the nation,” 
said a prominent manufacturer, 
and he could be right. Born in 
Dallas, Texas, tall, elegant Na- 
than Mandelbaum has been in- 
volved in interior design for two 
decades, and has created a style 
of his own. (Anything that is 
startlingly elegant, breathtak- 
ingly original, but basically prac- 
tical can be suspected of “the 
Nathan touch.” ) But he does not 
wish to impose his own ideas on 
Journal readers. ‘Decorating, in 
essence,’ he says, “must be a 
kind of personal expression. 
There are no real ‘right or wrong’ 
rules, and no prescriptions as to 
what you must spend. What we 
want to do is supply you with 
courage to explore your own 
taste—using our pages as a 
guide.” More personal notes on 
Mr. M.: his favorite color is 
brown; favorite kind of furniture 
is ‘country pieces, from any 
country.” In deference to cat-lov- 
ers, who may be annoyed at the 
amount of space given to Jac- 
queline Susann’s poodle (page 
74), we might also mention that 
Nathan’s real boss is a Siamese 
feline named Charlie Brown, 
who fits in beautifully with his 
decor. 


Miracle Babies 
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i build the exact degree of color and cover you 
e figured someone ought to invent something 
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Coty Originals 


Coty originates the make-up 
that lets you go as far as you want. 


much you use you'll never be too overdone. (All 
you'll be is beautiful.) 

Coty Originals Makeup isthis: Liquid Moisture 
Makeup in ten shades. Complete Compact Makeup 
in ten matching shades. Totally Transparent Loose 
Powder. And sheer Bare Blusher in five shades. 

That’s it. Four. No more. Now then. Decide how 
you want to look. And then go. Isn’t it nice to have a 
face of your own after all these years? 


























You never could wear so many great looks till now! 





Introducing the world’s most wanted, most wearable high-fashion eyelashes. Plus 


Revlon’s exclusive Automatic Applicator, to slip lashes on almost as easy as lipstick. 


A spectacular collection of lashes—the natural-looking kind on/y Revlon would 


go to such lengths to perfect. ‘Lashes Unlimited’—for every great look in the book! 





| ‘Demi’ Little ‘jiffy’ lashes (half a lid- 
length). Perfect beginner’s lash. Just enough 


to zoom-up your eyesize. 


“Cluster’* Individual lash clusters. The 
fashion look that once took forever to do, 
now takes seconds. 





‘Basic’* Totally believable ‘fill-ins’. Same 
length as your own. Fit without trimming. 


‘Starry’* Wispy-tipped ‘starburst’ lashes 
that widen your eyes to a whole new size. 





‘Natural Full’ 
thick. Yet so soft and natural they look like 
your very own. 


The classic lash. Double 


‘Starry-Full’* Way out ‘starburst’ beauties. 
Extra full and thick, dramatically long, with 
flattering wispy tips. 





‘Natural Fluff’* Feather-tipped lashes to 
thicken your own. Permanently curled and 
shaped, to stay fluffy even when wet. 


‘Ultra-Full’ The extravagant lash for 
women who want lavish fullness and really 
sweeping length. 





First Automatic Applicator! 

A Revlon exclusive. Really automatic. 
Really works. Lets you put on lashes quickly, 
easily, expertly. Even for beginners! 


f 
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‘Under-Lashes’* Slender under-eye lashes 
to blend in with your own. The biggest eye- 
opener of all. 


The ‘LASHES UNLIMITED?’ Collection by Revlon 


*Automatic Applicator included. 
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WHAT’S HAPPENING 
By Gene Shalit 


April 15 is the day only a tax- 
ophile could love—so let’s dash 
to happier happenings, like the 
April 26 Raquel Welch CBS Spe- 
cial. Bob Hope and Tom Jones 
join in, but it’s Raquel who gives 
shape to this show of songs and 
snappy sayings. She even prom- 
ises to read poetry! This special’s 
set in Lisbon, London and (are 
you ready?) “amid the Aztec 
ruins of Yucatan.” . .. The Dutch 
spent years struggling against wa- 
ter (so did W. C. Fields) before 
they turned the tide. You'll see 
how on Holland Against the Sea, 
the April 8 CBS National Geo- 
graphic Special. If it weren’t for 
dikes, dams and buckets, Queen 
Juliana would be a mermaid... . 
It Couldn't Be Done will be done 
by NBC on April 2—a pride-filled 
look at the achievements some 
skeptics called impossible: the 
Golden Gate Bridge, Holland 
Tunnel, Hoover Dam... and the 
New York Mets! Interviews with 
survivors of the projects (Chief 
Crazy Horse worked on Hoover 
Dam), narration by Lee Mar- 
vin to keep it light, and film 
from the eras (the Mets were 
known for their eras)... . April 7 
is ABC’s big night. First The 
Mad Mad Mad Comedians, an 
animated cartoon with the voices 
of the Smothers Brothers, Flip 
Wilson, Phyllis Diller, Groucho 
Marx, Jack Benny and a list of 
other stars as long as their jokes. 
Immediately following, The Bob 
Goulet Show with Bob Hope 
(he’s everywhere) , Diahann Car- 
roll, Bob Denver and Laugh-In’s 
Jo Ann Worley. And following 
that, ABC presents The Academy 
Awards, which attracts one of the 
biggest TV audiences of the year 
—proving again the popularity of 
movies. Have you guessed this 
year’s winners? You'll know by 
midnight, after two hours during 
which you'll be thrilled by cate- 
gories like “the best carpenter 
working for a set designer on a 
two-reel black and white movie 
made north of the 73rd parallel.” 
The envelope please... . 


April’s most important special is 
Lucy Jarvis’s Cry Help!—a look 
at America’s mentally disturbed 
teen-agers that takes you inside 
the Napa State Mental Hospital 
in Napa Valley, California. I urge 
you to urge your teen-agers to 
watch this excellent show with 
you on April 25. Miss Jarvis 
is unique—a woman powerhouse 
in television news, and one of the 
nation’s most honored TV pro- 
ducers. Her earlier shows: The 
Kremlin—which everyone said 
she’d never be able to do—won an 
Emmy, and The Louvre won 
14 national and international 
awards. 
by Tom Priestly and covering five 
months in the lives of two sick 
young girls. I wanted Lucy Jarvis 
to tell you herself, so she’s talked 
about it for the Journal: 

“There are six million known 
mentally disturbed young people 
in America between the ages of 16 


Now this one, directed - 
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and 24. Only 10 percent are get- 
ting any significant help. Eight 
states have no facilities for this 
age group at all! I’ve spent two 
years researching this for TV. We 
found the problem so enormous 
that we had to zero in on one sit- 
uation, and after extensive study 
we decided that California re- 
flected the whole country. We fo- 
cus on one small public-treatment 
program in Napa Valley because 
they’re doing a phenomenal job. 
There are 25 young patients, and 
we show how they live in this hos- 
pital with the real crazies, people 
who’ve been here 25 years, hope- 
less cases. But the kids spend 
from 8 A.M. to 4 P.M. each day in 
the Adolescent Training Pro- 
gram. And it works. If it can be 
done in Napa Valley on such a 
tiny budget, it can be done in 
every community in America. 
Day centers could be set up and 
the children could sleep at home 
and get treatment during the 
day. These community cen- & 
ters would not only help chil- ¢ ie 
dren, they’d help the fam- — 
ilies, and very often it’s the / a 
family that needs to be in 
therapy.” People who’ve 
seen advance screenings 

of this program have 
been extraordinarily + 
impressed by a par- 
ticular therapist Hr 
named Nick Burgeson, a for- 
mer Marine, a judo champ, and 
now a psychiatric nurse. “He’s the 
hero of this show,” says Mrs. Jar- 
vis, “because of his warmth and 
his own youth—he’s in his early 
thirties.” See him for yourself on 
this exceptional NBC program. 
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Spring is official: the circus is on 
the way with the 100th anniver- 
sary edition of Ringling Bros. Bar- 
num and Bailey. After its April 
stay at New York’s Madison 
Square Garden, it rolls along 

the traditional trails of Amer- 
ica, celebrating its centenary 
by whipping its superlative 

syndrome into a frenzy: “A 

prodigious panoply of pro- ; 
cessional pageantry,” shouts c) 

the announcement. “A spangle- “\— 
splashed ob- 
servance of 
its 
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I can't seem to forget you... 


I can't seem to forget you... 


Your Wind Song stays on my... 
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Wind Song stays on my m 
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Wind Song Cologne Spray Mist by Prir 


GO Cicanses 
id deodorizes 
_ better 
tnan yours. 


We asked 189 women to 
compare Lysette liquid douche 
with the one they used. Of those 
expressing a preference, three to 
one said Lysette gaveamore 
cleansing feeling. Four to one 
agreed Lysette deodorized better. 
And ten to one agreed that liquid 
Lysette with its measuring cap 
was easier to prepare. 

Dramatic proof? Test it 
yourself. If you send this ad with 
your name and address to 
Lysette, Dept. C., 225 Summit 
Avenue, Montvale, New Jersey 
07645, we'll send you a free 


supply. 


lor effective cleansing 
and deodorizing 
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CAN THIS MARRIAGE BE SAVED 
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TEDDY HAD TANTRUMS 
By Dorothy Cameron Disney 


The Only Child has problems, in 
and out of marriage; but so does 
everybody else. Asked ina public 
opinion poll, “Do you think that 
being an Only Child is an advan- 
tage or a disadvantage?” 73 per- 
cent of the sample thought it a 
disadvantage and 60 percent of 
the Onlies themselves considered 
it a disadvantage. In other 
studies the Onlies state that they 
wouldn't have an Only Child if 
they could help it. Much depends 
on the way the parents treat the 
child; in fact, a great deal more 
attention should be given to the 
parents. Ted, in the case pre- 
sented here, was not merely an 
Only Child, but apparently also a 
spoiled child. Celia did not deal 
with him skillfully, but no one 
had ever told her how. Men and 
women should receive training, 
somewhere in the school years, 
for successful marriage and par- 
enthood. Most of the difficulties 
that an Only Child encounters at 
any age would then be reduced 
or eliminated. The counselor in 
this case was Roy Chubb. 

PAUL POPENOE, Sc.D. 

Founder and President, 

The American Institute 

of Family Relations 


Celia talks first 

“A month ago Teddy became a 
vice-president of his bank—a job 
he’s had his eye on ever since he 
got his graduate degree in busi- 
ness management,” said tall, fair- 
haired Celia, who, at 31, has been 
married for 10 years and is the 
mother of three small daughters. 
“It’s a big distinction for a man 
of thirty-two.” 

“Tt’s been a long, hard pull for 
Teddy, but it’s also been hard on 
me—which he consistently over- 
looked. I hoped his promotion 
would bring more peace and har- 
mony to our marriage. I thought 
he might now be able to manage 
his up-and-down disposition—to 
stop tyrannizing me, our children, 
his parents and mine. 

“In public, Teddy impresses 
everybody as a poised, intelligent 
adult. At home with me and the 
girls, or with our parents, he has 
frequently behaved like a nasty- 
tempered brat—rude, unreasoning 
and unreasonable. 

“The day I got word of his pro- 
motion I immediately telephoned 
his parents at their ranch in 
southern Arizona, about a four- 
hour drive from where we live. 
They were delighted, although 
they had expected Ted to go into 
the ranching business with his 
father. I once expected the same 
thing: I grew up on a ranch, and 
morning horseback rides with 
Daddy—he and mother sold their 
spread several years ago and 
moved to town—are my favorite 
childhood memory. 

“My mother-in-law invited us 
to drive down that weekend to 
celebrate Teddy’s promotion. I 
accepted, thinking the junket 
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would please Leddy, who enjoys 
being singled out for special at- 
tention. 

“At first he was enthusiastic 
about the trip. Then he recalled 
my standing Saturday golf date 
with Ellen Smith, the wife of a 
senior officer at the bank. I ex- 
plained that Ellen had already 
agreed to drop this Saturday’s 
game. 

“But Teddy was furious that I 
had canceled the date, which I 
considered trivial, before consult- 
ing him. I felt that the feelings of 
his parents were more important 
than my conventional friendship 
with a woman in whom I had very 
little interest. Teddy disagreed. 
He insisted that I call Ellen back 
and tell her I could indeed play 
golf on Saturday. Naturally I re- 
fused. 

“Teddy reacted as he usually 
does when he is crossed in the 
smallest particular. He threw a 
tantrum. He kicked a _ hassock 
clear across the room and knocked 
over a lamp. He then banged up- 
stairs, charged into our bedroom 
and locked himself in. 

“The uproar terrified our 
youngsters; six-year-old Nancy, 
the eldest, was almost sick with 
fear. I sent her and little Gay to 
paint a picture for the baby—an 
assignment they adore. Then I 
went upstairs, swallowed my 
pride and undertook to appease 
Teddy. After I coaxed a good 
long while, he unlocked the door, 
came out and turned on the 
charm. He said he was sorry—I 
knew it was true from the way he 
kissed me—and then he went 
downstairs and staged a delight- 
ful art show for the children. That 
night we made love and every- 
thing was fine. But the next morn- 
ing he again brought up Ellen 
Smith. I found myself promising 
to invite Ellen to lunch soon, a 
gesture that made me feel in- 
sincere and hypocritical. 

“At dawn on Saturday we 
started out for the ranch. I had 
cut my finger badly the night be- 
fore, and it was so swollen and 
painful that I couldn’t spell Ted- 
dy with the driving. It was hot 
and the temperature rose stead- 
ily. The car’s air-conditioning 
system, which he had been saying 
for months ought to be inspected, 
went on the blink. All three girls 
were whiney in the heat and 
clamored to stop at every com- 
fort station. For a while Teddy 
was reasonably obliging, but at 
the fourth or fifth station he lost 


patience and declared _ there 
would be no further stops- 
“His ruling was rough on 


Nancy, a proud, sensitive child 
with weak bladder control that 
the pediatrician says. will 
strengthen as she grows older. We 
were still twenty miles from the 
ranch when she began to whim- 
per; I could tell she was in gen- 
uine distress. I urged Ted to stop, 
but he ignored me. 

“The poor kid did her best but 
just as we reached the home of 
her beloved grandparents she wet 


her pants. She b 
humiliation and re} 
of the car. As the 
child—Teddy is hi 
and only—Naney j 
favorite. Both her 
were appalled at th 
appalled that t 
neglected to con 
on his promotion, 
noticed instantly, 
“TI watched him as 
swept Nancy into her 
dried the youngster’s 
her, promised there wo 
cycle from Gran 
birthday. Teddy 
an ice-cold voice 
that his daughter— 
sulted—was too ye 
bicycle. It happe 
with him wholeh 
was never consul 
“My mother-in-law | 
formed Teddy that he 
first bicycle at the ag 
was racing around f] 
motorbike at seven. 
back that he had 
down with material 
but had been wretch 
A flaming quarrel bro 
tween the two, whic 
in-law, a natural diy 
tually managed to s 
“At dinner, however 
stice was shattere 
what was going 
moment we enterec 
dining room. The cal 
tiered masterpiece ' 
name and new titl 
sugar rosebuds, 
center of the table 
side the plates of 
girls. But it was Naney 
dominated the scene, w 
party and has _ very 
wrecked my _ marriag 
against her chair was a| 
bicycle. My mother-i 
bought it in the village, 
Teddy had told her no} 
“Teddy, his face | 
chalk, grabbed the cake 
it on the floor. He hurle 
into the sugary ruins. | 
the bicycle toward an| 
dow, missed it but scor 
hit on the serving cart 
dishes flew in all direc 
stormed out the fr 
jumped in the car and 
“In a way I could 
his fury. His mother s 
have defied his wishe 
wasn’t to blame; I didi 
to be punished. Yet 
word or backward glan 
a thought for his ob 
a husband and _ fathe 
rushed away and left 
children in the lurch. | 
“T knew, of course, t 
as his temper cooled he 
sorry and return to us 
intend to be there. Ib 
car from my in-laws, tu¢ 
youngsters and drove f 
“When I arrived the 
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in a few minutes but 
reached at my paren 
later in the day.I  ( 


























































Coty Introduces Lash Originals. 


Now people wont say they love your false lashes. 
They'll say they love your eyes. 


If everybody’s been asking you about your false lashes, toss them 
and go get Coty’s Lash Originals. With the only applicator that 
lly works. 

Lash Originals don’t stand out like a couple of phonies. They just 
there quietly making your eyes look spectacular. 

That’s because of two things. 

First, we made them right. “For instance, the little band that holds 
lashes isn’t too thick. So it twines around your lid and snuggles 
) place. Which makes Lash Originals look grown on. Not thrown on. 
Secondly, Coty’s never-fail applicator isn’t one of those impossible 
stic frou-frou’s curved to fit somebody else’s eye. Ours really works. 
yen if you're all thumbs.) It’s metal. And precise. And tiny. So it 


holds the lash right in the center. All you do is place our lash over the 
middle of your lash, count to 5(so the adhesive gets a chance) and let go. 
Fantastic. es 
Oh yes. Lash Originals won't fall off. Pop off. Or =; 
slip off. And we’ve got every kind of lash you’d ever ~~ 
want. From fine to full, uppers and lowers (in all kinds gro 
of trims and featherings.) And even a little one to sleep with. 
Lash Originals are made of super-refined real European 
hair so they’ Il last almost like they were your own. 
Why did Coty wait so long to introduce anything as 
sensational as Lash Originals? 
We didn’t want to make any false promise 


Coty Originals 
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| Send a raincoat to the 
drycleaner and it costs 
you at least $2.00 for 

the cleaning ... and 
another $2.00 to have it 
re-treated to make it rainproof again. 


Save your money. You can do the 
job yourself, 

Most poplin rainwear is machine 
washable and tumble-dryable. And 
the coat will come out of your ma- 
chine, clean, soft and comfortable to 
wear. 

To restore rain repellency to a 
freshly laundered or dry cleaned 
raincoat spray it with Do-It-Your- 
self Scotchgard® Brand Fabric Pro- 
tector. You spray the fabric good 
and wet, but after it dries you can’t 
tell it’s ever been treated, until you 
get rained on. Scotchgard Protector 
not only keeps you dry, but keeps 
oily spills from staining. 
Do-It-Yourself Scotchgard Protector 
works on all sorts of outdoor wear, 
windbreakers, golf jackets, kid’s 
clothes ... even canvas sneakers. 


Scotchgard Protector is so gentle 
you can use it safely on any color- 
fast material .. . dresses, suits, slip- 
covers ... to keep all sorts of spills 
from leaving ugly stains. Whatever 
you spill simply sits up on the sur- 
face of the cloth and you blot it 
away without a trace. 


The new spray can of Scotchgard 
Protector gives you the same kind 
of protection you appreciate so 
much on upholstery fabrics that are 
pre-trez ag at the mills. The ones 
that carry the plaid Bt Fab- 
ric Beotertee tag. Look 
for it when you buy 


furniture. Hi * | 
ae \ Sats Sir = i 
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| Scotchgard | | 


FABRIC PROTECTOR 
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You can’t stop the spills 
but youcan stop the stains. 


CAN THIS MARRIAGE continued 


wasn’t very nice. Nor did I wish to be. 

“My parents greeted me without 
surprise. It wasn’t the first time I had 
descended on them unannounced. 
Mother put the youngsters to bed. 
I drank a cup of coffee with Daddy 
and said I could use some of his best 
brand of advice. I got none, really. 
All he said was that I had been raised 
to think for myself and be responsible 
for my own actions. 

“Teddy appeared at noon the next 
day—an entirely different Teddy from 
the wild man I’d last seen. He was 
drawn and shaking, almost on the point 
of tears. He said he was sorry and he 
looked it. He begged me to come back 
home and swore that in the future he 
would control his temper. I wished I 
could believe him, but I had heard that 
same promise too often in the past:” 


Ted’s turn to talk 


“Apparently I’m to blame for all the 
trouble between Celia and myself,” Ted 
said sardonically. A tall, blond man 
with close-cropped sideburns, he had a 
sulky mouth and unhappy eyes. “At 
any rate I’ve been cast as the bad guy 
by everyone in both families, including 
my own parents. 

“T don’t particularly mind my moth- 
er yapping at my heels; long ago I 
learned to plug my ears to that on the 
theory it wouldn’t last. All through my 
boyhood it seemed like Mother would 
kiss me one minute and deliver a good, 
hard kick the next. I never knew where 
I stood. 

“But Celia is my wife. Surely it’s a 
wife’s job to stand by her husband even 
when he gets out of line and everybody 
else says he is wrong. I know I have 
a rotten temper—afterwards I often 
can’t figure out exactly why I blew up 
—but I seldom stay angry very long. 
I’m quick to say I’m sorry; in five or 
ten minutes, as a rule, I am sorry. If 
Celia would just show me a little extra 
patience and understanding instead of 
stalking out, we’d get through those 
outbursts a lot quicker. 

“T don’t think Celia has any com- 
prehension of the struggle I’ve gone 
through to get ahead at the bank and 
finally snare that vice-presidency. It’s 
been a long road—eight years of in- 
cessant, demanding pressure. Not that 
I shun hard work or the tensions of 
business—I think that’s part of a man’s 
life—but I wish Celia could have been 
more sensitive to what I have been 
going through. 

“Whenever Celia says anything to 
anyone about my work, which is sel- 
dom, she invariably adds that she 
taught school so I could get my gradu- 
ate degree. It wasn’t necessary for her 
to work—I had arranged a loan that 
covered some of the costs and at the 
same time established my personal 
credit rating, an important factor to 
someone in banking. In fact, I didn’t 
want her to work. 

“My father-in-law encouraged Celia 
to take the teaching job. He told her it 
would be good experience to earn a pay 
check and to have the experience of be- 
ing ‘independent,’ as he put it, so she 
would know she could always make a 
living whatever happened in the future. 
I’ve wondered if he thought I wasn’t 
man enough to support his daughter. 

“Last year when I was first elected 
to the Board of Directors, I invited my 
in-laws over for a drink. I relished the 


idea of saying to her father in effect, 
‘See, I am making it.’ While I was 
fetching the ice—Celia never will tend 
to such matters as filling ice-buckets 
because ‘it’s the man’s job’—she beat 
me to the punch and broke my news 
to her parents. She told her Dad I’d 
had ‘good luck’ in my job. Nothing was 
said about my hard work or ability. 
She almost made it sound as if I'd 
won my directorship playing bingo. 

“My father-in-law picked right up on 
this. He held out his hand and con- 
gratulated me on my ‘good luck.’ I 
shook hands with him, set down the ice 
bucket and went upstairs. I turned on 
the television and let my in-laws mix 
their own drinks. I was so mad I could 
scarcely see the screen. 

“TI know I am capable in business af- 
fairs, especially in real estate. Herb 
Smith at the bank knows it, too—other- 
wise I wouldn’t have gotten my vice- 
presidency. But not. my father-in-law. 
Some years ago I tried to advise him 
when he decided to sell his ranch. He 
wasn’t interested in my plan and ended 
up netting about $5,000 less than I 
think he could have. 

“Too many ranchers still don’t recog- 
nize that their land is as crucial an in- 
vestment as their stock and equipment. 
That’s why I studied business in the 
first place—so I could handle our ranch 
in a more businesslike manner. I would 
have enjoyed ranching with my father 
—I like outdoor life—but when I tried 
it I soon found out that it would not 
be the father-son partnership I had 
in mind. It was a three-way arrange- 
ment, and my mother was principal 
officer. 

“She and I argued endlessly over de- 
cisions affecting the business, and it 
was plain to me that she had scant 
trust in my judgment. One day she 
summarily canceled an order of new 
cattle I had made as the first step in a 
carefully planned expansion scheme— 
because she felt it was too expensive. 
That was the day I quit the ranching 
partnership. 

“T hated to disappoint my father 
but I had learned an important lesson 
once and for all. My mother and I get 
on together best when we see each 
other as little as possible. But Celia 
hasn’t learned that yet. 
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POOR WOMAN'S ALMA 


BY BERYL PFIZER 





If Spring comes can Income Tax be far behind? 
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“The disastrous 
cipitated our separa 
Celia’s idea. I didn’t 
miles to celebrate wj 
father. I tried to t 
just brushed my wor 
close friends, I wo 
some of them in our } 
joy. 

“Celia stubbornly 
tions that we ent 
tried to encourage h 
Ellen Smith because 
to know Herb Smit] 
difficult to make frien 
Celia just cancels ¢ 
Ellen if they becom 
inconvenient. 

“T spent most of 
myself; I never lear 
friendships. I reall 
kind of loneliness out 
want Celia to help me 
I fell in love with her 
so différent from my? 

she would want to assi 
nate me. 

“We started out t 
cently, especially dh 
came, our home has 
place of repose and 1 
after a complicated a1 
the bank. Celia talks 
our parents’ views— 
father’s views—on this 
we're not visiting ther 
them on the telephon 

“The one thing sk 
about is what concerns 
my work is extraording 
interesting. I’d love t 
this excitement with C 
it very hard to tell her 
I think she finds it vei 
what I want. Sometin 
me that the only ti 
through to her nowe ad 
blow my stack and 
things.” 





The counselo 


“Teddy and Celia y 
people with a relativel 
problems. Nonetheless, 
hard to see himself or tt 
in a new light. Married 
thought they knew ez 

(continue 


wh 


ve Gale 


It always amazes me that people are willing to wait in line to 


I never even heard of. 


How come the Thirties Look looks best on girls in their twen 


I haven't heard of a really good April Fool prank in years. 


Anyone who tells you what kind of person he is usually ist 


at all. 


I finally got an oven with a window in it and Ive been spe 
time watching things bake than I have watching television. 
don’t find a way to put commercials in there. 


- 


It’s just as well my bank isn’t open Saturdays because I u 
right going there in my Saturday clothes. 











Make your first gray hair your last one 
and be a gorgeous brunette again. 
Let it happen to you-the magic of Loving Care: 
The gentle haircoloring. Washes away the gray 
while it enriches your natural hair color. 

Its different. Nothing to mix. 
No peroxide, so it can't really change 
your natural shade 


Who can say“no’to a gorgeous brunette? 
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Easy to do, too. Its a lotion. Just pour it on. 
Even has its own wonderful conditioner CARE. 
to keep your hair strong and shiny, bad 
So next thing you know youre a 
gorgeous brunette again. 

And who can say “no”to that. 





Loving Care -the gentle hair color from Clairol. 


©ClIairol Inc 
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clothes conditioned 
with Sta-Puf 
and discover 
the real feel of 



















softness. 


Everything 

you wear 

or sleep on 
or touch 

becomes | 
sotter, 
fresher and 
practically 

wrinkle- 
free with 
Sta-Pul? It 
conditions 

fabrics 

the same 
way YOu 

condition 

your hair. 
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Sta-Puf 
The first beauty conditioner for clothes. 


Let us be a soft touch for you. 

send you 50¢ if you ll send a Sta-Puf 

oh to: Conditioned Clothes, Box 6000, 
99595. Limit: one refund per family. 


Offer expires June 30, 1970. 
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A NEW LOOK — 
AT CONTACTS 


All attention this spring turns to 
eyes .. . clear, soft and unclutternem 
Meets the Eye" on page 100). For many y 
ever, the impact of beautiful eyes @y 
because they wear glassesS--the battle 9 
vs. eyeShadow. Contact lenses have ¢ 
that now, as over ten million people in 
States have found in the past ten year 
have both sight and shadow. 

Contact lenses are completely saf 
fortable; any fears you may have had a 
ing them should be put to rest. Anyon 
contacts if the eyes and eyelids are di 
and if the lenses are properly fitted. ] 
latter--and essential, of course--is 
practitioner who Specializes in conta 
usually a fellow of either the Americ 
of Optometry or the American Academy 0 
mology. Your family doctor can probabl 
the name of Such a specialist in your 4 

What exactly is a contact lenst@ 
scription lens made of thin plastic tha 
a layer of tears in the eye without 
touching the eyeball. Your eyes are as 
contact lenses as they are with glasse 
on the end of your noSe. 

Wearing contacts does not mean weeks 
of tears and frustration. There is jmge 
time of adjustment during which your 
used to the lenses. At the beginning, mo 
tell people to wear lenses for just two. 
time, then rapidly build up to five, ni 
timately 18 hours of continuous uSe. 1] 
not comfortable with your lenses at any 
you're following doctor's orders), see 
tor for adjustments. 

After a few practice sessions, ins 
removing the lenses will become as natu 
tine as putting on mascara. (Makeup, Db 
should be applied after inserting yom 
and removed after removing your contacts 

Contact lenses vary slightly in ¢ 
they usually cost about two hundred dol 
fee includes the lenses and examinat 
tings and all subsequent visits to tI 
It's a good idea to have an understanding 
doctor as to just what his fee covers 
cases there should be no extra charge | 
a laboratory fee if problems do arise. 
have your contacts, it's only smart 
prescribed measures in caring for thet 
cleaning solutions have been developet 
contacts and you should use them. It 
smart idea to look into insurance costs. 
get lost and replacement can be expensi 

We talked recently with Dr. Robert 
one of the world's leading contact-len 
ists, about recent developments in the 
were eSpecially fascinated to learn abo 
bifocal lenses. Lenses have also moved 
direction--fashion. There is a wide ass 
colors, and even shapes, in lenses toda 
range of blues, greens and lavenders is 
able, and there is even a psychedelic 
ated by Morrison himself, that is a star 
design. It all goes to prove that for 
vision problems contact lenses are a gr 
MOOK athe ier. 
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Bras sheer enough, mere enough to look like 
‘re wearing nothing at all. Un-bras to give 
you the life and lift and support you need. 





Nicely lithe, nicely lean. Free-thinking panties 

won't pinch or cut or squeeze. Un-girdles. To pu 

together persuasively (get you into the skimpi 
things )—without getting pushy. 


Left t ight h Bre Dreamliner®. $4 ae alinteks peat Sat R iNT 
© rightsiline Ur or, $5. Tric-o-lastic® in smooth Crepeset®, $5. Lacy Confection®, $3.50. Sexy push-up, $6.50. The Un-Girdles: Confection garterless pantie, $6. 


Sneunclerwear 



































Lnevervthings 


New. Today. Slips that are pared, spared, slimmed down around 
the middle and any length you want. Bikinis to show off lots of 
bare. More than underthings. Under-everythings. 





When | dream...| dream maidenform 


nfection Lace n' Lycra®, $7.50. The Un-Everythings: Confection Chemise, $6. Non-cling Taff-smooth® half-slip, $4. Bra slip, $8. Confection half-slip, $4. Brief, $2.25. Bikinis, from $1.25. 
Mini-cling® garterless brief, $7. Everything in many other colors. *Reg. U.S. Pat. Off. © 1970 by Maidenform, Inc., makers of bras, girdles, lingerie. 








re organize 
behind 
losed doors 


At last. The perfect way to un-mess 
your base cabinets. Rubbermaid’s 
new Door Organizers. We have 
three. One: Clean-up Caddy for 
cleansers, brushes, soaps and other 
odds and ends. Two: Wrap and Bag 
Organizer to hold all sizes of boxed 
bags and wrap. And three: Grocery 
Bag Holder to keep your bags in 
one place. Neatly. Door Organizers 
at just $3.98 each. Another neat 
idea from Rubbermaid, the 


organization organization. 
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SPENDING YOUR MONEY 


SPENDING YOUR MONEY 
By Sylvia Porter 


Q: Since inflation seems to be 
here to stay for awhile, my hus- 
band and I plan to shop this 
spring for a piece of land, strictly 
as an investment. We are famil- 
iar with an area not far from us 
where we're quite certain prop- 
erty values will rise substantial- 
ly, but where do we get profes- 
sional advice on specific parcels 
to buy? 

A: You might consult a real 
estate counselor who is a mem- 
ber of the National Association 
of Real Estate Boards. This is a 
new and rapidly growing cate- 
gory of real estate “agents” who 
charge for advice and appraisals, 
but don’t actually sell land. 


Q: Can you use mutual fund 
shares as collateral for a loan? 
I know you can use stocks for 
this purpose, but we have only 
mutual fund shares and want to 


know if the rules are the same * 


for these. 

A: Yes, you can and it’s surpris- 
ing how many people, like you, 
aren’t aware of it. 


Q: Our son is now in the process 
of applying to colleges for next 
fall. He has an A-minus average, 
so he should qualify for a fairly 
sizeable scholarship. Theoreti- 
cally, we should be able to con- 
tribute a substantial amount 
toward his college costs, since 
my husband’s income is $15,000 
a year. But we have five children 
and we just don’t know where 
we'll find any sizeable contribu- 
tion. Can you tell us approxi- 
mately how much a college is 
likely to expect parents in our 
position to pay? 

A: The College Entrance Ex- 
amination Board has a detailed 
guide on the annual amounts 
parents of college students are 
expected to pay, with the re- 
mainder of the costs, hopefully, 
covered by scholarships, student 
loans and part-time jobs. Here 
are some of the figures for vari- 
ous income levels and various 
numbers of dependent children: 


Number of 
Before-tax dependent children 
income One Three Five 
$ 6,000 $ 680 $ 240 $ . 
8,000 1,130 590 350 
10,000 1,570 930 650 
12,000 2,000 1,230 920 
14,000 2,430 1,530 1,170 
16,000 3,040 1.830 1,420 


20,000 4.230 2,400 1,890 





Q: What medical expenses in 
connection with having our baby 
last year can we deduct on our 
income tax return? 

A: Doctor bills, including use 
of delivery room, X-ray, etc; 
dentist bills, registered nurse, 
laboratory tests; special equip- 
ment and supplies, such as in- 
valid chairs, arches; stork serv- 
ice, such as ambulance to and 
from hospital; travel expenses 
essential to getting medical care; 
medical treatments, such as 
blood transfusion. You cannot 


claim the cost 
clothing or anti 
service. 





Q: Every time our 
policy comes up f 
protect our car ag 
list of things like 
windstorms, exple 
lision with birds 
wondered what { 
ous” coverages co; 
er we really need 
A: You’re referrin 
hensive” auto ins 
age, which gene 
fire and theft insu 
coverages you fr 
earthquakes, dam 
and falling object 
dalism and glass 
won’t advise you 
full comprehensi 
but I will give you 
figures showing w 
three big U.S. citi 
and theft coverage 
full comprehensiy 
cluding fire and t 
land, Oreg., fire 2 
costs $9, full « 
costs $30; in Col 
fire and theft only 
comprehensive $ 
dence, R.I., fire ¢ 
$18, full compreh 


Q: The price-ean 
a company in wh 
like to invest son 
ings is 61, or sey 
average for stock 
New York Stoc 
Does this indicate 
at today’s price? 
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Few people are aware that the first edition of Britannica was 
Originally published over a three-year period. That is why the 
publishers have decided to extend the Anniversary Celebration. 








Give your child a head start now S 
with Britannica’s Pre-School Library. Each book 
covers important childhood experiences—with words, numbers, colors, 


on this new edition in the 
popular Anniversary binding 


| ENCYCLOPAEDIA 
BRITANNICA 


and introducing 











sounds, signs, shapes, sizes, and many other things. 13 volumes, beautifully 


illustrated, entirely in full color with read-aloud passages 
to help your child discover the world about him. 


You get all volumes now .. . direct from the publisher . . . pay later on easy Book a Month Payment Plan 


pse to our 200th Anniversary Celebra- 
4)was so favorable that Encyclopaedia 
«decided to extend it with a completely 
Jer this amazing offer, you may obtain 
lof the magnificent, 200th Anniversary 
»ed above—at a full 25% discount for 
!| This handsome, beautifully textured 
ttingly accented in gold — beauty and 
) ined. 

1) this new offer, we’ll include Britannica 
\, latest Britannica Pre-School Library, 
st, on our Cooperative Plan. The 3 sets 
> n your home NOW, you pay later on 
)yget terms. It’s as easy as buying a book 


1 on to You. You may wonder how 
jake this dramatic discount offer. First, 
pe for great demand on this magnificent 
‘hiversary edition, we’d expect to mate- 
‘Ur costs. And, because we’d like every 
‘ive the advantages of these 3 great ref- 
help with homework and to answer 
'yass these benefits on to you. 

re-School Library—First Adventures in 


Learning — is now available for the first time from 
Britannica. It represents years of editorial and educa- 
tional experience and was designed to help provide 
every child with better pre-school preparation. This 
Pre-School Library offers a wealth of excittng, colorful 
new materials which acquaint the small child with his 
world through simple words, pictures and signs. 
Britannica Junior is written, illustrated and indexed 
especially for children in grade school . . . easy to read 
and understand, rich in picture interest and carefully 
matched to school subjects. It will help your chil- 
dren get a head start in school and it leads right into 
Encyclopaedia Britannica. 

Encyclopaedia Britannica offers thousands of sub- 
jects of practical value—including special articles on 
household budgets, interior decorating, medicine, 
health, home remodeling, child care and many more 
... useful information that can save you many dollars. 
New Edition Profusely Illustrated. Britannica offers 
22,000 magnificent illustrations, thousands in vivid 
color. But it does not merely show “attractive pic- 
tures,” it’s the work of 10,400 of the world’s great 
authorities and its use develops the active, alert minds 
that bring success in school and later life. 


) If card is detached, write to Enc clopaedia Britannica, Dept. 712-A, 425 N. Michigan Ave., Chicago, Ill. 60611. 
WATCH THE ENCYCLOPAEDIA BRITANNICA SPECIAL, “THE UNEXPLAINED,” ON NBC-TV, FRIDAY, APRIL 3, 7:30 P.M. E.S.T. 


May we send you our special new 200th Anniver- 
sary Preview Booklet which pictures and describes the 
latest edition? For your free copy, and complete in- 
formation about this dramatic discount offer — plus 
Britannica Junior and Britannica’s Pre-School Library 
free of extra cost on our Cooperative Plan—mail the 
attached postage-free card now. 

Remember, this unprecedented discount offer on 
the popuiar Anniversary binding is available only 
during this year. 
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challe | for Special New 


ee: ee 
tomorrow if 


|| and complete details 
on this remarkable offer, 
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with 
your choice of 


| Demure Feminine 
| Deodorants 


Woman. Fresh. Vital. Feminine. 
A man’s woman. Today it’s easier 
- to be all this with the help of Demure” 
Feminine Hygiene Deodorants. 


NEW DEMURE SPRAY. The external 
| vaginal deodorant. Convenient, com- 
_ plete, thorough, sure. Gentle, but oh 
» so effective. And its deodorant action 
_ lasts and lasts from bath to bath. 


DEMURE LIQUID DOUCHE. 
The internal vaginal deodorant. 
The deep deodorant. The 
charming way to cleanse. 
Biologically pure. Perfect- 
ed by a gynecologist 
for absolute safety. 
Be sure. 


Be beautiful. 
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VILL bw iWiithl. weer 
By Phyllis Wright, M.D., 
with David R. Zimmerman 


HOW ACCURATE ARE TV DOC- 
TOR SHOWS? Most hire medical 
advisors—one of the authors of 
this column, Dr. Phyllis Wright, 
served in this capacity for the 
Dr. Kildare show. Recently 
these advisors met to assess T'V’s 
medical practices. They agreed 
that medical shows tend to be 
accurate about details such as 
blood pressure measurement. 
But, the advisors feel, writers 
and directors often take liberties 
with medical fact and practice to 
enhance a story. An episode of 
The Bold Ones, for example, 
called for an astronaut orbiting 
the moon to lapse into a coma. 
The medical consultant, a space- 
medicine expert, told the pro- 
ducer that if this happened in 
real life there would be no story; 
the flight would promptly be re- 
called to earth. But the producer 
took “dramatic license” to let 
the space mission continue—and 
to end happily. On another show, 
kindly Marcus Welby, M.D. 
makes more house calls in an 
hour than most M.D.’s do in a 
year—mostly to allow a change 
of scene from his office and hos- 
pital. The consultants, who con- 
sider house calls “bad medicine” 
in most cases, fear TV viewers 
will compare their own doctors 
with Dr. Welby—unfavorably. 


EARACHES that occur while you 
are flying in an airplane can be 
avoided by swallowing, which 
equalizes the pressure inside and 
outside the ears. Adults can 
chew gum to help themselves 
swallow. But babies cannot. Ear- 
nose-and-throat specialist Dr. 
Alvin Katz of New York Medi- 
cal College recommends that 
babies be fed a bottle during 
takeoff and landing to keep their 
throats moving and their ears 
open. 


CONCERNED RELATIVES are 
often frustrated—and needlessly 
worried—by unclear hospital re- 
ports on a patient’s condition. 
To clarify matters, the National 
Association of Science Writers is 
encouraging the use of this stan- 
dard code, written at the Univer- 
sity of Michigan: Good—The pa- 
tient’s vital signs (pulse, blood 
pressure and breathing) are 
stable and within normal limits. 
Patient is conscious and com- 
fortable. The forecast for recov- 
ery is good or excellent. Fair— 
Vital signs are stable and within 
normal limits. Patient is con- 
scious. He is uncomfortable, 
however, or may have minor 
complications. The forecast for 
recovery is favorable. Serious— 
Patient is acutely ill. Vital signs 
may be unstable or not within 
normal limits. The forecast for 
recovery is questionable, but a 
chance for an improved prog- 
nosis exists. Critical—Vital signs 
are unstable or not within nor- 
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CHOICE OF 3 
DECORATOR COLORS 


Lemon Yellow Flame Orange Apple Green 


Fondue is the most delicious snack of 
all... and fondue is great fun for all! 
Serve a cleverly seasoned cheese 
fondue and turn your guests loose! 
Fondue makes any party a festive 
event! Creating your fondue snack 
with this wonderfully attractive set is 
amazingly simple. . . instantly, it’s the 
center of attraction. Here’s everything 
you need! The ceramic server holds 
plenty for all your hungry guests .. . 
and there are four matching molded 
snack trays . . . complete with four 


GET 





— 


13 PIECE 


Hostess Fondue Set 


SOL2 


e Server with Alcohol Warmer 
e Four Molded Snack Trays 

e Four Fondue Forks 

e Four “Use-and-Use-Again” 
Plastic Bibs ... colorfully 
decorated 5 


gleaming fondue forks and four 
cleverly decorated plastic aprons that 
you can use over and over again. The 
server keeps your fondue piping hot 
with the aid of an alcohol flame. The 
complete 13 piece set is just $9.99 
...and you have your personal choice 
of three new decorator colors! Only 
a limited number of sets are available 
for this special offer... so send your 
order today. We’ll ship at once so you 
can start your own fondue entertain- 
ing right away! 


Examine in your own home for 10 full days on our 


MONEY BACK GUARANTEE You must agree that this exciting 


new Fondue set is worth far more than our low introductory price ... or return 
it for full and prompt refund. We think you'll fall in love with your Fondue Party 
Set... but if you don’t, send it right back! 


Dozens.--of - Ae 
L(Y + eet 

mix with” y 

cheese to create 
TRAC LAE MEL au: 
fondue book offers so man 
party treats! Yours. FR 
Fondue Set! : a» 











WHAT SLEEPWALKING MEANS 
By Dr. Bruno Bettelheim 


A girl had nightmares and 
tossed and turned in her sleep. 
Sometimes she _ talked—even 
screamed—but hard as her 
mother tried, she could not un- 
derstand what the child was 
saying. “I wake her up to save 
her from the agonies she seems 
to suffer in her dreams,” the 
worried mother said, “but I can- 
not easily rouse her, and if I do, 
she says, ‘Let me sleep!’ and 
cannot remember what fright- 
ened her.” 

Another mother said she had 
an even worse problem with her 
son—a sleepwalker. It upset her 
to see him wander around the 
house this way. It frightened her 
even more to think that he might 
actually walk out of the house, 
or fall out of a window. 

To my knowledge, no child 
has really harmed himself while 
sleepwalking; it is amazing how 
these children manage to circum- 


navigate obstacles in their sleep, _ 


as if knowing exactly what they 
are about. Actually, talking and 
walking in sleep occasionally 
may be healthy for a child. 

I tried to find out whether the 
first mother had any idea why 
her daughter had screamed in 
her sleep. She hadn’t. And it 
turned out that the second 
mother’s sleepwalking son was 
also difficult to awaken while 
walking in his sleep. He usually 
had no idea of why he had left 
his bed, to which he invariably 
returned voluntarily when not 
awakened—a common behavior 
pattern among sleepwalkers. 

I suggested that perhaps the 
value of walking and _ talking 
while sleeping is that we can say 
and do things that we could not 
afford to say or do when we, or 
others, are aware of them. 

“But doesn’t it make children 
feel guilty to have these night- 
mares? Wouldn’t it be better to 
wake them up, so that they 
wouldn’t have to feel guilty?” 
asked a mother. 

Not necessarily. It may be 
healthier to feel guilty about 
having dreamed a thing than 
about having done it in reality; 
if there is inner pressure to do 
something, better do it in a 
dream than during the day, 
when such behavior might have 
worse consequences. 

I told the group of mothers of 
one puberty-age boy who, when 
sleepwalking, always went to his 
mother’s bed. He awoke when 
called by name, but in a state of 
deep anxiety, perspiring heavily, 
and sometimes feeling faint. 
When he was not awakened, he 
returned to his room after havy- 
ing touched his mother’s bed, 
fell sound asleep and woke up 
in the morning as if nothing had 
happened. 

When we sleep, our inner con- 
trols lose enough power over our 
unconscious wishes so that these 
wishes can find expression in 
dreams. In some people the con- 
trols become so weak that they 
can no longer prevent us from 


im 




















































acting out our 
wishes. Then we p 
things, though sti 
definitely and cles 
are awake. For ex 


though usually 
we utter only q 
whole sentence. 

For this to ¢ 
controls have t 
usual, or the 
scious wishes 





trols, combine 
ally great pres 
wish to be neai hi 
him to walk toward 
was in line withi 
that had become 
puberty. (His con) 
strong enough to 
from entering the) 
however.) Thus 
permitted him to 
pressed wish wi 
aware that he we 
and without going 

“Does sleepwal . 
volve the satisfac} 
scious wishes?” | 
mother. Yes, but i 
a deep conflict cre 
The boy I just de! 
deep conflict. His} 


being deserted at | 


wish to be with 
he knew that t 
wrong, so he cou 
dream that he wd 
her, as a child o 
might. Unable tos 
in a simple dream| 
act it out by the | 
desire. A_ simple 
which we have n¢ 
would not lead to\x 
We would eithe 
wish or, if this is 
dream that we get| 
It is not easy t 
conflicts and ir 
that cause sleepwi 
making progress i 
whether the sleepy 
ing away from ¢ 
ward something, 
latter was the case 
he walked away ir 
about being des 
mother and _ toy 
with her. He 
something he wé 
even in his sleep, 
sufficiently aware 
desired was not 
thus, after touch| 
symbolically satis 
sire—he could ret 
room and sleep Pp) 
waking him up 1 
rectly aware of th 
had led him to his? 
and he suffered a 
anxiety. So in hifk 
better not to wakélJ 
Recently, sleep | 
search has shown ||! 
never ceases to ft 
we remember as * 
consists of two |) 
mental pe : 
sleep, our thinking |f 
as it does during } 
cept that no acl ) 
it. But while we} 





| 
















3p'y garbage 
sai diaper pail, 
audjry hamper 
‘o || germs 
hecause 

yds. LYSOL 
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Stop mold and mildew and the 
odors they cause. Spray under 
sinks, around shower and tub, 
and in other damp places. 


Kill disease 

germs like strep and \ 
staph—even flu virus—™ 
by spraying on surfaces. 









For anice fresh feeling, 
Spray inside shoes to 
eliminate odors. 





LYSOL SBray cleans the air. Eliminates stale odors, cook- 
ing odors, smoking odors —all sorts of odors all over your 
house. It doesn’t just cover odors like perfumy sprays. 






Spray closet and clothes to 
eliminate musty odors. 
: LYSOL Spray takes all sorts 
of odors out of fabrics. 








SPRAY > 
DISINFECTANT Pe 










Get rid of smoking odors 
that cling to drapes, up- 
holstery, rugs. Also, spray your 
bedding daily to keep it fresher. 


Kill athlete’s foot fungus onthe 
shower and bathroom floor — 
wherever people go barefoot. 


Take LYSOL 7 

Spray when you travel. j oy 
ns Be Household Germs Iie 

It kills germs other people leave § & e > LYSOL Spray 


behind when you spray basins, 
showers, other surfaces in | does lots more than 


public washrooms, motels. = - clean the air. 
ay Fio8 
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AVOCADO/KRAFT 


The Art of Making a Salad Make It. 





Thousand Island 
Dressing 


= Take one tender, exotic- 
flavored California Avocado. Add a subtly spiced 
dressing from the Kraft collection of salad art. 
And make it. A salad that’s good and good for you. 

Azteca Salad, for example. Halve four ripe 
avocados (ones that yield gently to pressure), 
then fill each half with bright, tangy chilled relish. 
It’s made of 112 cups drained whole kernel corn 
(a 12-0z. can), a cup of drained kidney beans, 1 
cup chopped onion, ¥3 cup chopped green pepper 
and 2 tablespoons chopped pimiento moistened 
with 1% cup Catalina Brand French Dressing 
from Kraft, the spicy-sweet French. 

Salad Orientale. Elegant simplicity of color, 
texture and individual flavors. Arrange cooked 
shrimp, avocado slices, hard-cooked egg slices and 
chow mein noodles on lettuce. Then pour on K 
Thousand Island Dressing. It’s the thick, rich 
pourable one made with bits of pickle relish 
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But Bayer is not only 


Last winter a lot of people 
found a foul weather friend in ihe best thing there is to relieve the 


Bayer Aspirin. aches and fever of colds and flu. 
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what doctors recommend And as you know, 
ly every type of ache or pain, Bayer is pure aspirin. 
all year round. the world's best. 


ar weather as well as fc 





_— - 


prevails are not our con- 
hts, but unconscious mo- 
Jossures, though our con- 
om full recognition. In this 
jJexperience in our dream 
)}t of fantasies without hav- 
i what these wishes are. 

h has also shown some- 

is very important. When 

ur closed eyes begin to 
this can be detected with 
ices. If the sleeper is 
enever he starts dream- 
‘ls prevented from dream- 
is continued for several 
4) mental imbalance soon 
(| fantasy of our dreams we 

he fulfillment of our 
shtisfaction of desires that 
slisfied in reality, or we try 
yiety-provoking situations, 
appy ending. Thus dead 
ppear alive, sick persons 
5 permits us to endure the 
dhat reality imposes when 
ap. If we cannot deal with 
‘ties in our dreams, then 
i become too much for us. 
el findings go even beyond 
Ihught about the dream be- 
yictor of our sleep. Dream- 
nore important, since it 
“with fantasy experiences 
' em to enable us to go on 
fn difficult tasks of living. 
sjard not to wake my son 
another. “After all, some- 
siering him, and I would 
yaim with it.” 
wakes himself up, reas- 
Jt sometimes a sleeper is 


















aa sn ~ wemeene’’t GNM SUC UIITIS, 
he wants to do—even if it’s scary. If my 
child screamed or walked in his sleep, I 
would talk to him the next morning 
about what he dreamed, but if he didn’t 
remember, I wouldn’t press him. 

“But why would my daughter scream 
in her sleep?” asked the first mother. 

Partly it has to do with her age. A 
child learns to read by reading aloud, 
and will do so for quite a while before 
he learns to read silently. Some young 
children also dream aloud until thev 
learn to dream silently. 

It isn’t rare to hear a small child cry 
“No, no!” in his sleep. He obviously is 
dreaming of something he doesn’t want 
to happen. Either it’s scary, such as 
some wild animal chasing him, or he 
wants to do something that he feels is 
forbidden. In either case the “no” in 
his dream is the equivalent of what he 
might say when awake. During the 


Gay, ne might say to himself, INO. — 
meaning “I must not do something I 
shouldn’t do.” The “no” he says in his 
dreams is then the promise he gives to 
his conscience. Or the “no” might be an 
attempt to ward off something he does 
not want to happen. 

Unfortunately we cannot tell from a 
symptom, such as sleepwalking, what 
causes it. Only an exploration in some 
depth can give us the answer. And we 
may make errors if we conclude that 
sleepwalking is always caused by the 
same unconscious desires. This was a 
mistake made by early psychoanalysts, 
who thought sleepwalking stemmed 
from unconscious sexual wishes. 

Later we learned that sleepwalking 
can be caused by a wide variety of de- 
sires or anxieties. For example, we 
learned that some people are afraid to 
fall asleep because they worry that 
while they are sleeping they may 


“Tt only hurts when I giggle.’ 
é o°dd 








lose themseives. A Cniid imignt, Lor 
example, fear that he never will wake 
up again. Fear of sleep might then be 
due to fear of death. Now what could 
be more convincing that we are alive 
than the ability to walk? So sleepwalk- 
ing is sometimes a defense against the 
anxiety that we might be dead, since 
our very walking refutes this. 

Some children are too obedient dur- 
ing the day. By walking in their sleep 
they assert themselves, certainly to the 
degree that they disobey the order to 
stay in bed. We have worked with chil- 
dren who roamed through the house 
in their sleep, as if making sure that 
all was well. By walking about they not 
only tried to make sure that all was in 
good order, but also convinced them- 
selves that they were not just passively 
exposed to the danger they feared, but 
were able to run away from it, even 
while asleep. Though they are not con- 
scious of what they are doing, they are 
aware enough to feel that they are 
doing something about their anxiety; 
this reassures them sufficiently to be 
able to go on sleeping. 

“All right,” said a mother, “but the 
idea of people walking in their sleep 
still gives me the creeps.” Yes, it is un- 
canny. But the sleepwalker is merely 
acting out his wish to demonstrate mas- 
tery of his fear of being controlled by 
irrational, powerful forces; he is trying 
to do something about what bothers 
him. Habitual sleepwalking is a warn- 
ing that something is oppressing a 
child. Professional treatment can help 
him resolve the difficulties he is trying 
to walk away from or attempting to 
solve through a symbolic act that really 
solves nothing. END 


“Every house should have a little copper in it. 


Anda little Twinkle” 


\ > 
al aro aA Sead Author of “The James Beard Cookbook” 


“IT do have a lot of copper. That's the first thing 
people notice when they come to my cooking classes. 

“T like the way it looks and the way it feels, and 
thereare some things you just can't cook right in anything 
but copper. 

‘In fact, | have so many copper pots, | even have a 
copper flower pot. And why not, when copper is so easy 
to take care of today.” 


ames Beard knows what's good about copper. 


And he knows what's good for copper. That's why he uses 
Twinkle Copper Cleaner for pots and pans, and 
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mends that you do, too. 

Its special lemon-active formula 
actually ae away tarnish, so theres 
no need for hard rubbing. And it has an 
anti-tarnish agent that makes the shine | 
last longer. ; 

So take a tip from one of Amer- 
ica’s cooking experts. Put a little copper 7 
in your house. And a little Twinkle 
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facial mask,” said one expert, “is the single 





the cosmetologists: the face mas 


most helpful product a woman can use on 
can’t overestimate how 
much I believe in and rely on the mask,” 
a well-known skin man in New York told us. 


her face.” “You 


uly antl the Sisk 


What exactly is a mask? The first thing we 
learned was not to generalize on the subject 
too quickly. A mask at its simplest is a deep- 
cleansing, soothing treatment for the skin. 
But there are many different types of 
masks for different types of skins. There 

(continued on page 38) 


The mask: a 
renewing 
experience 

for the skin; an 
essential 

bit of private 
pampering. 










Find the oldest looking spot 
on your face, and let ‘Algene’ 
show what it can do for you. 
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om : : 


7 more your skin needs it, the better Alene works. So use the oldest-looking area 


of your face to check your progress. On dry, flaking skin 


—always prone to lines and wrinkles —Algene’s powers 





| are dramatic. Youll see an improvement almost at once. 







ts because Alsene has what no other cream has—Irish Moss. the rich aldae from 
the sea. [his natural ingredient recaptures the youthful 
look ot your complexion. 


lene even feels different. It’s not so much like putting on cream. More like young 


ne 





silky skin is being created right there under your fingers. 
as you keep using it, Algene helps build up your skin's supply of moisture. Fach 
day, a little more. You ll keep running to the 






mirror to check. Youll keep touching your 
skin almost in disbelied. 


: And ieee a while, you may even forget you “ 







ever had an old-looking spot on your face. | 





lene Comes in Se n ne Cream Or Fe mulsion. Also Cleansing Cream, Re cnee 


: : Hand and Body lotion. From the Satura Collection. 
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THE BEST 
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I'VE GOTTA BE ME 
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For Once in 


(Couumpral ‘OLUMBIA 
bw Ath} ) 


Mother 
L KING | 


bE YL.) 
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YESTERDAY, WHEN 
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ORIGINAL CAST 


JERRY VALE 


HERE'S THE 
PLAYGROUND, SUSIE? 


Direct From Beautiful 
Downtown Burhank 
REPRISE 


pA) eK) 


ROBERT GOULET 
clot Esa lel] 


JEANNIE C. RILEY 
HARPER VALLEY 


} Satan Place 
8B OTHERS 


7 
169037 


schipc steal 


r\ R 
BIRTHDAY PARTY 
Oe 


Cul 
ld 
8 MORE 


178780 172452 













ANDY WILLIAMS’ 
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OF IT! Now you can get ANY 12 of the hit rec- 
fre—ALL 12 for only $3.98, just for joining the 





























prd Club. What’s more, we'll even give you a tran- - Pes eer 
hd all you have to do is agree to buy as few as ten HT a 
} regular Club price) during the coming two years. weetens THREE DOG NIGHT PETULA CLARK’S 
yj — you'll have two full years in which to buy your a a a meal beget ig: ; psp Ul al 
: é 5 . AT TUE LOREM 5 ANI |. TWO-RECORDS [| 
ter doing so, you'll have acquired a sizable library Ells Conte COUNT AS ONE § 





SELECTION 


but you'll have paid for just half of them... that’s 
/% saving off regular Club prices! 
#R you will receive, every four weeks, a copy of the 
magazine. Each issue describes the regular selection 
tal interest and almost 300 other records . . . hit 
wvery field of music, from scores of record labels. 
't want any record in any month — just tell us so by 
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TO! 
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| order any of the records offered. If you want only as, | | 
ection for your musical interest, you need do noth- zs 


» will offer some special albums, which you may 
ning the special dated form provided — or accept by 
‘othing . . . the choice is always up to you! 13 
NT ON CREDIT. Upon enrollment, the Club will 2 
ccount in your name... you pay for your records ee : 25, 
ave received them — played them — and are enjoy- . ea TAME | ccommanc} : nT eeaaa Original Cast 
7 will be mailed and billed to you at the regular Club ear aN rere 
(Classical recordings and occasional special albums Ze 
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Jan — which entitles you to one record free (only 25¢ A , + Forget ey P cami oumanne . 
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INEY— MAIL THE CARD TODAY! Just write in ay = ae , oi 
the twelve records you want, for which you will be iia Beare Pe: 180497. 
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| | No other douche 
/ _ keeps you as fresh 
= “and feminine So easily. 


& Yes, feminine hygiene is simpler than 
ever with Jeneen®, the only pre-measured 

liquid douche. Because each dainty pak 

holds just the right amount. So there’s 

no measuring. No stirring, either. It mixes 

instantly in water without clumping. 

And Jeneen is delicately scented. Medically 

safe. Just follow directions. Not a harsh 

disinfectant. Yet it’s thoroughly cleansing 

and deodorizing as only a douche can be. 

You simply can't compare Jeneen to any thing 

>, else you've ever tried. But don’t take 

. our word for it—try it yourself! Available 
at drug counters everywhere. 















— SN en Se a a ee 

To: Mrs. Virginia Drake, R.N., Dept. LR-04 | 
The Norwich Pharmacal Co., Norwich, N.Y. 13815 i 
Please send me my introductory package of Jeneen, the first I 
and only pre-measured liquid douche. I am enclosing 25¢ to | 
cover the cost of mailing and handling. ] 
| 

Name ! 

Street ] 

City, ! 

State 

= Please include your Zip Number. J 
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hospitality plus... hospitality 
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mexican governmeni q ee oe 
department: 1 michigan ave. chicago. ill. 60601 

of tourism < ve., new york n. y. 10020 
national tourism council paseo de la reforma no. 45 méxico A: Gets 











BEAUTY AND THE MASK 


continued 


are masks meant to lubricate, smooth, 
nourish and tone dry skins that tend to 
form lines and wrinkles easily. There 
are masks to tighten and unclog oily 
skin that tends to develop enlarged 
pores, blackheads and pimples. Other 
masks are designed simply to keep nor- 
mal skin, a rare gift, in good running 
order. 

Each of the different masks has its 
own consistency and feel. Ones that 
harden and then wash or peel off are 
especially good for tightening. Some 
that remain soft do a good job of soft- 
ening and lubricating. All of these vari- 
ous types of mask are available at 
cosmetic counters in drug and depart- 
ment stores. 

But there are also masks that you 
can make at home—the organic masks 
made with pureed fruits and vegetables 
that are a long-standing European tra- 
dition. They are favored by a Rumani- 
an skin expert who gave us a rundown 
on the different types. All should have 
a slightly pasty consistency so they 
will adhere to your face. For dry skins, 
try a puree of strawberries thickened 
with a little taleum powder, or a mix- 
ture of honey with milk and whole 
wheat. For oily, acne-prone_ skins, 
pureed peaches, apricots and plums, 
again mixed with a little talcum pow- 
der. For toning, a mixture of sour 
cream with pureed strawberries and 
apples. Cucumber is good for smoothing 
and cleaning. Pureed fruits mixed with 
egg whites do a good tightening job. 
Before using the mask, our man sug- 
gests steaming the face ever a pan of 
hot water in which herbs like dill and 
parsley or chamomile has been dis- 
tilled. The steaming helps decongest 
and stimulate the skin. 

Using a mask can be an art unto 
itself. It can be a simple affair, using a 
special fast-acting mask applied for 
three to five minutes only to give the 
skin a glow on a special occasion. Or it 
can be part of a more complex facial 
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treatment. Skin ex 
mask at least on 
normal skins and g 
week for oily skins. ( 
as soon as any skin 
which can be age 130 
as soon as makeup is 

For a thorough 
aside a good half 
or during the day 
all makeup with a 
lotion. Rinse face. 
to open the pores oy 
water with herbs or ¢ 
you like. Rinse again 
light covering of m 
gentle patting motion 
generously to face, a 
You may want to 1 
types of mask—one 
areas, if present, a 
Lie down in a darken 
with eyes closed for. 
then remove mask 
water. Follow with 
water. Apply moistu 
from your facial look 
renewed. ff 

Before selecting a m 
important preliminary 
own skin. Dry skin is 
with closed, barely n 
Normal skin has fe 
but without proper 
clogged. Oily skin ({ 
looks dry since soay 
can create flakiness 
and a tendency to b 
skins are a combinatic 
oily around the nose 
elsewhere. And all ski 
or oily, tend to be dry 
area and neck. Le: 
apart—lubricating th 
unclogging the oily 
as we said at the 4 
it’s too late. 3 
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In preparing this artie 
the following experts, a 
salons in New York 
Badescu, Georgette Ki 
Pogany, Janet Sartin 
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oney, your anti-perspirant spray just 
doesn't do it?’ 


Ban Roll-On does. And well send you 50¢ to prove it. 


Ban Roll-On keeps you drier longer than any leading aerosol 
spray. Because Ban Roll-On contains twice as much anti-wet 
ingredient as any leading aerosol spray. And that includes the 
sprays that talk about extra ingredients, extra dryness, and 
timed release. Ban Roll-On. Try it. 


Do it! Use Ban Roll-On 
and we'll send you 50¢. 


| 

| 

| 

| 

| Send both end flaps from any 
| Ban Roll-On package to: 
Ban Roll-On Offer, P.O. Box 29-D 
| Mt. Vernon, New York 10559 
| and we'll send 50¢ to: 

| 

| 

| 

| 

| 

| 

| 

| 














Name u 2 aoe ee 
b Address _ ei A Vea are eae a nee 
an wo City S°Gtafes =e ELIT Yee ere 
(> Be sure to include your name, address, and zip code so we know 
} y 
g where to send your 50¢ refund. Limit one to a family. Offer ex- 
f pires September 30, 1970. Void where prohibited by law. ©1970 
, BRISTOL-MYERS COMPANY, NEW YORK 10022 170 
" LH 
be a ee es cs a 


The double strength anti-perspirant. 











,  Webelieve 
} our Cling-alon hosiery 
will fit you better 


i than any other hosiery made. 
/ = Wecant prove it. 


You can. 


it means two things to us: 

|. Cling. 

. Proportion. 

ed both. 

‘he cling in Cling-alon is not something 
lippens after you put on your hose. 

che very thread we use. 

1 Cling-alon thread looks like a series 

id z’s. They act like a married couple 
an argument. S stretches one way, 

iches another. S bounces back, z bounces 
‘One doesn’t go anywhere without the other. 
| ir stockings always stay in place. 

When you bend, s-z bends. When you stand, 
bses in. 

The stocking is in constant motion. 

$ you are. You get total cling. 

foot, ankle, calf, knee and thigh. 

The s-z action is continuous in time, 

las in space. 7 
No one else has our unique combination 
and z’s. 

Now consider proportion. For us, it’s a 
‘of length and shape. Not one or the 
but both. Our hosiery is sized according 























larger Sears stores and through our catalog. 


to shoe size, shoe width, height, weight and 
five different shapes of leg: 
1. short slender legs 
2. average-length slender legs 
3. average-length full legs 
4. long and/or full legs 
5. extra-long extra-full legs. 
There’s more. We have a true foot. 
The shape of a foot is knit in. We have a true heel. 
Also knit in. Many other makers just press 


_ in the shape or don’t bother at all. 


The point is, we have it, an anchor to keep 
your stocking from slipping down into the shoe, 
up out of the shoe or around from front to back. 

Now that we’ve defined our standards, 
find out for yourself. Cling-alon panty hose, 
stockings and Thi-Top Hosiery, exclusively at 
Sears, Roebuck and Co. 

Wearing them is so much better than 
reading about it. 

P.S. Actually, so many people want 
Cling-alon, we may not have exactly what you 
want. The mills are going 24 hours a day, 
so please bear with us. 

You'll be glad you did. 


Sears} 
Cling-alon hosiery. The fit to be tried. 






©Sears, Roebuck and Co. 1970. 







THE SMALL WONDERS 


me of the nicest surprises come in small packages—watches, perfume, diamond rings. But would you believe major kitchen and 
idry appliances? We found it hard to until we saw with our own eyes the enormously clever ways appliances can be scaled 
if those of us who have to make maxi use of mini space. There’s nothing mini about the performance of these 
however. All do big jobs, and some are so versatile they do two or three. Designed primarily for tight-squeeze kitchen 
dry areas, many of these small wonders are also ideally suited for den, playroom or vacation house. Read on and see. 
By Margaret Davidson, Home Management Editor 


Pan fry a steak, simmer a stew, 
bake a crepe—the hotplate, — 

below, has a multiple of uses, fits — 
neatly on the narrowest of — 
countertops, is just 20 inches long, 
13 inches front to back. (For this, 
as for any plug-in cooker, be sure — 
circuits are adequate.) Presto. 


Practically a whole 
kitchen under one 
gleaming porcelain top, 
right, this unit combines 
a sink, drainboard 

and four gas burners. 
But that’s not all: 

there is a six-cubic- 
foot refrigerator under 
the burners, an oven 
with broiler below under 
the sink, a small storage 
cabinet between. All of 
it measures an 
unbelievable 51 inches 
across. (Other widths 
are available and there 
is also an electric 
model.) Dwyer. 





Only 30 inches wide, the kitchen unit, 
left, is great for the mini-est of spaces. 
Two electric cooking units and a sink 
are set into stainless-steel top 
over a refrigerator- 
freezer. Also 
available with gas 
burners. Sears. 






















A handy oven-broiler, 
above, not only 

bakes and broils, but does 
rotisserie-type cooking, too. In 
addition, there are controls for 
setting time and temperature. 
All in all, it’s 22 inches wide, 
12 inches high and 

12 inches front to back. 
General Electric. 


A real skinny-mini, the electric 
range, left, measures in at 
just 1914 inches wide. It has 


Mini-size, maxi-convenient, four units and an oven with 
the temperature-contro| broiler conveniently located 
cooker, right, measures a diminutive in the top. This particular 
10 by 13 inches, can be used for range includes all 
steaming, simmering or frying, then does nicely as safety features to meet U.S. 


a server, keeping food warm at the table. 
Teflon-lined, it’s a breeze to clean. Sunbeam. 


specifications for housing 
for the elderty. Hotpoint. 
(continued) 





illustrations by Julia Noonan. Shopping information on page 112. 
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et food for weight control, Carnation Company, Los Angeles, Calif. 





It’s 225 calories. It tastes like 2,225 calories. 


Slender® from Carnation, mixed with cold, 
fresh milk, just doesn’t taste like a liquid diet ought to. 
Slender tastes rich. Creamy. Satisfying. You have 
to keep reminding yourself that it’s only 225 
pero, calories. And a completely balanced diet meal. 
msn” — Tsn’t it about time somebody put a little fun 


oes in your diet? 







Diet food 











Dry-Hards are tough-to-clean foods—like chocolate 


pudding, eggs, oatmeal, sauces—that dry and . 
cake and stick. And stick. And stick. To 

plates. On forks. Filming glasses. Electrasol, 
fortified with 20% more active cleaning ingredients 
than other leading dishwasher detergents, really 
removes Dry-Hards. Lets your dishwasher give 
you cleaner, brighter, film-free dishes. 


es 


r 


Jf jot 


Test proves fortified Electrasol’s supe- 
norityagainst Dry-Hards. Dessertglass 
with Dry-Hard paste of chocolate pud- 
ding that was baked on for 12 minutes 


at3x7PF, came outlooking this way when 
washed in another leading dishwasher 
detergent 


FE cconomics LABORATORY, |! 


Y cee 


Nee 
Identical Dry-Hard dessert glass—but 
cleaned in Electrasol, fortified with 20% 
more active cleaning ingredients than 
other leading brands. Try Electrasol. It 
removes Dry-Hard soils, prevents them 


from drying into spots on dishes, 
glasses and silverware. 
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Maxi planning can expand mini space where food storage is 
concerned. Even the tiniest kitchen can probably accommg 
one of the small-scale space savers here. We like the idea\) 
too, of using one of these small wonders as an “‘extra”’ in fa | 
room, office, or vacation house. 


| 
Less than 
wide, this little || 
left, tuck) 
neatly into alm) 
kitchen 
provides mo} 
four cubic 
storage space 
useful cou 
of laminate 
grain design. © 
units like ¢ 
can be te 
a station wago 
home to 
house and bael 
Topp’s 






et 


ain 





For under a counter top, 
the refrigerator, above, 6 
amazing nine cubic feet of 
(including one cubic foot of 
space), yet measures 

inches across 
















Tiny refrigerator, above, 
is one foot wide, 

one foot deep, 37 inches 
tall. It could hold 

bare essentials in an 
efficiency apartment. 
Westinghouse. 


Stringbean of a refrigerator } 
right, is 56 inches high, 
but only 23 inches wide. Its 
ten cubic feet of storage 
includes special sections for butter, 
cheese, vegetables, fruit. Fridgette. 


Shopping information on page 112. 
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oot, I began to cook at the age of 
Jobecause my mother made me, but 
aied to. And up in Saskatoon, Sas- 
_yere I was raised, that meant hot 
ffs, baked bread, everything that 
usind fattening. It was a great be- 
who was to marry a Milwaukee, 
or er and develop a wide reputation 
‘sur-cream cake. Unfortunately, it 
blistart for someone who wanted to 
tis, between my mother’s cook- 
, 1 ate myself into a size 22% 
n| a lot of body. 230 pounds in all! 
wasn’t that heavy on my wedding 
-and-solid. Changing my name 
to Jepertinger also meant adding 
erman dishes to my collection of 


|) my daughter didn’t help my fig- 
Ad even after she was born, I con- 
ator two. This added 30 pounds in 
. When I look back now, I realize 
ml my husband was about the 
./ever a sarcastic word. All he used 
here’s more of you to love.” But 
-, wasn’t fooled. 

e doctor more than once about 
hen I’d wind up with diet pills, 
‘I could never stick to them. The 


ikes. At least, they brought me 
ot me some newspaper publicity. 
akes were very much in demand 
), meetings, where I was an officer. 
de a great Easter pastry special 
€ 


{ 


ame that everything that tastes 


urmation. When my daughter saw 
‘| “Mother, you’ve taken up the 
:’ That did it. At last, I saw my- 
did. I'll always be thankful to her, 
ade me do something about my 
‘Aster than all the warnings I’d had 
‘Ith and high blood pressure. 

| husband who remembered that 
jad used the Ayds Plan to lose 
I can tell you, she had a figure 
ould be proud of. 


f 
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On the sofa is yours truly, all 
230 pounds of me. Funny how I never 
saw myself as others did. 


Now that I’m down to 147 pounds, 
you can see why I feel like 
strutting in my new clothes. 


Well, I went to the drugstore and bought a 
box of the plain chocolate fudge Ayds. Though 
later on, I switched around and tried both the 
chewy vanilla caramel kind and the chocolate 
mint fudge. I took them like the directions say, 
one or two before meals with a hot drink. For 
me, it was coffee. And you know, it had the 
same effect on me that eating candy before a 
meal has on kids. I just didn’t feel like eating as 
much when I sat down at the table. It actually 
helped me to cut back my appetite. Yet, this 
candy contains no harmful drugs, but it does 
have vitamins and minerals. 

I might mention that in reducing, one other 
thing was working for me along with the Ayds 
Plan. My husband sold the grocery store and I 
took a job in an office. And having all those 
slim young girls around made me really want 
to reduce. So I not only took Ayds before meals, 
but also at my coffee breaks and while watching 
television in the evening. And I started to lose 
some weight. 

That doesn’t mean I stopped baking. I’m 
quite active in Job’s Daughters and Eastern 
Star and we have lots of luncheon meetings 





| nearly turned into a 
banana sour-cream cake 
before | lost 83 pounds 


By Ellen Clausing Jepertinger — as told to Ruth L.M cCarthy 





and affairs where we sell food to earn money. 
So I still make my banana sour-cream cake, but 
Ayds keeps me so satisfied, I don’t have that 
craving to eat everything I bake. 

Of course, the most satisfying part of the 
Ayds Plan is the compliments. When I’d lost 
most of my weight, I went to a school meeting 
with my husband. Afterwards, Bob showed the 
principal his new model car. Then laughingly, 
but proudly, said: ““Now meet my new-model 
wife.” Having lost nearly 83 pounds, I’d gone 
from a size 221% dress to a 14 and, believe me, 
that’s some difference. 

I just can’t tell you how good it makes me 
feel to think about it. Especially since it’s the 
first time in my life, thanks to the help of the 
Ayds Plan, that I weigh less than my husband. 


Before and After Measurements 


Before 


After 


ae ~ THE SMALL WONDER 
i trifle large, I'd say. She wears 


L 


1 grin to match it, though. "Who Almost any chore is more so when space is tight, and washin 
| up—either dishes or laundry—is no exception. Here again, sn} 


Says Ann. And simultaneously scale equipment is in order. These space savers fit into nookd| 
l echo "Who She's 1. I’m she. | - bl h b Il d 
ind, if you turn us inside-out | and crannies (or are portables that can be rolled away when 
Vow ll Puauebon tienen coal) | use), but perform out of all proportion to their mini size. 
about. b . 
Double-decker washer-dryer combination, 
TARR UWT NR 





below, is mini enough to fit any 2-foot width 
(bathroom, corner of a kitchen, even a 
hallway near plumbing). As one 
load is washing in bottom, 
another can be dried in top. 
Controls can be set for 
different fabrics. Frigidaire. 


























Two-in-one laundry ce 
above, is about the s 
standard washer (30 i 
wide), but washes and dr, 
one continuous operé 
Special here: a permanent 
cycle; no lint tra 

empty; no exhaust to hoo 
General Ele 


If you can talk about 
Sta-Flo Spray Starch 
at a time like this, 
it has to be good. 








Portable washer, abo} 
hooked up to sink, washes, 

spin dries to damp. Its dryer 
finishes the job. Each is 

two feet wide, 30 inches high, ¥ 
means they can be rolled aw 

an average-size closet. 
accommodates about half a stan 
size machine load. Ma 


Makes ironing as easy 
as ironing can get. 


Perfect for the ti 

kitchens, automatic dishwa 
left, can be built in un 
“sink, counter or cooking sunj 
Special design fits ar 
plumbing. General Ele\ 





purchase of sufficient 
stock of our brand to cov- 
er coupons presented 
must be shown upon re- 


quest, and failure to do : Handy device, 


Oo may, at our option, 


void all coupons sub- xg ; right, for one-step dish washing- 


mitted for redemption 


will pay y for which no proof of (age ' rinsing. Attached in place of 


handling j products purchased is 


each of th shown. OFFER VOID IF (ai : faucet, it has a hidden tank for 
Or mail dire THIS PLAN OF MER- . Fé 


Staley Mfg. Cc ae CHANDISING IS TAXED Dea) | \ detergent, a hose that delivers sprays 
Box 1500, Decat At OR RESTRICTED. Cash a 7 
62525. Invoices pr ya value 1/20 cent. Ay of suds or clear water with a flick 


of a switch. Dishmaster. 





Shopping information on page 112. | 

















ister that gives you 
a helping handle. 


This new Toastmaster Toaster 2 
is for women who only have » The helping handle is handy 
two hands. You can pick LZ Pa lots of other ways, 
it up by the handle a Z too. Like when you 
with one hand, empty the crumbs. Or 
while you’re clearing the ~ when you hold up this 
breakfast table with beauty with its chrome- 
the other. When you finish satin finish before 
with it, the handle admiring eyes. 
swings out of the way, automatically. 









Why not go out and pick one up? 







It’s so beautiful, youcanleave = 
it on the table for decoration. Model B180. 


@TOASTMASTER’ 


Division/McGraw-Edison Company/Elgin, tinois 60120 
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ar Journal reader: 
Your good health, looks and vigor are not 
nly your own most valuable assets; they’re 


ours, too. And since overweight is America’s 
No. 1 public health problem, we have decided 
to attack it with an entirely new, exciting 
program: the Journal Diet Club. It is poten- 
tially the most massive, promising step ever 
aimed at one of the key risk factors contribu- 
ting to our No. 1 killer, heart disease, and 


other chronic diseases, associated with over- 
weight. If you are one of the more than 30 
million overweight Americans, here is a safe, 
sensible approach toward the achievement 
of a healthier, happier YOU; and to assist 
thousands of others whom you will join in 
this cooperative help-one-help-all venture. 


WHAT’S UNIQUE 
ABOUT THE CLUB 


Your health is a personal responsibility, 
and dieting is a private affair. You will not 
be asked to go to meetings. You will not be 
part of any weight-reducing “group.” You 


can achieve the slender new YOU in the pri- ,; 


vacy of your own home with the help of a 
Menu Planner designed for your weight goal. 
You will learn to choose wisely from nour- 
ishing, satisfying ordinary foods. But you 
will not be alone. Each week you will re- 
ceive by mail fresh, easy-to-apply diet coun- 
seling as authoritative as the most up-to- 
date scientific knowledge can produce. The 
Club’s scientific advisory panel for nutri- 
tional problems is directed by Dr. Willard A. 
Krehl, Professor of Preventive Medicine, 
Jefferson Medical College, Philadelphia, who 
has made key contributions to the scientific 
literature on dieting and has had extensive 
experience helping overweight patients. All 
guidance on the psychological aspects of 
dieting is approved by the Club’s panel of 
psychiatrists. 


HELP OTHERS AS YOU 
ACHIEVE YOUR OWN WEIGHT GOAL 


The Journal food editors and kitchens will 
supplement this scientific counseling with a 
constant flow of diet recipes, menus and 
kitchen tips. And because of the unique sci- 
entific design of the Club program, you will 
contribute to medical research, without extra 
effort or disclosure of your confidential rec- 
ords, by voluntarily furnishing information 
to our Diet Data Bank. We hope and expect 
that this accumulated experience will help 
many other people to achieve their weight 


£O0a!l 


THE CLUB 


1O FOR YOU 
After you f d send us the attached 
confidential men application (please 
allow 3-4 wee! uation and process- 
ing), you will 1 n the Club: 








*o"" JOURNAL q 
DIET CLUB | 


P.O. Box 507, Garden City, N.Y. 11530 


1. A suggested realistic, permanent weigh 
goal as determined by your sex, age, weigh 
history, your body build and your life style 


2. Your Menu Planner with five ampl 
food lists so you can select the foods yo 
prefer, yet restrict your caloric intake t 
a sensible level. The variety from whie 
you choose will allow you to satisfy you 
craving for food and minimize the mono 
ony that so often turns dieting into toy 
ture. Your food selection. list is designe 
to insure an adequate level of nutritior 
which is most important in any weigh 
control program. Losing weight with th 
Journal Diet Club can be educational an 
even fun! ; 

3. Your Diet Pre ess Chart to Kel 
track of your weight losses, day by days 
you can make sure that you keep you 
weight and eure where you want the n 

























Diet Club Maite These publication 
will be packed with brief, practical die 
nutritional and exercise advice—informé 
tion and inspiration to be used right now 
Answers to diet questions you send 


down on fats. How to diet in restaurant! 
or in front of friends. And, always, d 
tailed personal case reports of successfl 
dieters—their problems and how you ca 
overcome them. 

Then, every two weeks, you will get 
simple form so you can deposit your ne’ 
weight in the Club’s Diet Data Bank. Ré 
sults will be analyzed and reported in th 
Club publications so you can match you 
own progress against the performance ¢ 
other club members. 4 

Some dieters love company. If you d 
you can hold your own coffee klats¢ 
among your friends and neighbors 
mutual support. We shall supply simp 
instructions to make these get-together 
rewarding, sociable and calorie-controlle 

A delightful way to add even more J 
joyment to your Diet Club membership 
to have a friend join at the same time ya 
enroll. Then, whenever you feel like \ 
and perhaps even daily, the two of y 
can compare each other’s successes. Whe 
one dieter makes even more progress tha 
the other, it provides inspiration and i 
centive for the one whose progress isn 
so great. And talking about your exper 
ences, about your diets, about taking j 
waistlines, about receiving ee 
compliments... all that is such fun wh 
you have someone to share your thrills ar 
success. If you have a friend who wan 
to join you, just ask her to write us f¢ 
her own membership application. 


~~ 








WHEN DO YOU 
ECEIVE YOUR AWARD 


as soon as you reach your desired 
} goal, you will receive your Ladies’ 
4 Tournal Achievement Pin. You will 
srmed also on how to maintain your 
jduced weight and more attractive 
«permanently without backsliding. 
}n you maintain your weight goal 
|] take satisfaction in knowing that 
s:ceeded where so many failed. You 
tink better of yourself, and so will 
‘umily. Ask anybody who ever took 
J off and kept it off: There is no 
feeling, no achievement more re- 
ig in admiring glances, in sincere 
ents, and in being able to wear a 
wider selection of those smart, 
}--sized fashions. 


VIAT THE CLUB WON’T DO 
1 Club won’t fool you by pretending 


! 


) 
ju are now pregnant or if you are a 


i , the Journal Diet Club cannot accept your mem- 
) because your nutrition should be supervised 
| by your doctor; if you become pregnant while 
22 a club member you should consult your doctor 
| 7our diet and follow his instructions. Sorry, but 
not accept your application if you have a par- 
4 medical problem, in which case you should diet 


ider the supervision of your physician. 


that weight reduction is easy. It won’t lure 
you with promises of magic methods. It 
won’t saddle you with fads, crash diets or 
rituals that become so inflexible and dis- 
tasteful that you would soon give up and 
regain your hard-lost weight. If you lose 
an average of only one to two pounds 
weekly on your Club diet, we will have ful- 
filled realistic objectives. We believe that 
this goal is feasible. Even more import- 
antly, you will have established a new way 
of life so that these lost pounds will stay 
off. The Club does not encourage your use 
of drugs; if medications seem necessary, 
they would only be used under recom- 
mendation and direct supervision of your 
personal physician (and we do strongly 
urge you to stay in touch with him while 
you lose weight). Finally, the Club won’t 
treat you as a greedy, immature neurotic, 
but as a responsible individual who can 
master the weight problem on your own, 


once we supply the know-how, the scien- 
tific tools and sympathetic support. 


YOU HAVE NOTHING 
TO LOSE BUT POUNDS 


If you adhere to the regimen, doctor- 
designed for you, you will achieve your 
reduced weight goal. Your bathroom scales 
will report your success; your mirror will 
reflect a more slender you. 

If you do not lose weight, if you con- 
scientiously remain on the diet and it does 
not work for you, your entire Journal Diet 
Club Membership costs will be refunded. 
So you have nothing to lose but pounds; 
everything to gain. Rush back this no-risk 
Membership Application TODAY. 

Sincerely, 


Derotiy Halmes 


(Mrs.) eo Holmes 


LADIES’ HOME JOURNAL DIET CLUB 


nursing 


And no enough to indent the skin. 


hse READ THIS CAREFULLY BEFORE FILLING OUT THE APPLICATION FORM BELOW: 


men, please — our Diet Club is exclusively for women. 

Please follow the directions below with care. Your 
exact wrist measurement is required to help calculate 
your over-all body build. The measurement should be 
taken with a cloth tape measure, with arm extended 
and fingers spread out, just below the widest protru- 
sion of your wrist-bone (see drawing at right). The 
tape measure should be pulled snug, but not tight 


Achieve Your Own Weight Goal. Help Others. Mail This Membership Application TODAY ! 


MEMBERSHIP APPLICATION 
CONFIDENTIAL 


DIES’ HOME JOURNAL DIET CLUB, INC. 


'D. Box 507, Garden City, N.Y. 11530 


‘ar Mrs. Holmes: 
a! 


base consider me for membership in the Journal Diet Club. 





y Age is Height (without shoes) 


‘ithout clothes) is_______ pounds. Ideally, I think I should weigh _ 





‘ands in the year 


nt (see instructions above) is 





ring a typical day, my physical activity is slight ____-_moderate _ 
ll 


inches. My body build is Heavy-boned 





nam Married====> =Single 


. My highest weight as an adult was___ pounds in the year____ 





__ Medium-boned 





sheaves = 


We Guarantee Results 


You must achieve a new, more slender figure 
—or your entire Diet Club membership costs 
you not one penny. Any remittance made will 
be immediately refunded if this physician- 
approved weight-reduction plan doesn’t work 
for you. Please allow 3-4 weeks for careful 
evaluation and processing of application. 





Divorced 





___. My present weight 


____ pounds. My lowest weight as an adult was__ 


___. My exact wrist measure- 


_. Lhave recently been examined by my 


stor ; he approved my enrolling in a sensible weight reduction program, and it is my intention to keep in touch with him 


zarding my weight. I am in good health and physically able to follow this program. I am not pregnant. I am not a nursing 


‘ther. I understand that if I am more than 30% over my ideal weight, this program may not be effective and that closer 


dical supervision is desirable. If under 18, parental signature necessary. Over 65, doctor’s written approval necessary. 


ease enroll me for membership for: 


a> months at $10 — 1 year at 


YOUR SIGNATURE _ 





$30 NAME (please print) 


—Enclosed is check or money order for $ 


Please bill me 


rnal Diet Club, Inc. is another service of the Ladies’ Home Journal. 


ADDRESS_ 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
_ Light-boned. 7 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
I 
| 
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Eas ye legane eala Fred Astaire— 


tae 
ae double-breasted blazer is buttoned 


? oe 
. AS | ith brass, worn here with 
. : iva . 
bt O J > the great dash of bold patchwork 


Batik slacks. Blazer, Butterick 


| 

| 

| 

| 

| 

| ys 

Vee i 
| 5590, of navy bonded wool GI ae 
¢ S@ 


e 


omething 


r life, it was 


; jersey by Wyner. Slacks, 
f Argyle socks. | Butterick 5074. 
e changed. Now, in 
ew spirit of today S 
s fashions, you can make 


umpsuit, a Western shirt, 


( hwork pants, even a shaped 
lazer. The patterns are ready to 
go (see some of our favorites 

new fabrics 
n denims. polyester 

Kn have all the style 

ind color such fashions 
lemand. We wouldn’t be 
1 bit surprised if he’s so 


taken with your first efforts 
he keeps coming back for 
more. By Nora O'Leary, 
Patterns Editor 


New for the summer male— 
crisp flag blue and white checks 
worked into a shaped single- 
breasted jacket, polished off 
with silver buttons and teamed 
with tie-dye-look patchwork 
pants. Jacket, Butterick 5630 of 
Avondale Dacron and cotton. 
Pants, Butterick 5074. 

B. Altman shirt. 


Jumpsuit with along, linear 


lo if sup the front, is made 
of tough but easy-to-wear (and 
easy-to-sew) stretch denim 


in cranbe; Butterick 5629 


(as rsion ts 
included ne. 
Scarf by Di { ailors. 


Far East colors for a far-out 
sportshirt worn over along- 
sleeve turtleneck. Butterick 

5629, cut from a Javanese 

panel print by Far Eastern. 
Sunglasses by Claremont-Nichols, 


Sheer shirt with Western-style 
swagger is cool, comfortable, 
in navy voile with white 
topstitching. Stretch denim makes 
the Hawaiian-print shorts. 

Shirt, Butterick 5266 in Logantex 
fabric. Shorts, Butterick 5074 in 
fabric by Cone. Gucci belt. 





Acrackle in fire-engine red, 

this polo shirt, laced with brass. 
(For‘more lacings, you'd 

cut a longer neck facing and slit 
accordingly.) Butterick 4891, of 
Dacron knit by Heller that’s 
practically indestructible. Traum’s 
brass eyelets. Givenchy scarf 
from B. Altman's. Jules 

Jirgensen stainless steel watch. 


Backviews on page 145. 


Photographs by William Helburn. All patchwork 
fabrics by Urbanna; men's shoes by Gucci; buttons 
and buckle by La Mode. 











_ Need any more reasons why now’s the time 
to get a Golden Touch & Sew machine? 





‘re reasons? After you see you can save $29.42 i And the bobbin winds inside without rethreading 
sewing up your Ban-Lon® dresses. Instead ; the machine. So you don’t have to tangle with 
“‘ummaging through racks? that! 


Start sewing now! Start saving now! You'll love 
both. With the Golden Touch & Sew” zig-zag 
sewing machine by Singer. 


ll, there are more. Like how well a dress you 
| fits you. And how perfectly sure you are the 
Or is just right when you choose it. And what 
at fabrics you find to inspire you — at your 
ger Center. And patterns! Like the Simplicity 
'y 8181 you see above. Sewing is fun — on 

Golden Touch & Sew machine. It does 
much. Sews buttonholes. A basting stitch up 

two inches long. Blindstitches hems. 


And the SINGER 1 to 36" Credit Pian is designed to fit your budget 





Whats new for tomorrow 
isat SINGER today!* 


*A Trademark of THE SINGER COMPANY 








The Hollywood establishment 
is concentrated for the most 
part in Beverly Hills, and along 
Sunset Boulevard there are 
maps for sale showing where 
the stars ad A car with In- 
diana plates pulls up. A middle- 
aged couple ea ae The wom- 
an’s flower-print dress hangs 
loosely on her bony frame; her 
husband, the back of his white 
sport shirt wet with sweat, 
dawdles behind uncomfortably. 
The fellow hustling the maps 
spreads one out. The woman 
seems confused by the sight of 
all those unfamiliar Beverly 
Hills streets dotted with red 
stars. Then she sees the index 
and starts working her finger 
down the names. The finger 
slows when it comes to the S’s, 
and picks its way carefully 
through the T’s. The fellow with 
the map watches, already sens- 
ing the sale slip away. “You 
lookin’ for the Sharon Tate 
house?” he asks. The woman 
nodss "Well... er. -uh... 1s 
right there,’ he mumbles, jab- 
bing a grimy nail into the white 
margin about a quarter of an 
inch off the north side of the 
nap. “All you have to do is fol- 
low this road and... .” 

“Oh,” the woman says, and 
walks back to the car. 

“Damn,” the fellow says, 
“that’s the fifth one today.” 


“How are you going to get the 
establishment? You can’t sing 
to them. I tried that. I tried to 
save them, but they wouldn’t 
listen. Now we got to destroy 
them.’—Charlie Manson to a 
friend early in the summer of 
1969. 


The barn-red house, even 
with its big, cheerful living 
room and dramatic open loft, is, 
when you come right down to it, 
only a two-bedroom affair: it 


hardly seems worth the $1,500- 
a-month rental. But included in 
the price is the spectacular view 
and the splendid isolation, two 
highly valued ems that 
in the past had tracted a 
number of notabk cupants, 
among them Hen: ida and 


The house sits ju 
up almost vertically as 
narrow pass that lead the 
in that special silence | 
smog, the house faces sout! tc 
from Hollywood across Beverly 


52 


Cary 
r the crown of a hill that thrusts 
nter Benedict Canyon, a twisting, 
San Fernando Valley 
have, 


above the gray-yellow A year later, 
fering a panoramic sweep nia, 
Hills to Santa Monica, and 


TATE MURDERS 


BY PETER MAAS 


This savage, senseless crime brings into sharp focus 
several unresolved problems posed by contemporary 
American life—youth, drugs and family relationships. 
Here, a gifted crime reporter—author of that best- 
seller, The Valachi Papers—explores the lives of 
victims and victimizers in the Sharon Tate killings. 


BELOVED WIFE OF ROMAN 


SHARON TATE POLANSKI 
i943 Tt 1969 


PAUL RICHARD POLANSKI 
bale 





Grant. 


Autorama. At 17 
. There, 





beyond it, glinting in the after- 
noon sun, the Pacific. 

Its seclusion is so complete 
that it has been grudgingly left 
off the tourist-bus route, al- 
though it is not more than five 
minutes by car from downtown 
Beverly Hills. The address is on 
Cielo Drive, an easy-to-miss 
street off Benedict Canyon 
Road. A quarter of a'mile or so 
along Cielo you turn abruptly 
left on an unmarked private 
road that doubles back up the 
hill, gradually flattening out 
past two houses” perched on 
stilts until it ends about 75 
yards farther at an eight-foot, 
padlocked, steel-meshed, barb- 
wired gate that now has a sign 
warning that K-9 dogs are on 
patrol. These days, if you hang 
around long enough, the owner, 
a real estate man who is under- 
standably overwrought, may 
appear screaming, ‘Get out! 
This is private property! Get 
out, or I’ll call the police this 
minute!’ 

On the other side of the gate, 
a parking area curves around 
the hill, and all you can see is 
the garage. Beyond it is the 
house, a bit of lawn shaded by 
great pine trees, some flower 
beds and the little yellow guest 
cottage where the caretaker, a 
19-year-old Ohioan named Wil- 
liam Garretson, lived. 

And, of course, there is a 
swimming pool. It was there on 
that hot, humid Friday last Au- 
gust 8 that Sharon Tate, in a bi- 
kini, her belly distended with an 
eight-month pregnancy, spent 
the afternoon baking in the sun 
or floating lazily in the water on 
a big plastic ring she had 
bought. “You should see my 
tummy,” she had giggled de- 
lightedly to a friend earlier in 
the week. “It’s just as brown as 
the rest of me. I wonder if the 
baby will be tan, too?” 

Sharon Marie Tate, born 
January 24, 1943, was raised as 
an “Army brat.’’ She won her 
first beauty contest—Miss Tiny 
Tot of Dallas, Texas—at the age 
of six months, and by 16, shift- 
ing from one military post to an- 


other as her father’s career dictated, she had won more ad- 
vanced titles, such as Miss Richland (Washington) and Miss 
she wound up her formal education as high 
school Homecoming Queen and Queen of the Senior Prom. 
after her family moved to Southern Califor- 
she decided to step out on her own. She entered the 
Hollywood scene, by all accounts, with (continued on page 57) 











ne times are better than others to tell someone you like 


about Lark's Gas-lrap ‘filter. 


artes: On the other hand if all 


GAS FILTER 


you want Is to change the 
subject, tell him about Lark. 
ate Tell him about Lark’s 

mrano neon nites“21 smOOth easy taste. Smooth 
and easy because Lark's Gas-lrap filter reduces 





not only “tar” and nicotine but certain harsh 
gases in cigarette smoke as well. 

So tell someone you like about Lark’s rare 
combination of easy taste and hardworking 
Gas-Trap Filter. It may get you back in the 
driver's seat. 
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In defense of “ime. 


Who ts ““me’’? 

Tam “me.” 

That blue Canton tea service on the 
coffee table. That’s “me.” 

It was my mother’s, and her 
mother’s before that, and her mother’s 
before that. 

IT remember the day she gave it to 
me. It was her wedding gift to me. And 
IT remember how she cried. 

The Queen Anne chair across the 
room. That’s “me.” 

David and I bought it at an auction 
the first year we were married. Gosh, 

I can never seem to look at that chair 
without thinking of us. 

The pictures in my bookcase. 
Nonnie. And Poppy. And Grandpa 
Hedberg. They're “me.” 

That sweet little thing that kristi 
wrote when she was five. About what 
Christmas meant to her. I framed zt and 
hung it on the wall. Because it’s so much 
a part of “me.” 

My chairs, my sofa, my tables. 
They’re “me.” 

Not because I like them, which I do. 
But because they’re so very at ease with 
everything else in this room that’s so 
precious to me. 

My lamps, my drapes, my carpets. 

This room is “me.” 

Andlamalucky woman. 


It has always been our belief at 
Ethan Allen Galleries that the only 
thing that matters in your home is 
“me.” And an artful expression of “me” 
is what an Ethan Allen Gallery is all 
about. 


It’s an exciting idea center, where 
you'll see a full range of American 
Traditional designs—lamps, accessories, 
even Ethan Allen color television. All 
in beautifully coordinated rooms. All 
open stock. In designs that are ageless. 


Over the years we have helped 
thousands of women to plan thousands 
of rooms. Our pride is that not one is 
expressive of us. But each, to the 
contrary, has been expressive of “me.” 
In our furniture, in our Galleries, and in 
our people, you'll find a dedication to 
this notion that goes far deeper than 
words. 


Visit us soon. We’ve reserved for 
youacopy of our all new, 358-page 
“Treasury of American Traditional 
Interiors” — a $5.00 value — free at your 
nearest Ethan Allen Gallery. See the 
Gallery listing on the following right 
hand page. 


@ Ethan Allen Galleries 


We care about your home...almost as much as you do. 


1.Weekends: as little as 70¢ on coast-to-coast calls. 
2. Evenings: as little as 85¢ on coast-to-coast calls. 
3. Nights: as little as 35¢ on coast-to-coast calls. 


Out-of-state Long Distance rates are 
now at their lowest level ever. Special 
‘round-the-clock discounts are 
available on most out-of-state calls 
you dial yourself. 

1. The Weekend Discount: 
Station-to-station rates on out-of-state 
calls you dial yourself from 8 a.m. to 
11 p.m. Saturday and 8 a.m. to 5 p.m. 
Sunday are now /O¢ or less plus tax 
for three-minute calls anywhere in 
continental U.S. except Alaska. So it’s 
now to your advantage to call on 
weekends before the Sunday evening 
“rush hours.” 

2. The Evening Discount: 
Station-to-station rates on out-of-state 
Calls you dial yourself Sunday through 
Friday from 5 p.m. to 11 p.m. are 
85¢ or less plus tax for three-minute 
calls anywhere in continental U.S. 


except Alaska. 


3. The Night Discount: 
From 11 p.m. to 8 a.m., seven days a 
week, you can take advantage of a 
whole new calling idea — a one-minute 





Station-to-station call for 35¢ or less 
plus tax for out-of-state calls you dia 
yourself to anywhere in continental 
U.S. except Alaska. Additional minu 
are only 20¢ or less plus tax. 

This rate is especially useful to 
business customers for data 


transmission and for people living in 


the western part of the country who 
wish to call back East before 8 a.m: 

The above rates apply only 
Station-to-station calls you dial yours 


Long Distance rates for 
coast-to-coast station calls 


Your dis 
when 


Operator-handled Dial-it-yourself 
call “dial it yo 


I 
Weekends 
8am. to $1.10 
11 p.m. Sat. | first 3 minutes 
and 8am. to 
5 p.m. Sun 








70¢ 40° 
first 3 minutes first 3 mi 






















$170 
5 p.m. Mon. } first 3 minutes 


through Fri 





Above rates (plus tax) are the maximum for the 
hours and durations indicated on coast-to-coast 


on most out-of-state calls dialed from residence 


dialing facilities are not available 


Additional minutes are 20¢ 
distance 








Evenings 
5 p.m.to $110 ; 85¢ : 7 
11 p.m. Sun. | first 3 minutes | first 3 minutes first 3m 
through Fri | 
Nights $1.10 35¢* _ _I54 
11 p.m. to .| minimum call minimum call = minimuh 
8am daily (3 minutes) (1 minute) 
Weekdays 
8am.to 


$1.35 35¢ 
first 3 minutes first 3 mi 


Rates are even less, of course, on most out-of-state 
of lesser distances. Dial-it-yourself discount rates} 


business phones anywhere in the continental U.S. 
Alaska and on calls placed with an operator where} 


each or less, depend 
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nnocence; her father had 
amping down when boy- 
roo steady and making 
-in at a proper hour. She 
suently have several af- 
> to advance herself pro- 
it most of them terribly 
Judes. Sex, at least then, 
f larly important to her. 
Asy inger remembers mak- 
“at her. “No,” she said, 
»commodate my husband, 
\ 
jeak came when she met 
hoff, a balding, paunchy 
Jie producer. It was on 
sift to culture, The Bev- 
s, that America got its 
sof Sharon Tate in a bit 
va black wig. Explaining 
2nsohoff aide says, “Marty 
¢« to unveil Sharon yet, 
kd her to get used to a 
\en he was ready for the 
ohoff finally disclosed 
in mind. “I have this 
Jaid, “where I'll discover 
‘irl who’s a nobody and 
ta star everybody wants.” 
» who fancies omens, her 
»Ransohoff, 13, dealt with 
i and ritualistic murder. 
4} second, Dont Make 
layed a skydiver oppo- 
tis. Her third movie, 
> Killers, a take-off on 
es peopled by Transyl- 
lirected by a 33-year-old 
#2, Roman Polanski, who 
jinternational reputation 
-he had done before flee- 
st rule. 
anski changed her whole 
/elfin-like man who would 
at home as the lead in 
tin. But growing up as a 
‘ecupied Poland had been 
experience—his mother 
the Germans to die in 
Auschwitz, he himself 
¢ the run, barely surviving 
‘was over. The horror of 
' Polanski an exquisite 
macabre. One critic de- 
irst film in the West, 
5 the “most frightening 
ental illness since The 
‘d won its Oscar twenty 
‘aod Polanski would go on 
other movies laced with 
_with death, Cul-de-Sac 


and, most recently, Rosemary’s Baby. 

Shortly after Sharon had arrived in 
London, where The Vampire Killers 
was made, Polanski took her to his 
apartment. He lit a candle, disap- 
peared for a moment and then crept 
back behind her, pierced the silence 
with a bloodcurdling yell and leaped 
forward wearing a Frankenstein mask. 
She was hysterical for nearly an hour 
before he was able to calm her down. 
Later he told Ransohoff that she would 
be first-rate for the part. 

Sharon had never met anyone like 
Polanski. He was talented, self-as- 
sured, almost compulsively on the 
move, knowledgeable about things she 
had never thought about before—the 
right brand of Scotch, the right place 
to ski, the right topics for discussion 
—and he was a take-charge guy. Soon 
they were living together and she was 
declaring, ““What does marriage mean, 
anyway? Just a legal piece of paper and 
a lovely financial setup. Why would I 
want to ruin a perfect affair by turning 
it into a mediocre marriage for so- 
ciety’s sake?” 

As it turned out, Sharon and Roman 
did marry on January 20, 1968, in a 
gay, mod ceremony in London, he 
dressed in Edwardian finery, she wear- 
ing a white mini. 

It seemed a perfect marriage: he 
loved to talk and she loved to listen. 
But life with Polanski required a con- 
siderable readjustment on her part. 
“Sharon was never a very secure girl 
to begin with,” says a slightly older 
actress-friend. “Before she met Ro- 
man, for instance, she knew she was 
terribly pretty, and while she had no 
illusions about being a great actress, 
she was always worrying about being 
used for her looks. Now she wanted 
so much to please him and he’s one 
of these guys who plays around. She’d 
call me in tears and say, ‘I know he’s 
with so-and-so, and Id say, ‘Well, 
you know where the door is. Walk 
out.’ She didn’t, of course, because I 
think she realized that it was just the 
way he was, it didn’t have anything 
to do with her, and that he really was 
nuts about her.” 

If, indeed, the marriage was shaky, 
Sharon’s pregnancy brought an en- 
tirely new dimension to it. Jerzy 
Kosinski, whose novel Steps won the 
1968 National Book Award, was a 
friend of Polanski’s in Poland and 
shared with him some of the same 
traumatic uncertainty of life there 





during and after World War II. 
“When I heard that Polanski was go- 
ing to marry Sharon I was not sur- 
prised,” Kosinski says. “But I was truly 
surprised when I heard that Polanski 
was going to have a baby. Anyone with 
our background . . . would be very ap- 
prehensive over anything lasting too 
long, including ourselves. 

“When Polanski announced that 
Sharon was pregnant, some of us 
thought it quite incredible. Here he 
was, a man of our generation, who 
somehow trusted the future to the 
point where he invests in it, emotion- 
ally and practically. The child is such 
an investment. I think this was defini- 
nitely Polanski’s great hope—that 
somehow his life, for the first time, 
would acquire that sense of stability, 
emotionally above all, and situation- 
ally, in terms of family life.” 


Rumors of a rift 


On August 8, Sharon had _ been 
in the house on the hill about three 
weeks after finishing a picture in Eng- 
land. Polanski had stayed behind, 
which fed the rumors that all was 
not well between them, although he 
had been asked to accept a film festi- 
val award in Italy. In the late after- 
noon they talked by phone, and he 
promised he would be home in time 
for his birthday, ten days later. 

What might have been is one of 
life’s great clichés. Sharon and several 
friends had been invited by Anthony 
Newley to attend his opening at Cae- 
sar’s Palace in Las Vegas. They would 
all be on hand for the premiere Thurs- 
day night and stay through the week- 
end, but Sharon decided not to go. “I 
just don’t feel like flying,” she said. 

Instead, she invited a dozen or so 
people to drop by that Friday night. 
At the last minute she felt she 
wasn’t even up to that and called 
it off. If they had been there, it would 
not have happened then, and perhaps 
never. 

One more person might have made 
the difference. Jerzy Kosinski had 
planned to arrive from Paris on Fri- 
day and stay at the Polanski house. 
Kosinski had sent most of his luggage 
ahead by air freight. Then, just as he 
was about to leave Paris, he discovered 
that a dispatcher had mistakenly for- 
warded his bags to his New. York 
address, so Kosinski decided to go 
there first. 

When Sharon Tate died, she was 
not the star Martin Ransohoff had 
envisioned, but at $125,000 a _pic- 
ture you could hardly call her a no- 
body. In any event, surrounded by all 
the paraphernalia of imminent moth- 
erhood—a bassinet, a pram she had 
brought from London, a book on nat- 
ural childbirth, piles of diapers, blan- 
kets and formula bottles—stardom was 
now the last thing she had in mind. 
According to one of the accused killers, 
her final words, just before the knives 
flashed, were: “All I want to do is 
have my baby.” 


Two other people were staying at 
the house with her—Voityck Frykow- 
ski, 37, a friend of Polanski’s from 
Poland, and Frykowski’s girl friend, 
heiress Abigail “Gibby” Folger. 

Frykowski had been in this country 
about two years. He was, by any 
standard, a curious man. Last sum- 
mer, during countdown for the Apollo 
11 moonshot, he suddenly (continued) 
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cnow the basics for great coffee. 


an pot. Cold wat 
.nd fresh coffee 
Sometimes you worry whether 
your coffee stays fresh after it’s 
been stored for a while. The way to 
be sure is to put it in Tupperware. 
We have astylish new canister 


now, especially for coffee. (And one 


for tea, to match.) It keeps coffee 
fresh longer. Longer than you ever 
thought possible, because of the 
unique Tupperware Seal. With the 
narrow groove that snaps into the 


rim of the container. When the Seal 


is in place, you lift the tab to burp 
the air and moisture out and 
lock the freshness in. 


So that your coffee, or anything 


else you store in a Tupperware 
container, stays as fresh as the day 
you put it away. In Tupperware... 
the one with locked-in freshness. 
You buy Tupperware at a 
Tupperware Party. Have one in 
your home between March 30 and 
May 9, and a Syroco Sunburst Wall 


Clock may be yours. For details, call 


your local Tupperware distributor. 
In the yellow pages under 
““Housewares.’”’ 


UPPERWARE 


An airtight case for freshness 
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“lots of stuff.’ The Los Angeles police, 
is one by-product of their investiga- 
tion, discovered in the house a pilot’s 
route markings between 
Southern California and Mexico. 
[Tracking the pilot down, they found 
he had been flying in large quantities 
of narcotics from Mexico. This led to 
the further discovery that Frykowski 
had received a shipment of narcotics 


map with 


earlier in the week. 
Frykowski, a national junior swim- 





ming champion in Poland, was a short, 
powerfully built man whose toughness 
was legendary among his friends. 
Once, when he emerged from a bar in 
Poland, two state policemen started 
giving him a hard time, a situation that 
would give most men pause, consider- 
ing the regime. But, according to his 
companion, “Voityck took them both 
like that. It was over in ten seconds.” 

In Communist Poland, Frykowski 
was that rarity, the son of a mil- 





locks in freshness like nothing else, 
iing else has the Tupperware Seal. 


©1970, Dart Industries Inc. Gift offer available in U.S.A. only. 
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friends, financing, among 
Roman Polanski’s early 
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good fortune. That’s th 
struck you.” 


An unusual " 


Frykowski’s material 
due in large measure to 
26, with whom he had b 
more than a year. The} 
New York, where she 
book store, and she was 
him at once. “I was a 
stipated WASP,” she s 
flecting on her relations 
kowski, “but I’m not al 

Unlike many here 
had already come int 
cash. Bright and attract 
row blue eves and long 
hair, she had grown up 
cisco, the daughter of 
ents; her father is head 
ger and Company, a maj 
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SHARON TATE continued 


had done something. So it was 
happen, her leaving San 
to find herself, and 
she would have 


ound to 


{rancisco, to try 


I think, given time, 
worked But she just didn’t 
have enough time.” 

Miss Folger and Frykowski had 

to California because he wanted 

to get into the movie business. Once 
there, she devoted herself to volunteer 
welfare work in Los Angeles 


ghettos. 

The evidence indicates 
that sometime early in the 
afternoon of August 8, while 
Sharon Tate was sunning 
herself by Fry- 
kowski took methyiene di- 
oxyl amphetamine (MDA), 
a_ relatively “speed” 
drug like Methedrine, that 
induces a euphoric high. 
Much later in the day, Miss 
Folger also took MDA. Per- 
haps because of the drug, or 
because of the party planned 
for that night, she canceled 
her Friday evening depar- 
ture for a weekend visit with 
her mother in San Francis- 
co. After all, as she said over 
the phone, it was only an 
hour away by plane. What 
difference did it~ make 
whether she came up Friday 
night or on Saturday morn- 


the pool, 


new 


ing? 
Besides Garretson, the 
caretaker, only one other 


person was known to be at 
the house during the day on 
August 8—Mrs. Winifred 
Chapman, a maid who did 
not sleep in» A number of 
dogs were also in residence, 
among them a Weimaraner, 
two poodles, a Dalmatian 
and a Yorkshire terrier. Be- 
fore she left, Mrs. Chapman 
did a very important thing. 
She noticed that one of the 
dogs had muddied the white 
front door with its paws. 
So she scrubbed down the 
whole door. 


A place for hippies 

A few miles west of Bene- 
dict Canyon and roughly 
parallel to it, Topanga Can- 
yon also runs into the San 
Fernando Valley. For years 
Topanga was an unspoiled, 
rustic refuge for those who 
shied away from the usual 
Hollywood life-style. 

It was a natural place for 
hippies to settle, and they 
did. But then, as elsewhere, 


the original “flower chil- 
dren” were infiltrated by the pure 
drug addicts, the emotionally dis- 


turbed, the aimlessly alienated. They 
were followed by the predatory crea- 


tures, the psychopaths and psychotics, 
often charismatic, who manipulated 
them with frightening ease 

Everyone around Topanga remem- 
bers Charlie Manson’s arrival from 
San Francisco’s Haight-Ashbury dis- 


I'd like to b 
but I'm not sure 





a Lady Philosopher, 
the pay for that 
kind of work is very good. 
—Poor Woman’s Almanac | 
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trict in an old school bus filled with 


his 
teens or 


in their 
He made 


“family,” mostly girls 
early twenties. 


quite a first impression. One estab- 
lished hippie leader had a smashing 
wife. Manson came up and said, “Tl 
trade you eight of mine for her.” 


Manson was a frail little man with 


long, fine-brown hair, beardless when 
he arrived, his eyes piercing yet gentle 
—quite unlike the wild Rasputin look 
they have in some photographs—his 


voice quiet, his movements sinuous, his 
patter silken. “Love is all that there is,” 
he would tell his girls. “If you don’t 
have someone to love, you don’t have 


anything.” 


There was at least an element of 
truth in that for Manson. Fathered 
by a client of his mother, then a teen- 
age prostitute in Cincinnati, he never 
even knew William Manson, the man 
she married to give her son a name. 
As a child Charlie bounced around 





What Do Many Doctors Use ~ 
When They, Phemselves, 
Suffer From Hemorrhoids? 


Exclusive formula gives prompt, temporary relief 
from pain, itching and actually helps 
shrink swollen hemorrhoid tissues 
—caused by inflammation and infection. 


SSURING news about a most ef- 
fective medication for hemor- 
rhoids comes from a recent survey 
of doctors. Asked what they, them- 
selves, use for relief of hemorrhoids, 
fifty-eight percent of the doctors re- 
porting named one particular for- 
mula which they either use or 
recommend for their families. 

This medication gives prompt, 
temporary relief from painful dis- 
comfort and actually helps shrink 
swelling of hemorrhoid tissues 
—caused by inflammation. 

Tests conducted upon hundreds of 
patients by leading doctors in New 
York City, Washington, D.C. and at 
a Midwest Medical Center showed 


this to be so. And it was all done 
without narcotics or stinging, smart- 
ing astringents of any kind. 

The medication used by doctors 
in these tests was Preparation H®— 
the same exclusive formula you can 
buy at any drug counter without a 
prescription. In addition to helping 
to shrink swelling of inflamed 
hemorrhoid tissues—Preparation H 
also lubricates the affected area to 
protect the irritated surface and 
so helps make bowel movements 
less painful. 

There’s no other formula for hem- 
orrhoids like Preparation H and it 
needs no prescription. In ointment 
or suppository form. 
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1776. The City of Philadelphia. Two gentlemen and a 
Continental Army officer enter a small shop. They produce a rough sketch: 
a tri-colored banner of thirteen stars and thirteen stripes. 

The seamstress agrees. Independence will have its symbol. 
Drapery rods by Graber. You supply the imagination. 
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(aber Distribution Center. 
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Look to our Traditional collection 
for classic simplicity in gleaming brass. 


. ; One of many beautifully fashioned 

— Graber drapery rods featured at stores 
116-Page where you find better draperies. 
WINDOW 


DECORATING GUIDE 
Over 150 ways to beautify 
your windows. Send $1 to 
The Graber Co., Dept. 16, 
4) Middleton, Wisc. 53562. 
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Jules Jiirgensen. 


Not just another pretty face. 


There are 7,258,204,800 reasons why the next watch you buy 
should be a Jules Jurgensen. 

That’s the number of seconds in 230 years. 

And Jules Jurgensen has been a great name in watches all that time. 
Most any brand you can think of is a johnny-come-lately compared 
to us. You have to make a very fine product to have people buy it 
year after year after year. 

You've got to have beautiful faces, of course. But the face is there 
for everybody to see. It’s easy to choose a watch by its looks. 

You've got to be beautiful on the inside, too. Beautifully 
running. Beautifully lasting. Beautifully accurate. 

We think there is an inner beauty in a precision-made watch. 
That’s why we're such fanatics about the tolerances of our jeweled 
movements—about the way they're checked and inspected—about the 
way they perform under brutal testing conditions. 

Centurics ago, the other Swiss watchmakers said that Jules 
Jurgensen hada compulsive urge for perfection. We'd like to think 
we inherited it. 

Here: the Count for him, the Contessa for her. 17 jewel movements 
in classic 14K gold cases, with Florentine yellow gold dials and 
graceful Roman numerals on the outer rim. The Count, about $155. 
The Contessa, about $135. Other Jules Jurgensen watches from 
$80 to $10,000 at fine stores everywhere. Write for an illustrated 
brochure and name of your nearest authorized dealer. 

Jules Jurgensen Corp. Since 1740, makers of superlative watches 
ind chronometers. U.S. Offices: 352 Park Avenue South, New York. 
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LAMBERT BRIGHTBILL 


oper ane ati Bae 


Here are two creative stitchery 
kits by one of California’s top designers. Diantha 
Fielding has an unusual feeling for embroidery, mak- 
ing her designs appealing to everyone. Whether it is 
her sly touch of humor or a fond rapport with nature, 
her motifs sing a special song to all women who love 


needlework. The sturdily beautiful, earthy geranium 


has all of the strength and nostalgia of the living 
plant. The size (with frame) is 1914 by 14 inches. 
The handsome moss green and gold handmade frame 
is also availab 

The amusing “Bird in Bush” will be a delight any 
place you cz ing it. The size (with frame) is 
174% by 20 ‘s. The crisp “tailored” black and 
gold hand le 1s a perfect complement and 


is also Be 


The two design | are stamped on 100 per- 

















cent Belgian linen of the finest quality. It is a rich 
creamy white in color and will mellow softly and at- 
tractively with time. 

As in all of our kits, easy-to-follow instructions and 
stitch charts will help you become an accomplished 
needlewoman. Now is the time to find pleasure and 
relaxation with creative stitchery. 





Fill out coupon and enclose check 
or money order. Florida residents 
please add sales tax. Allow 4 
weeks for handling and mailing. 
Sorry we are unable to handle 
Canadian or foreign orders. To 
avoid delays please indicate your 
zip code 


Ladies’ Home Journal, Dept. 3250 
4500 N. W. 135th Street, Miami, Florida 33054 


| Please send item(s) checked below: 
—— 61173 “Bird in Bush” 
@ $ 5.98 each §. 
61174 Frame for above 
@ $ 9.98 each $ 
61202 Geranium 
@ $ 5.98 each $ 
——. 61165 Frame for above 
@ $10.98 each $______ 
—— 61014 New Patalog of other kits 
@$ .25 each $ 
Sales tax, “if applicable $ ——-- —— — 
Total enclosed $ Print Address 
| [|] Send C.O.D. | enclose $2. goodwill 
iepo_it and will pay postman balance — as 
plus all postal charges City State 














Please Print Name _ 











‘Zip Code 

















orth of cosmetics 
st $00 


with coupon below 








s-name, nationally make-up and oa your own great look—to be the You needn’t spend a fortune—nor 
| c ' / kind of beauty you want to be. even risk a single penny 
sed cosmetics 


You'll Each and every World of Beauty Kit you'll receive 
ou'll find it wonderfully easy to change your look 





° { ee is guaranteed to be worth at least $10.00. Often, 
gi oC or spark your mood with hese > 7 = z ee 
ity kit Oo exciting } : uae marvelous lipsticks, wales run much higher. Yet your first Kit costs 
- moisturizers, bath oils, blushers, eye make-ups and | f 
auty roducts dozens of other outstanding beaut Hae you only $1. And after that as a Club Member, you 
sen e ai ng 2CAU care O 
a / P J eh a uisoaae pay only $4.98 per kit plus shipping and handling 
companies you know and trust, 
Id-famed for those you choose to keep. And you’re always 
- z ' eee oe eel welcome to send back, for full credit, any kit that 
us the secre E : 
1¢ companies. : SECTERS PHBE Me lp YOUusuSe VOUE doesn’t please you. So you’re never risking a cent. 
new cosmetics with a brand new flair ihenrers bligat ie Any time 
ee I Be WK ld GF | i ; vere’s no obligation on your part, ever. Any time 
meee pol De‘ow. a eg or i. With each Beauty Kit, you'll also receive, abso- you wish to cancel your membership, just let us 
pb will send you @ tavisn $10-va A lutely free, a new issue of Beauty Guide Magazine know. In any event your first kit, with all its excit- 
of excitingly different cosmetics, all written exclusively for World of Beauty Club Mem- ing generoussize cosmetics, is yours to keep for just $1. 
m ee world’s most famous companies bers. It’s crammed with hints, tips, and advice that f 
sf G1! let you use your make- up with an accomplished Join ee than ais beauty 
F pes 5 ~ conscious women. ail coupon today. 
, you'll also have the opportunity to skill—to create the exact look you choose. : a ‘ ‘ 
More than a million women of all ages have ac- 
; similar kits of prestige cosmetics and rae ale 2 - “ ean 
You'll learn the secrets of hair care, the art of cepted this unusual $1 offer. Join them—in the 
icts, automatically, about once every z : 
. sculpturing your face to perfection, how to high- World of Beauty Club. It will cost you less than a 
ras long as pons ant—for about half liol er / : 
ae ight your best features and camouflage those less new lipstick to get a whole wardrobe of fine cos- 
aR pay! attractive ones. With Beauty Guide Magazine, metics worth $10—and to discover the secrets of 
is $1 trial membership offer makes it you'll discover the “how-to-do-it’ techniques of creating a more glamorous, more confident, more 
xpensive for you to experiment with beauty professionals. exciting you. Mail your coupon today. 


BE THE KIND OF WOMAN YOU WANT TO BE... 








MAGAZINE World of Seauty Club 
With each World of Beauty Kit, you’ll 623 South Wabash Avenue, DEPT. EN 


Please enroll me as a trial member and send Chicago, Illinois 60605 


receive a new and different, up-to-the 1a 
me the current Beauty Kit for which I might ~o help you serve my needs personally, | am checking: 


minute BEAUTY GUIDE MAGAZINE 





—with step-by-step guidance on how expect to pay $10 or even more—plus your My Age My Hair My Skin My Skin 
to use your cosmetics and beauty Beauty Guide Magazine all for only $1.1 Group Group Tone Type 
products to make the most of your understand that I will be entitled to receive a — 16-19 C) Blonde C] Fair (light) () Dry 


new Beauty Kit and Beauty Guide Magazine on [) 20-25 (} Brunette (} Medium (} Oily 


individual beauty. 
Z approval approximately every ten weeks—and_ [_] 26-39 (] Redhead ( Deep (dark) (_) Normal 











teas eh; eases tem cid asa 





to keep it for the special member’s price of [J 40 or Cj Silver 1) Combi- 
OAC pea Ceel as . over nation 
only $4.98 plus shipping and handling (and Rae sone 
sales tax, where applicable), but that I may : MISS 
cancel at any time with no obligation. (Please Print Name) 
>on Rem 
=> . . STREET ADDRESS 
SOpRANTES Yo, | $1.00 enclosed. I save shipping and han- 
& yo dling : 
see So CITY 
PA RENT : my . 3 
on PRODUCT Bill me later for $1.00 plus 98¢ shipping 
vy |S REroRTED seg ~ and handling. STATE ZIP CODE 
‘pee *Based on manufacturers’ suggested retail prices. Note: Offer good in U.S.A. only. Limit: One $1.00 Beauty Kit per family, 
Sass cs! com Sass cs al as selec es) oases ca ipenliioes eas pene sina is cont Gn eons vas cums ms 9 
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snough to sur- 

get older. 

smetics, hairdos, 

women look bet- 

cannot stop the 

-only death can 

t is that getting 

der, chronologically, is the 
tuff that life is made of. 

Unfortunately, however, a 
great many women have been 
caught in an extremely destruc- 
tive trap; they have become en- 
snared by what I call “the 
youth cult sickness.” These 
women have been subtly and 
blatantly taught by books, tele- 
vision, movies, advertisements 
—even by their own mothers— 
that “young” is the only way to 
be, that young is “good” and 
old is “bad.” Consequently 
these women invest too much 
pride and have too high an 
emotional interest in staying 
young. Each passing day is an 
assault on their self-esteem. To 
them, getting older—which is 
actually living—brings on enor- 
mous, often unconscious self- 
hate and self-rejection. 

If you are to live and live 
happily, self-acceptance is of 
prime importance. This means 
accepting yourself as you are at 
any given moment, at any giv- 
en age. Self-acceptance does 
not preclude improvement and 
growth. On the contrary, it is 
self-rejection, self-hate and the 
denial of reality that make 
healthy growth impossible. To 
cling compulsively to youth is 
such a fruitless and frustrating 
endeavor that it invariably 
leads to malignant hopeless- 
ness and resignation. It robs 
women of energy that can be 
used for more appropriate in- 
terests. To cling compulsively 
to youth is a vicious cycle: the 
more time and energy a woman 
spends trying to stay young, 
the more hopeless she feels, 
and the more hopeless she 
feels, the older she becomes. 

I find it very sad when a 
woman refuses to admit her 
age or even lies about it. This 
is ample proof to me of that 
woman’s self-rejection and self- 
hate. Evidently she has been 
caught _in the need to satisfy a 
superficial vanity. Such vanity 
will make her older than she 
is, older than she has to be, 
older than the woman who free- 
ly admits her real age. 

Whatever a woman’s age, if 
she has relatively good health, 
she will have sufficient energy, 
reflexes and physiological abili- 


ty to pursue nearly all the ac- 
tivitie 1e wants to pursue. 
yur ili infortunately, 
puts too Ss on being 
in top ath] ithful, phys- 
ical shape is no need 
for anyone ‘ofessional 
athletes to sp: nd en- 
ergy cultiva professional 
athletic condition. Many peo- 


ple kill themselves tryi to 
become what they phy 


@lvt LIVE. WLIalILtGys ait UIAY £11U5U 
of us have a storehouse of en- 
ergy and reserve assets that we 
can use in emergency. Mature 
people don’t need the unlimit- 
ed bounce of the exuberant 
teen-ager because only a small 
percentage of our total energy 
is necessary at any one time for 
enjoyable living. But all of this 
depends on whether a woman 
is vegetating or living, living in 
a State of emotional resignation 
or in a state of emotional 
youth. 

What is “emotional youth’’? 
To me, it is the stuff that makes 
for self-acceptance, interest 
and motivation toward growth, 
self-extension and change. It is 
the open willingness to explore 
new and unfamiliar territory. 
Youth to me means change and 
growth. Emotional old age 
means resignation and stagna- 
tion. A woman caught up in 
“looking young” to the exclu- 
sion of real interest in honest 
g-owth is old indeed. For me, a 
pretty, unlined, inexperienced 
face is fine for a very young 
girl. On a mature woman, such 
a face denotes old age and 
death. On the other hand, a 
face that shows struggle, ex- 
perience, growth and change, 
plus the potential for still more 
change and development, is a 
beautiful face, a truly youthful 
face. It is the face of a woman 
who accepts and welcomes 
chronological aging, because to 
her aging means living and the 
opportunity for still more liv- 
ing, more experience and more 
growth. One must age to live, 
and to any self-accepting wom- 
an living in the present is far 
more fulfilling than the super- 
ficial vanity feedback a mirror 
or a prized possession can 
bring. Certainly a youthful 
woman should enjoy good 
looks and accept every oppor- 
tunity and means to enhance 
them, but she should not con- 
fuse good looks with self- 
growth. 

For youthful self-growth to 
take place at any age, there 
must be an emotional invest- 
ment in other people, in causes, 
in events, in the real world in 
which one lives—as opposed to 
the superficial, tinsel, teeny- 
bopping world created by peo- 
ple who are selling something. 
The youthful woman must care 
about herself and about other 
people. To the extent that she 
develops new insights and new 
maturation with regard to her- 
self and the people of the world 
she lives in, she will be young. 
With new interests and new 
and real involvements will 
come still more interests and 
involvements, and her emotion- 
al vitality will increase what- 
ever her chronological age. 
Growing young in this way 
leaves little time to worry 
about getting old. Any vitally 
involved woman looks infinite- 
ly younger than women who 
spend their time f ‘uitlessly try- 
ing to plaster down and trap 
youth. 


BLL 1D Ain Sec put PALL UY 1CALli“w 
that many women cannot grow 
emotionally younger until they 
have grown chronologically 
older. It is almost as though 
these women had been born old 
—they are rigid and vain, and 
they spend all their energy try- 
ing to satisfy their immediate 
appetites. Sometimes, as they 
get chronologically older, they 
become wiser; they learn to 
separate the important from 
the unimportant. They can fi- 
nally separate themselves from 
the objects they’ve acquired, 
and they understand the dif- 
ference between things and 
people. These women then be- 
come more than just sexualized 
objects; they become whole 
women. They develop new and 
richer philosophical insights 
and even become emotionally 
freer and more flexible. They 
become less threatened, feel 
less vulnerable and develop 
more self-esteem. They become 
more self-accepting and more 
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let live and even care. They are © 
growing older happily and 


without fear because they are _ i 


truly becoming younger. 





As a regular fea- 
ture, Dr. Rubin 
will answer ques- 
tions on your per- 
sonal marriage, 
family and emo- 
_tional problems. 
The doctor is a 
well-known psychoanalyst who 
practices in New York and is 
the author of Lisa and David, | 
The Angry Book and the best- _ | 
selling The Thin Book by a — 
Formerly Fat Psychiatrist. If 
you have questions for Dr. 
Rubin to answer in his column, 
please address them to him in 
care of Ladies’ Home Journal, — 
641 Lexington Avenue, New | 
York, N.Y. 10022. We regret — 


that only letters selected for | 


use in the column can be an- 
swered. 





HOW TO MAKE MONEY IN YOUR SPARE TIME ~ 





THE HORS D’OEUVRES BUSINESS 





One Saturday night, about 
three years ago, Mrs. Joseph 
T. Cipriano’s daughter, Elaine, 
came home from a party and 
told her mother that the party 
was nice but the hors d’oeuvres 
her mother made were much 
better than those served by a 
professional caterer at the par- 
ty. Elaine asked her mother 
why she didn’t go into the 
“hors d’oeuvres business.” 

Kathleen Cipriano says, “I 
laughed at first, then suddenly 
I thought, ‘Why not?” ” 

By Monday, Kathleen had 
written some advertising copy 
for hors d’oeuvres. She placed 
the ad in two local (Tonawan- 
da, N.Y.) free weekly news- 
papers. On the same day the 
ads appeared, Kathleen re- 
ceived a call and an order for 
100 canapes. “I guess I must 
have been surprised,” Kath- 
leen recalls, “because I just ex- 
plained to the lady that she 
was my very first customer. But 
that didn’t seem to bother her. 
Since then she has placed sev- 
eral more orders and has sent 
me other customers.” 

Kathleen has a list of 15 dif- 
ferent hors d’oeuvres available. 
With a minimum order of 100 
pieces, the customer has a 
choice of four kinds. The vari- 
ety Increases with the size of 
the order. If asked, Kathleen 
will help the customer decide 
on quantity and will help her 
make a selection. She is care- 
ful to see that the canapes are 
attractive, and she packs the 
orders in clean, new white 
boxes. “I don’t think customers 
really like to see anyone walk- 


ing in with an old beat-up dress — 

box full of food,” she says. 
“The nicest part of this busi- 

ness is that I can work when I 


want to. I can mix ingredients _} 
the night before a party, or I — 


can finish the pieces several 
days in advance. I’ve found 
that most of the things I make — 
can be stored in a freezer for 


two weeks without losing any — 


freshness.” a 
Kathleen charges $10 for 100 
pieces. After deducting costs, 
she figures that she clears from — 
$2.75 to $5 an hour. “Natural- 
ly, the larger the order, the 
larger the profit. My largest — 
order was for 1,500 pieces, and — 


I’ve had many orders for 1,000. — 
Most of my business comes — 
from the continual ads Trunin ~ 


those same two local papers. __ 
“T enjoy the work,” Kathleen — 
says, “and I’m never bored be- — 


cause I’m constantly changing ~ 4 
the decorations and thinking ~ 
of new ways to make the hors — 


d’oeuvres attractive. The only 
part I didn’t like was doing the 
dishes, but now I’ve solved that 
problem. As soon as I earned 
enough money, I had my en- 
tire kitchen remodeled, and I 
bought all new appliances with 
my profits, including a stove 
with a self-cleaning oven, a 
large refrigerator and a built- 
in dishwasher.” 

Last summer, Kathleen used 
her accumulated profits to take 
herself and her husband on a 
jet tour of Europe. “I think we 
especially enjoyed that trip,” 
Kathleen says, “because we 
considered it paid for with 
‘found money.’ ”—JoycE KUH 





Are you a housewife who started a profitable business in your 
spare time? If you are, or know a woman who has, we would like 
to know about it. Write to: Spare-Time Moneymakers, Ladies’ 
Home Journal, 641 Lexington Ave., New York, N.Y. 10022. 
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She always seems to know 
instinctively exactly what to wear. 
What to say. What to do, 

even in awkward situations. 

And it’s all so perfectly natural 
and unstudied. 


Naturally, she uses Tampax tampons. 
They’re worn internally. Whena 
Tampax tampon is properly in place 
she can’t even feel she’s wearing it. So, 
of course, it can’t cause her discom- 
fort. Can’t chafe or cause odor. 
There’s no telltale bulge to spoil 
the line of her slimmest clothes. 
And swimming or bathing can be an 
everyday thing. 

Convenient, easy-to-use Tampax 
tampons come in three absorbency- 





sizes: Regular, Super and Junior. 
They’re available in 118 countries 
around the world. 





TAMPAX TAMPO 
TAMPAX INCORPORATED, PALMER 
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AMY VANDERBILT 


WEDDING ETIQUETTE 


WEDDING COMPLICATION 

I am Catholic and the man I am 
marrying is not. We would like to 
have a service in each church on 
the same day. I’d like to have the 
reception at my church. How can I 
handle the invitations—to two 
ceremonies and the reception? 


I suggest that you have the cere- 
mony in your church and take ad- 
vantage of the new ecumenical 
agreement that permits non- 
Catholic clergymen to take part 
in the ceremony. I have seen this 
done quite effectively. Discuss the 
possibility with your priest and 
with your fiancé’s clergyman. 


REPLY CARDS 

We have received many wedding 
invitations that contain reply 
cards to be filled out and returned. 
They are convenient, but are they 
in good taste? My friends and I 
have had many discussions about 
this and we would be grateful for 
your opinion. 


Reply cards are socially accept- 
able for charity balls and other 
public events, but I don’t like to 
see them in wedding invitations. 
Many people use them because 
guests are so often careless about 
responding to invitations; how- 
ever, a socially mature person 
would be offended at the sugges- 
tion that he didn’t know how to 
respond to a formal invitation. 

I have given up trying to keep 
reply cards out of invitations to 
debuts. Young people are espe- 
cially careless about replying to 
invitations, and hostesses are get- 
ting desperate. 


FAMILY PROBLEM 

What is the correct form for a 
wedding invitation when the par- 
ents are against an interfaith wed- 
ding and won’t send out the 
invitations? None of our relatives 
will send the invitations either, as 
they respect our parents’ wishes. 


If, after talking to their clergyman 
or marriage counselor, the couple 
decide to go ahead despite parent- 
al objections, they may issue their 
own invitations in this way: 


The honour of your presence 
is requested at the marriage of 
Miss Cordelia Kingsley 
to 
Mr. Winthrop Cass Bowers 
on Saturday, the sixth of June 
One thousand nine hundred and 
seventy 
at twelve o’clock 
St. Mary’s Church 
San Francisco 





SUBSTITUTE MOTHER 

Is it proper for a sister-in-law to 
fill in as mother of the bride? The 
bride would like her to do this. 


Yes. If the bride has no mother, 
a grandmother, an aunt, or even a 
close yor" of the family may fill 
in as mother of the bride. 


ANNULMENT 

My son is engaged to a young lady 
who was previously married. She 
has no children and her first mar- 
riage was annulled. She took back 
her maiden name, and many peo- 
ple do not know of her previous 
marriage. May her engagement to 
my son be announced in the news- 
paper? 


There is no reason why the an- 
nouncement cannot appear in the 
newspaper, but you should give 
all of the facts to the Society Edi- 
tor, including, ‘Miss Smith’s 
previous marriage was annulled.” 
The editor may agree that this in- 
formation is not necessary to the 
story, if you state that you prefer 
not to include it. 


INVITATION COMPLICATION 

Mr. and Mrs. Smith, who have a 
daughter, were divorced. Mrs. 
Smith later married Mr. Brown, 
and Mr. Smith also remarried. 
Mrs. Brown divorced her second 
husband and is now living alone. 
The daughter is about to be mar- 
ried. How should the invitation be 
worded? The father is assuming 
the expenses of the wedding. 


The girl’s mother should issue the 
invitations, using her maiden 
name plus her married name: 
Mrs. Mansfield Brown. Her name 
should not appear with that of 
her daughter’s father on such an 
invitation. 

If the girl’s father is giving the 
reception, his name with that of 
his present wife may appear on 
the separate reception card with 
an R.S.V.P and his address. 


MOTHERS’ HATS 

In a community where it is not 
customary to wear a hat in church, 
is it necessary for the mothers of 
the bride and groom to wear hats 
at a small afternoon wedding? 


No, it is not necessary, but you 
may, of course, wear an attrac- 
tive hat if you wish. 


WHICH SIDE? 

Which is the proper side—right or 
left—for a woman to wear a pin or 
corsage? 


She wears a pin or corsage on the 
left. A corsage should always be 
worn stems down. 


WEDDING PLANS 

Since I was a child, I have wanted 
to have my wedding reception in 
the beautiful gardens at my 
grandparents’ house. But now 
that my wedding is imminent, my 
grandparents are in poor health. 
Should I have the reception some- 
where else, or may I go ahead with 
plans for the garden reception? 


You should go ahead with plans 
for the garden reception. I am 
sure your grandparents would 
want you to use their garden 
whether or not they are able to 
attend your wedding. — 


ANSWERING THE |} 
What is the prop 
to a wedding invith 
want to accept bu 
will be unable to at 
































When one of a cour 
invitation and the 
the form is as follo 


Mrs. John Day 
accepts with 

Mr. and Mrs. J 
kind invitat 
Saturday, the six 
Mr. (John Day 
regrets excee 

that he will be una 


y 


WHAT KIND OF MU 
My daughter woulc 
a rock group play a 
reception. This ki 
would be fine for tl 
and their friends, b 
middle-aged guests 
have more traditial 
three-piece orchestt 
ple—or should I 
daughter’s wishes? 


As anywhere from gs 
ty-five percent of th 
be of the olde 
(though not necessa| 
a more conventid 
group, able to play 
would be preferable 


= 


HATS IN CHURCH 
I recently attend 
wedding in an E 
I was embarra 

the only woman 
would never thin 
church without a 
feel about this? 


You should not 
rassed. A becomi 
correct. Some hai 
ably worn with 
You should not, 
hat with evening 
There is no insistel 
in the Episcopill 
women cover th 
at regular services 
City one-half to on 
women. are hatless 
only token headeo\ 
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Miss Vander- 4 
bilt welcomes | 
questions 
from readers 
and answers 
them in this 
column as¥ 
space permits. 


Now ready for ¥, 
JOURNAL 

readers: Miss 

Vanderbilt's 4 
new booklet, “Lar 
Open House, 
House Warmings, Sit 
“Letter Writing,’ ' 
ners,” “Office Etiqu 
gagement and We 
quette” and “Table. 
Send 50¢ in coin fore 
ordered to Miss Am. / 
Box 1155, Weston, 
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Beautyrest by Simmons. 
It gives every part of your body a good night’srest. 
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New Cosmetie Face Lift 


Originated in Europe 


| Gives Face Younger Smoothness 





- To Herself: 
of 2 FORGETS 





ELL yourself it’s true, because you'll see 
it happen to you, and nothing could bring you 
more happiness when tt does. This new cos- 
metic face-lift will give you the look you have 
desired desperately, the look so thoroughly un- 
revealing, your cleverest rival could not guess 
how old or young you really are. Yours will be 
the look that fascinates college seniors and re- 
tired widowers alike. The expertence and charm 
that makes a woman so intriguing will be in 
your face, but not the harsh lines that unjustly 


announce the year in which you were born. 

The principle of the cosmetic face lift is 
rational and simple. It offers the advantages 
of result—cet without risk—no suf- 
fering, no heav no sagging later 
on. You ft ca permanent as you 
want it to be 1 application, with 
fair frequenc WI ou feel so’ dis- 
posed, and yout ll remain with 
you indefinitely. W -s, abroad 


and here, are enjoyii ts of 


their 
cosmetic face lifts regu 
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How To Get It 

For Yourself 
Your lift is in a bottle containing a non-oily, 
pleasantly scented emulsion named 2nd Debut. 
At night, before retiring, and after your 
make-up has been removed and your facial 
skin is free from traces of cleansing cream, 
you smooth a small amount of 2nd Debut 
over your face and neck. Spread it gently 
with a circular motion of your fingertips, 
until it vanishes. Now is when your lift 
begins. There is no cutting—no stretching 
the skin—no_ peeling—nothing more than 
just a simple and delightful few minutes 
each night before retiring. Instead of “‘lift- 
ing’ your face in the usual sense, you will 
accomplish a similar effect by actually lift- 
ing the harsh age signs from the surface of 
your face. 


After age 25, in the female, the cells of 
the skin usually begin to shrink in size due 
to reduced ability. to obtain water and re- 
tain it. Skin then dries and “‘falls in.”’ These 
areas are the lines that are so worrisome be- 
cause lines can become wrinkles that give 
the “over 40” look a grasp on appearance 
that is difficult to break. 


It is by making water moisture available to 
these areas in the right way that surface 
lines are first softened and then smoothed. 
This discovery by a European scientist is so 
important that scientific journals in many 
countries herald it as.a major contribution 
to knowledge of skin care in this century. 


The process is simple and natural. It is 
based upon eure) ing to the skin the natu- 
ral ingredient, or “‘aid”’ , through which the 
surface cells ee watersmoisture, This ins 
gredient is designated CEF, which means 
Cellular Expansion Factor. This “aid” 

water-moisture usage, when spread over the 
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skin’s surface, actually carries’ 


cules of pure water in a form the 


It is then facial lines on the su 
smooth out to become less ani 
on the surface. CEF is avail 
U.S.A. in the form of.a non-gt 
scented emulsion labeled 2nd} 
can get it in two potencies; 2n 
double potency CEF 1200 for | 
hurry, like important engagen 
the next week. This is the pinl 
This CEF 1200 is also the favor 
over 35 with really serious 2g) 
ivory colored CEF 600 2nd | 
original 2nd Debut and is fot 
under thirty five. Either will ke 


looking younger than her year 
New Cleanser is Com 
Beauty Treatment! 
Allowed to remain on the face} 
then flushed away with watel 
Skin Cleanser is a liquid that d 
Actually, you will say you havi ( 
your skin so fresh or clean-loo 


this new way of cleansing. D 
proves surface texture. 


Non-alcoholic Skin Fre 
Co-operates With C) 

Created to give you the freshel 
benefits of an active freshener, | 
alcohol to aid rather than restri¢ 
of 2nd Debut’s super-moisturiz 
It’s a real “lift” for yours 
spirits, and is delicately scent 
favorite department stores 4 
drug stores. Money Back Guaré 
2nd Debut preparations. 


2nd Deb 


ARRIVALS LTD., Chicago, Ill. 6060 
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PREMIUM Saltines. 
So crisp you won’t 
believe your ears. 
Baked crisp, and kept crisp in 
moisture-proof recloseable 
Stack Packs. So the great 
taste of crispness always 
comes through. 

PREMIUM Saltines, baked with 
enriched flour, another 
example of Nabisco quality. 


The Cracker with Crunch!" 





© NABISCO, 1970 





we callit 
Super Collar 
because it 
kills fleas 
for3months 


PULVEX Super Collar with built-in super 
flea-killer does more than stun fleas. It 
knocks them off dead—and keeps killing 
for as long as 3 months. There’s one for 
dogs, one for cats. Different chemical 


strengths for each. 
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PULVEX F leasant smell- 
ing spray kil ¢ ce. Repels flies, 
gnats. Deodo PULVEX 
Kitty & Cat Flea 

PULVEX Flea, Tick ider. Stops 


itching and irritatio 
teria, fungus. Medice 


Chicago, II}. 60614 
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ALONG 
CAME 
JOE 








My poodle Josephine had style, 
beginning with her pillow-chewing, 
shoe-eating puppyhood, through a 
glowing adolescence and years of 
beautiful maturity. She became a 
celebrity when my book about her, 
Every Night, Josephine! was pub- 
lished in 1963. And she lived grace- 
fully through her senior citizenship: 
her beard revealed white hairs; her 
prancing walk slowed. In her final 
years, she had to be carried to Cen- 
tral Park. There, she would walk 
elegantly to her favorite spots. Oc- 
casionally she would stare at a squir- 
rel, as if recalling her youth, when 
she actually tried to catch those 
furry super-jets. When friends asked 
me the inevitable question, “What 
are you going to do when Josephine 
dies?” I’d say: “She’s only fourteen. 
She has plenty of time.” (I had long 
forgotten the promise I made to God 
when Josephine was ill at age 8: 
“Please, just let her live until she’s 
ten; then I won’t make any more 
demands.” ) 

Josephine sparkled with energy at 
10, but I knew every birthday after 
that was velvet. Even so, when she 
bounced around with a Squeak toy 
on her twelfth birthday, I began to 
feel she was indestructible. Two 
days after her fourteenth birthday, 
however, she began limping on her 
right front foot. I rushed her to Dr. 
Raphael, our veterinarian. “Arthri- 
tis,” he diagnosed. 

Whenever we went out of town, 
Josephine stayed with our friends 
Bea Cole and her husband Roby. 

When she was 15 Josie’s eyesight 
began to fail. She also developed 
kidney trouble. Since Bea and Roby 
had gorgeous oriental rugs, w2 boran 
to leave Josephine with Louise Val- 
entine, who worked for us and knew 


Josie from puppyhood. (Louise and 
[ are firm believers in vinyl tile and 
washable rugs. ) 

After Josie’s first sleep-over, 


Louise reported long distance that 
the trouble was not Josie’s kidneys, 
but the canned K.D. dogfcod Dr. 
Raphael had prescribed. “No one 
can, eat that,’ Louise insisted. At 





When her famo 
Josephine died, 
Susann vowed 

she’d never ow 
dog. Here she 

about Joseph la 
(shown here wii 
owner), the poox 
changed her mi 


By 
JACQUELINE § 








her house, Josie thrived on soul food. 
I relayed this information to Dr. 
Raphael, who paled. He told me that 
Josie didn’t have just a slight case of 
kidney trouble; Josie suffered from 
nephritis and had to stay on K.D. 

According to Dr. Raphael, Josie 
also had cataracts and an enlarged 
heart and was hard of hearing. But 
we both thought she was the most 
sensational dog alive, and we in- 
tended to keep her that way for 
many years. In fact, as she ap- 
proached her sixteenth birthday, Dr. 
Raphael began to speculate about 
how we’d celebrate her twenty-first. 

Meanwhile my husband, Irving 
Mansfield, and I were planning 
Josie’s Sweet Sixteen party, which 
was scheduled for January 10, 1970. 
I was going to rent the upstairs of 
Danny’s Hide-A-Way, a New York 
restaurant, and invite friends and 
their dogs. Josie was going to forget 
K.D.—at least for that day; Danny 
had suggested a chicken liver birth- 
day cake. After all, how many poo- 
dles get to celebrate 16 glamorous 
years? Josie had lived to have the 
Duke and Duchess of Windsor give 
a cocktail party in her honor. And 
she had lived to be made an “excep- 
tion” by President Nixon. 

Josephine’s relationship with the 
Nixons began in 1964, when their 
famous cocker spaniel Checkers 
died. Mrs. Nixon replaced Checkers 
with a French poodle named Vic- 
toria and took her new pun *o the 
Poodle Boutique, a New York dog- 
grooming parlor, for its first haircut. 
That afternoon Mr. Nixon cam2 by 
to pick up Victoria. When Mel 
Davis, the owner of the Poodle 
Boutique, handed him the _ berib- 
boned Victoria, Davis said, “Mr. 
Nixon, do you realize how lucky 
your poodle is? Her first haircut and 
she got to share the dryer with THE 
Josephine!” 

It mt be said for Mr. Nixon that 
he did not betray the fact that he 
didn’t have the slightest idea who 
TRE Josephine was. 

A few years later we met the Nix- 
© « ¢) ouzh mutual friends. During 


the evening, we told stoi 
dogs. I asked Mr. Nixoy 
had taken Checkers’ pla 
stupid question, but yc 
member that I had never 
the loss of a pet. 

“No one can ever tak 
place,” Mr. Nixon said ¢ 
sides, a cocker spaniel 
from a poodle. A cocker s 
heart and no brain. A { 
brain and no _ heart—e 
phine, who has both.” 

Despite his tact, I r 
much he missed Checké 
the first time, it suddenl 
one day Josephine wou 

People kept telling m 
that day came, I must r 
get another dog. But I sy 
never have another dog. 
I almost felt I might ne) 
At 15 Josie still liked t 
things. One day Bea Co 
and stared in amazemer, 
saw me having a dis 
Josie, who was _ respo 
little squeals of ecstasy. 
ing Josie we were havil 
favorite dishes for dinner 
chicken. ) 

“But she can’t hear,” E 

“She’s learned to lip- 
plained. At this Josie 
whom she dearly loves, 
glance—as if to say, “Di 
deaf poodle learn to lip- 

December 23, 1969. I 
were going to the Hotel} 
Miami Beach for ten day 
goli. Josephine was goin} 
with Louise. Josie was 
causc visions of soul fé 
through her head. Irving 
happy because it was oul 
tion in ages. 

We returned to New Y 
ning of January 5. Lou 
Josie back first thing th 
mo-rning. When Lous 
on my bed, she wagged 
kissed me. Then I said, 
dy,” because Irving look 
ting there all puckered | 
He had never had to ask 
But this time Josie (| 





your dog, Gaines-burgers® 
same as canned dog food 
e he cant taste them apart. 
y you, Gaines-burgers are 
because there's no 

enience of a can. 

your dog, two meaty 
saines-burgers are heaven. 
) you, it’s the fact that he 


DU 
So they're better. 








reers are 


gets all the vitamins, vegetables, 
milk protein and more solid 
food than the leading complete 
canned dog food. 
‘To your dog, it’s the fresh 
water you place next to his food. 
‘To you, it’s the nice feeling 
you get knowing you didnt 
lug home all those cans. 


To your dog, it’s the healthy a 








feeling he gets from a steady diet 
of Gaines-burgers. 

To you, its no stacking cans, 
no opening cans, no refrigerating 
half-empty cans. 


Gaines-burgers. | 
The canned dog food | 
without the can: 


t the foot of 






Suddenly I noticed her cough- 

It was a gentle cough, but it seemed 

»dy rather than her 

of bed and dressed. On 

Raphael’s office, Irving 

: had a premonition that this 

time everything was not going to be all 

the cab, I snuggled Josie in my 

arms and kissed her head. Irving kept 

ring, “Jackie, remember, she'll be 

sixteen in four days.’ But I barely 
heard him. I kept kissing her and tried 

to tell her everything would be all 
right. But the words wouldn’t come. 

When we reached the veterinarian’s 
office, I rushed in and demanded, “Get 
Dr. Raphael out immediately. I think 
Josie’s having a heart attack!” 

Don’t ask me how I knew. I just did. 
Dr. Raphael rushed us into an examin- 
ing room. He looked into her eyes and 
said a four-letter word. Then he put a 
stethoscope to her heart. His assistant 
also looked into her eyes. Dr. Raphael 
called for an intravenous device. Then 
he saw my face. “Get her out of this 
room,” he told Irving. 

Irving led me into the hall. I stared 
at the closed door. A few minutes later, 
Dr. Raphael emerged. He told us that 
Josie had indeed suffered a heart at- 
tack. “But I’m getting some color back 
into her,” he said. “Now go home. Ill 
keep you posted.” 

GO HOME! 

Irving tried to take my arm, but I 
wouldn't budge. If Josephine was go- 
ing to die, she was going to die in my 


say 





arms. But Dr. Raphael reasoned with 
me. Although he felt that Josie had 
little chance to survive, he was going to 
cancel all his appointments and stay 
with her. But my presence was not only 
making him nervous, it was also mak- 
ing all the people in the waiting room 
nervous. Finally, I let Irving take me 
home. 

We sat and waited. Louise waited. 
Bea Cole arrived. My good friend 
Anna Sosenko closed her art gallery 
and came to wait. 

The call came an hour later. Jose- 
phine had slipped away at neon. She 
had felt no pain. Her tired little heart 
had just given out. 

Irving made the funeral arrange- 
ments. I insisted that Josie be cre- 
mated. She hated the winter. I couldn’t 
have her buried out in all that cold, 
with snow on the ground. 


“‘Like one of my heroines’”’ 


I acted like some of the heroines of 
my books. I had a good stiff drink, took 
two “dolls” and went to sleep. I awoke 
and saw Josie’s picture flashed on the 
television news. I cried, took two more 
pills and went to sleep. I awoke and 
heard Long John Nebel eulogize Josie 
on his midnight radio show. I took two 
more ‘dolls,’ and as I drifted off to 
sleep I swore there would never be 
another dog in my life. I had loved 
Josie so, and losing her hurt too much. 

The following morning I stared out 
at the park and saw writer Victor 
Lasky and his dog Charlie Brown. Josie 
and Charlie met every day. One by one 
I saw all of Josie’s friends emerge. The 
elderly ones stepped gingerly on the 
snow, the young ones scampered and 


...easy as 1,2,3. 


frisked in it. They were all there, bark- 
ing, tails wagging. But Josie was gone. 
IT went to the phone to cancel all en- 
gagements. 

But as I reached for it, the doorbell 
rang. It was Mel Davis of the Poodle 
Boutique and his partner, Joe Franks. 
They had brought a carrying case. I 
shook my head. I knew what was in that 
case. But before I could say -“I will 
never have another dog,” Mel thrust 
one pound of black poodle with yellow 
hair ribbons into my arms. 

“It’s our gift to you,” Mel said. ‘““We 
went to every kennel until we found 
one who looked like Josie. Only it’s a 
boy. His name is Joseph. He’s nine 
weeks old.” 

“But Mel,” I said. Then Joseph be- 
gan kissing me and staring into my 
eyes with idiotic adoration. 

“It’s love at first sight,’ Mel said. 

Joseph was working on my neck with 
his rough little tongue. Mel was right. 
If it wasn’t love at first sight, this 
poodle was the greatest actor alive. So 
I decided to name him Joseph Ian—the 
Ian in honor of Ian McKellen, a great 
young English actor. 

Joseph Ian. The name set all right 
with the dog, but I don’t know how Mr. 
McKellen will feel when he learns he 
is godfather to a poodle. 

In a matter of minutes, Mel Davis 
and Joe Franks were out the door. 
Louise stared at me. ““Now what do we 
do?” 

“The first thing we do is get con- 
densed milk and spread newspapers all 
over the place,” I said. 


Joseph Jan is not Josephine. He has 
a personality of his own. Once again we 


Sentimental about Scarlet? Now you can 
lose yourself in it. It's so easy with Rit ® Dye. 
One...Color the draperies Scarlet. Two 
...Brush hot diluted Rit all over an unfin- 
ished wooden chair and dye cushions to 
match. Three...Dye placemats and nap- 
kins Scarlet. Use Rit in the washer, a bow\, 
or sink. Indulge yourself! Create a great 
new look with Sentimental Scarlet by Rit 


35 emotional Rit 
ae 


colors for you to 


choose from 


are living with wall-to-wa 
I cannot let him out of x 
matter how carefully I sp 
York Times across the rug 
find the one unprotecterc 
dash to clean it, Joseph 
with the sponge, upsets 
water and plays tug-of- 
slacks. 

Then, as I sprint back ¢ 
for some towels to mop up 
water, I find that Joseph 
side. I reach the bedroom 
to see him polish off the 
was a baked Alaska. There 
the sponge, but from the 
his whiskers I can see tha 
the appetizer. 


Born in innoce} 


If all this sounds famili 
I lived through it once 
Josephine, a long time a 
such a “person” the last 
I had forgotten her two 
puppyhood. 

I cuddle Joseph Ian in} 
hold him up to the windo 
see the park. He is too yo | 
but I point out Charlie B 
at Josie’s favorite spots 
My throat gets tight. 
Joseph’s tiny head, he 
and starts to lick my fac 
poodle in my arms ca 
Josie—and it’s wrong to r 
to. He was born in innoce 
to me in innocence. His 0 
to please me, to love me. / 
is my approval, for me to) 
his own. 

Yes, Josie is gone. 

But along came Joe. 





vant to drape a whole wall, we can do 
juve got castle-high ceilings, we’ll 
ou castle-high draperies. 

act, we do just about everything the 
man” who custom-makes draperies 
xcept one thing. We don’t charge as 
After all, we have the economy that § 
ith a big operation. 
can give you Avisco’ rayon and cotton § 
nds of styles and hundreds of colors. 
In't know there were that many colors? & 
gu don’t know us. We've been dyeing @ 
n fabrics for 45 years and we've all 
f riches and subtleties. (By the way, 
he only people who make made-to- 
fe draperies, who do everything. We 
e yarn, weave and dye the fabric, and 
he drapery.) 

though we've a big operation, we do 
iS much work by hand on our made-to- 
e draperies as any custom business 
Ve hand shape our pleats. We miter 
. YOU can’t even see our stitches. We 
reat big hems. 

funny size business you’re up to, 
p to. 








If you have funny size windows, 
ve’ll make you funny size draperies. 









aE 
Burlingtonij House 


a Division of Burlington Industries, 1345 Avenue of the Americas, N.Y., N.Y. 10019 
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(To find where you can buy Burlington House draperies, call 800-243-6000. In Connecticut call 800-942-0655. Both calls free.) 











By Dorothy Lambert Brightbill 


Stitcha Beast 


Come now, Lazy Lion. You wear a silly grin, have a sun- 
-burst for a mane, and a checkerboard bedy that 


_ends up with a big swirly tail. And you, Prickly Porcupine. 


You are all quill, right up to the red posy that tops 

you off. This is creative stitchery that is fun, quick and 
easy. Our small menagerie will brighten up a family 
room, delight a teenager, be loved by the small-fry. The 
animal designs are stamped on cotton homespun to 

be embroidered in various yarns. The kits include yarns, 
easy-to-follow instructions, stitch charts and color 

guides. The lion was designed by Jorganna and measures 
15 by 30 inches. The porcupine, created by Barbara 
Sparre, is 11 by 13 inches. The frames are also available. 
They come unassembled (to save you money) 

and are easy to put together. The wocd is unfinished so 
just paint them any color of the rainbow you wish. 
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{_] Send 
postman 


| Wooden lions on ¢ 
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jn Kiely 

__ Kit 61144 

Kit 61145 Frame for 
Prickly Porcupine @ $3.98 each ....$ 

Color catalog of other kits @ $.25each $ 


Sales tax, if applicable $ Print Address 
Total enclosed $ 


| enclose $2 goodwill deposit and will pay 
2alance plus all postal charges. 


4500 N.W. 135th Street, Miami, Florida 33054 
Please send item(s) checked below: 


| Kit 61146 Lazy Lion @ $8.98 each .. 
Frame for Lazy Lion @ $5.98 each $ 
Prickly Porcupine @ $3.98 each ....$ 


| 
Fill out d | heck der. 
| LADIES’ HOME JOU RNAL Dept. 3254 Florida ecidente TaISdee adel ealee: tae Aw weeks 


5 


for handling and mailing. Sorry we are unable to handle 
Canadian or foreign orders. To avoid delays please 
indicate your zip code. 





Please Print Name 








City State Zip Code 








2 are from Georg Jensen, N.Y.C. 















- + tees Peet 





ee 











ineres onty 
e way to lose weight. 
Stop eating. 


an exercise every morning... cause they make our Chocolate and Va- 
rself out wearing weight belts. _nilla and Strawberry flavors taste good 
at little wheel around the floor enough that you can stay with them long 











r rug is shot g a enough to lose. 
erage girl Introducing Shape. New stay-fresh 
ercise about ; container. 
to burn off a New Shape comes 
and. ten meals to a can. In 
joure going a resealable coffee- 
weight, you type cannister. With a 
top eating. little measuring scoop 
in stand the ‘inside to help keep 
| you honest. 
nany times | Two scoops mixed 
tried egesor 7 with milk makeagood- 
raw carrots? ! tasting drink, rich 
uring out a_ _ with the vitamins and 
1s of this and minerals and protein 
Peach and |} needed for health. 
al? You can substitute 


the only other choice ie been Shape for one or two meals a day. Oy, if 
ith-milkpowders.Whichnever you're really serious about losing, four 
ry good. And no diet food ever Shape meals a day for a while, and no 


tter than it tastes. Which is ex- other food. , 
rwe invented a new one. No, it’s still not a milkshake. / 
icing Shape: But if we made it taste a better, 


w meal-substitute is alsoamix- youd start sneaking it 
‘powder. But it’s different than §nowand then, and yous 
diet powders were. get fat on it. 

is made with wholesome ingre- Try it. We think we’ve 
d natural sweeteners, soit has made Shape taste good 
jortant calories more than the — enough that it can help 
rer did. Theyre important be- you stop eating. 





Stop eating. 


Cts Co., Distributor 


he youngest beauties are in many ways the 
greatest beauties of all. It’s not only the clear 

eyed, clear-skinned enchantment of little girls 

that makes this so; it's also something very spe- 

cial about their un-self-conscious air that is so utterly 


feminine. Two of our favorite beauties are 5 year-old 


‘icki, left, and her sister Rosanne, 11. Vicki was our 
ristmas cover girl and this month plays hostess in 
our fi ection (see page 106). Rosanne, an. un 
usua If-possessed seventh orader, already has 
plar professional model when she grows up. 
Ke o little girls looking as pretty and well 
sroome ought to be can often be a problem 
tor mot I Vicki and Rosanne’s mother it is 
not. Both ile not overly preoccupied with their 
looks, hav | to respect their appearance. Good 
grooming il suse is more fun than chore. The 
secret lies i ting the girls like grown ups: each 
has her oy IVE beauty routine and her own 
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beauty aids. “| have my own shampoo, Vicki told us. 
Her mother washes Vicki's hair once a week and fol- 
lows up with a fresh lemon rinse to bring out the blond 
highlights. Vicki also reports that she brushes her hair 
herself 50 strokes daily and takes a bath every night 
with her own bubble bath. She likes baths better than 
showers, because they re more fun.’ Rosanne, a savvy 
young beauty with silky, dark brown hair, has a more 
sophisticated routine. She has her own shampoo for oily 
hair and sets her hair every other night on large rollers. 
Hoping to avoid teen-age acne problems, she keeps her 
skin espec ially clean and uses a moisturizer to prevent 
dryness. At 11, she also has her own deodorant. 

Good grooming, we think, is appropriate at any age. 
Watch in the next few months for the new products 
for little girls and teen-agers. They range from sentle 
shampoos to deodorants and moisturizing lotions spe- 
cially formulated and packaged to please the very 


youngest beauties. END 
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big assist f ” 
1 big assist from Mazola. aa’ 

_ Warner is determined sure he eats fewer fats. And she uses__ important. Of all the leading national 

gand is going to be as__— polyunsaturated vegetable oilinstead brands, Mazola is highest in polyun- 

can make him—and as__ of solid fats wherever she can. saturates. es Mazola 
knows that more and And the oil she uses is Mazola® So to Mrs. Warner, only Sune od 
authorities insist that 100% Corn Oil. Mazola is good enough for , =F oy 
‘merican diet is unbal- Why Mazola? Because ofallthe her Bill—and more than 10 | 
she’s following their leading national brands, Mazolais worth the few extra pennies : | 
tions when it comesto highest in polyunsaturates. it costs. os 
isband. Mind if we say that again? It’s P.S. She uses Mazola® Margarine, = 
s his calories and makes too. It’s made with liquid Mazola 

ae Corn Oil. 
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THE JOURNAL'S NEWSLETTER OF INVOLVEMENT 


‘The solution is only in your own heart. 


‘‘The force of the able, energetic 


woman of today applied to our pressing social 
problems could bring enormous changes for 


the better in a few short years.” 


—Cynthia Clark Wedel, President, National 


Council of Churches 


Too often, American women have allowed others to speak for them and make thei cir | 
decisions. The Seventies could change this. For now, women are breaking through old 
barriers, propelled by their consciences and their concern to move off their doorsteps into 





You’ve got to believe that you yourself are 
going to make it through all the things that 


Want You, all the advertisements that Grab You, 


—Arlo Guthrie 


all the languages that Limit You, to make it through 
all the American scene, all the world scene.”’ 


the larger scene. How best can you make a concrete response to today’s clamoring | | 
human needs? Where can your talents make their most telling contribution? The alter 
natives are many, and often bewildering. In this monthly newsletter, we hope to high- 
light some of the opportunities. We also invite dialogue: your ideas, your organization’s 
program; your discoveries of what one woman can do to improve the quality of 1 

in the world and for her family. Let us hear from you. 


THE PASSWORD: ACTION 

Across the nation, women are rolling up their 
sleeves to get at society’s laundry list of 
urgent problems. GOP women are being told 
in grass-roots bulletins: “Republicans have 
an image of uncaring, aloof individuals .. . 
we're going to educate ourselves to educate 
others and to help.” (Their program, AC- 
TION NOW, moves into low-income areas, 
also attacks drugs and pollution.) Democrat- 
ic women are focusing on consumer action, 
“a fair dollar’s worth.” 

College women and their friends are 
revving up for Earth Day, the April 22 en- 
vironmental teach-in that will take place on 
hundreds of campuses across the country, en- 
listing the help of off-campus citizen groups. 
The object: to get faster action to save our 
land, sea and air. 

Why all the activity? Because women have 
gotten the message that it’s up to them. Can 
one woman, or a group, really help? The big 
organizations believe they can: the General 
Federation, the Y.W.C.A., the Junior League, 
and their like are all responding with new, 
up-to-the-minute involvement programs. So 
are local groups tied into churches and other 
institutions. So are spontaneous alliances of 
individuals, banded only to “do something 


about this problem.” The time is 1970. It’s 
not too late. NEVER UNDERESTIMATE 
THE POWER OF A WOMAN. 
“‘We live today in the context of new forces 
created by new attitudes.” 
—League of Women Voters of the U.S. 
HALF A CENT! \LD. During 1970, 


‘s of the U.S. will 
y; also the 50th 
nendment, which 


the League of Wor 
celebrate its 50th ann 
anniversary of the |] 


gave women the vote. They’re calling it 
“The Year of the Voter,” with emphasis on 
the value of the franchise as the basis of 
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American democter. if May, there will be 
- a special celebration in cooperation with the 
Smithsonian Institution in Washington, D.C. 
_ President Lucy Wilson Benson is aiming for 


large, informed election turnouts and has 
urged greatly increased activities in local 


Leagues. Want to join the effort? Write the _ 


League, 1730 M Street N.W., Washington, 
D.C. 20036. 


ACTION 70 is the nationwide Giri Scout ef- 
fort to become more aware of prejudices and 
to take action to build better relationships 
among all ages, religions, races and nationali- 
ties. “I will try my best,” the Scout pledges 
in this new commitment now being intro- 
duced at the local level, ‘“‘to know individuals 
of different races, religions and nationality, 
so they can know me. To care for and defend 
the specialness of differences so my life can 


be rich and full. To be involved with my 


community with its needs and with its people 
so I can matter to others and to myself.” To 
get involved with Girl Scouting in your area, 
call your local council. 


BUSINESS GETS INVOLVED. Women’s 
action programs are catching the eye and ear 
of American big business. Clairol sponsors 
“‘Women of Conscience” awards with the Na- 
tional Council of Women, is moving into 
local sponsorship of women’s symposia and 
forums. Last October, Clairol worked with a 


Milwaukee group on ““Woman as a Catalyst © 


in Today’s Society,” now plans similar events 
in Houston and Atlanta. The Sears-Roebuck 
Foundation works with the General Federa- 
tion of Women’ s Clubs on a broad community 
improvement program, offers a movie titled 
(coincidentally!) “The Power of a Woman” 

to interested groups on free loan. Write Au- 
dio/Visual Division, the Sears-Roebuck 
Foundation, 303 E. Ohio Street, Chicago, Ill. 
60611. 


—THE Eprrors 


WELCOME THE CENSUS. April 1, 197 
is census day. Most families will receiv 
their questionnaires by mail, in some cases 
with telephone follow-up. One of three dif 
ferent forms—short, long, and extra-long- 
is randomly selected. Hope for the mini 
length three-pager, which should take about 
five minutes to fill out. Reassurance from thi 
U.S. Census Bureau: none of the informatic or 
gathered can be used in any way ee ident nti- 
fies the individual. : 


YOUR OWN TEACH-IN. Check your lo C 
school or campus for April 22 environme! 
activities. But meanwhile, get involved wii 
any group that’s doing good things. Do yot 
belong to the Junior League, the A.A.U.M 
the National Federation of Business and Pri 
fessional Women’s Clubs? Each has an active 
conservation program. What would you lik 
to save for your children? Birds? Join the 
Audubon Society. Fish? The Izaak Walto 
League. Animals? The Wildlife Socie 


Trees and mountains? The Sierra Club. 


The point: start where you are. But a 


CALL TO ACTION. It began in New You! o 
at radio station WMCA, with a lady named 
Ellen Strauss. Seven years ago, she organized 
a group of women volunteers to answer the ~ 
telephone calls of New Yorkers who had 
problems, and to route these callers to ap- 
propriate agencies. Today, the program is! 
under the co-sponsorship of the Urban Com 
alition, has moved into 20 cities. In Denver, — 
women volunteers are concentrating on the — 
young caught in drug problems. For infor- 
mation on Call For Action in your city—or 
how to start one—write to Call For Action, 
2100 M Street N.W., Washington, D.Ce 
20037. 

For further details, write to The Power of A 
Woman Newsletter, Ladies’ Home Journal, 
641 Lexington Ave., New York, N.Y. 10088 





ital conditioners 
he hair shaft with 


or. So color takes 


from root to end. 


els stronger. 


Color brought from Europe by Ogilvie 
hair specialists. Shampoo-in color 
drenched in conditioners so im- 
portant to over-porous areas that can 
absorb too much color. Or dried out 
endsthat can turn brassy. 

So color takes evenly. Comes 
out looking natural, fresh, alive with 
shine. And it covers gray completely. 


Ogilvie hair color is a newnon- 
drip cream/gel instead of the usual 
watery liquid that can build up excess 
color. Has built-in drabbers to pre- 
vent unwanted red or gold tones. 

Sounds marvelous? It is! In 14 
glorious shades. Only from 


gilvie 


Silv ists in hair care. 
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i oinia Bennicoff 
was born inside out. 
Once every 15,000 
births, nature plays 
obi cruel trick on a baby. 
Because of a defect in the 
abdominal wall, theinfant’s 
entire digestive system, from 
stomach to bowels, develops on 
the outside of the body. 
Medically, the condition 1s 
known as gastroschisis. As 


recently as four or fe years ago, 


90 percent of its victims died. 





Now, with new techniques 


perfected by pediatric surgeons, 


80 percent can be saved. 
Virginia was born at 2:35 a.M. 
on February 4, 1969, at 

W alter Backus Hospital in 
Norwich, Conn., to Mrs. 


Lydia Bennicoff, 22 years old. 


(Virginia and her mother are 
pictured above.) Moments 
later, Dr. KatherineM. 
Prioli, a pediatrician, 
approached Lydia's husband 


(continued on page 123) 
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| a Me onier was a hand-me- io from na feeeer 
which started all those headaches originating at the 
| 1 k of my neck. They worked right down to my heart, 
-where Sheng real headaches are. 


to , had more to talk about, but I’m a good listener. 
nday after | met Jack Monier, I came in with my 


eld her hard-boiled egg in midair and said, “Tell 
forward so I wouldn’t have to talk too loud; other 
e billing department might be listening. es 

e,” I said. “He looks like a forest ranger. 
scriptions!” Nina moaned. 

nk of outdoors. Johnny Appleseed, say. He could 
m his shoulder.” — 

ery good. What does he do?” 

graphs building sites, something like that.’ 


lid the same sort of thing. He worked for one of 
rmous corporations.’ 

s Jack.” | 

’ Jack who?” 

Fe Monier. He’s originally from—”’ 

Saratoga! For heaven's sakes. Where did you Gat him?” 
\t Mr. Pond’s.”’ 

“That’s where I met him! I didn’t even know you were 
ig there!” 

From time to time, Mr. Pond, head of billing, invited some- 
in the department to spend a weekend with him, Mrs. dan 
tt he two little Ponds. Jack Monier, who had  (continned ov page 184, 
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familiar. Do you want my pickle? I used to ce - 
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The unexpected. Richly colored 

cherry-red walls with lemon-yellow rug se 
unique color coupling in library/euest 

room. Canopied daybed doubles for sitting and 
sleeping. Interior by Blair Catterton 

for W. & J. Sloane. 


Old-fashioned keeping room. 

Peasant tile linoleum provides colorful ground 
for country wooden furniture. Winged-back 
settee, at left, is Enelish ; buffet in background is 
French. Flooring by Congoleum ; furniture 
from David Barrett. 


A man’s world. Den is distinctly 

masculine. Tartan carpet—with printed 

rather than woven pattern—was 

originally designed for commercial use, takes tough 
treatment. French country chair is in black 
leather, couch in bronze silk. Interior by Jerome 
Manashaw, A.I.D.; carpet of Antron 

by Jorges Carpet Mills. 


Concrete idea. Sitting area of 

conerete sun-porch floor is painted in 
Mediterranean design and framed 

by soft, white pile rug. Crisp green and white decor 
is accented by glass and stainless steel. 

Interior by James Manashaw, A.I.D.; rug of 
Dacron by Philadelphia Carpet Co. 


An untraditional mix. Eighteenth-century 


Queen Anne room has slick contemporary ceramic tile 


floor and shaggy area rug. Room runs 
hot and cold with warm ege-yolk yellow walls 
and cool green tile design. Ceramic tiles from 


Country Floors ; rug of wool by IXarastan. 


o" 
o 


Geometrics. Even in a conventional 

English antique sitting room, contemporary trend 
toward geometrics shows up, 

here in black and white wool rug over brown 
carpet. Interior by Blair Catterton 

for W.& J. Sloane. 
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11. The texture’s the thing, below : Off-white rug in carved 
relief ; over it, astainless steel and elass coffee table, the showcase 
for a crystal collection. The sofa is upholstered in brown 

velvet ; tonsu chests on left are white lacquer. Allan elegant 
setting for pre-Columbian art collection on back wall. 

Interior by Nelson Pollack, rug of Acrilan by Cabin Crafts. 





12. Alfresco indoors, left : Oversize poppies 
and apple blossoms, flower stand and painted white 

chairs give garden look to bedroom-sitting area. 

Underfoot, a thick apple-green rug over a simulated marble vinyl 
floor. Flooring and rug by Armstrong ; 

furniture by Yale Burge. 


Shopping information on page 112. 
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GENT 
IVER: 
AT 

PENS 
MAN 


RIES A 
NEDY 


eft: Shriver, his wife 
ce and their children: 
y, 16; Tim, 10; Maria, 
Mark, 6; Anthony, 4. 


-: At U.S. Embassy in 
‘T haven’t been trying 
work for a particular 
sident,” Shriver says, 
or the United States.” 


Far right: Tim 
with one of two 
Shriver dogs. 


Right: Maria Shriver. 
ere’s no mistaking the 
y family resemblance. 


r: Mark and Anthony 
tennis umpire’s stand 
as their jungle gym. 


ar right: Tim polishes 
his forehand at 
ate Carlo tennis court. 





667 a 
Mrs. Sh 


By Diana Lurie. river,’ I asked, “how has 
your husband kept his independence among all the 
strong personalities in the Kennedy family?” 

Eunice Kennedy Shriver crossed her legs, reveal- 
ing turquoise socks that clashed with her plaid 
slacks and orange sweater, then toyed with her hair 
while she marshaled her thoughts. 

“Naturally,” she said, “I feel Sargent would have 
done well whether he married me or not. He had a 
very good record before we met in 1946. Since we 
have been married, people have criticized him when 
he has gone out on his own. Still, he is part of the 
family and assumes the responsibility.” 

Sargent Shriver, who for the last two years has 
been U.S. Ambassador to France, is his own man, al- 
though he admits that his Kennedy connections have 
helped him enormously. “There have been no disad- 
vantages,” he says. “It’s true that whatever job I get 
or do, some people tend to say, ‘It’s only because he’s 
President Kennedy’s brother-in-law—or Eunice Ken- 
nedy’s husband.’ But those comments are not im- 
portant. What 7s important is whether my marriage 
and my connection with my wife’s family have im- 
peded me from accomplishing my goals. No, they 
have been a help. Not just in specifics but in general. 
I’ve always felt it is a lot easier for a man to do good 
work if he is content at home, happy with his family, 
proud of his wife and children. Not Eunice Jones or 
Eunice Smith but Eunice Kennedy has given that 
to me—and there’s nothing more important.” 

I visited the Ambassador during a working vaca- 
tion he took with his family at Cap Martin in the 
south of France. The Shrivers had rented a large 
but unimposing villa, and when I arrived a matronly 
French maid was sweeping the front steps. Nearby 
was a fleet of 12 bicycles. Ambassador Shriver strolled 
out of the kitchen in tennis shorts and shirt and 
reeled off the day’s schedule of athletics: motorboat- 
ing, waterskiing, tennis and swimming races in near- 
by Monte Carlo. This was the Shrivers’ French ver- 
sion of the zesty life at the Kennedy Compound in 
Hyannis Port—with children, dogs and activity, ac- 
tivity, activity. 

When Shriver disappeared to make last-minute 
preparations for his busy day, his sons Timothy, 10, 
Mark, 6, and Anthony, 4, materialized in another 
doorway. Once I established my credentials to their 
satisfaction. they proudly introduced their two dogs, 


im 


Photographs by Henry Grossman 





one of which was gnawing a bone on the Persian rug 
in the drawing room. 

“Children! Keep your voices down! I’m taking a 
French lesson,” called Eunice Shriver from yet an- 
other doorway just before her husband reappeared, 
carrying a small valise that contained a change of 
clothes. 

Before Shriver, Tim and I could leave for Monte 
Carlo to pick up a motorboat that would transport 
us to the swimming meet, the maid summoned 
Shriver to the telephone. ‘‘Want to see me drive the 
Lincoln?” asked Tim. Before I could say no, the 
10-year-old drove the white convertible 20 yards up 
the gravel drive. He stopped alongside the Peugeot— 
also a white convertible—then scampered into the 
smaller car and perched behind the steering wheel, 
his head barely high enough to clear it. His brothers 
joined him. ‘Come on,” he urged. “It’s okay. [ll 
drive you around.” He maneuvered the car around 
the driveway several times before Mrs. Shriver, in 
a gown of blue and white toweling, emerged from 
the villa. 

When Shriver returned, Mark insisted on going 
with him to Monte Carlo instead of leaving later 
with his mother. Shriver consulted his wife, who 
nodded her consent and took Anthony’s hand, prom- 
ising to join us at the swimming club. As he kissed 
Eunice goodbye, Shriver said to her, “Now I know 
why your father got up at six every morning. It’s 
the only way to get work done. I’m an hour and a 
half behind schedule and it’s only ten.” 

It was Eunice Kennedy who in 1946 suggested 
that her father meet Shriver. Joseph P. Kennedy 
was considering publishing his late son Joe’s diaries 
of the Spanish Civil War. Eunice told her father 
about Sargent, an editor of Newsweek whom she 
had met at a New York cocktail party. Shriver read 
the diaries, then met Mr. Kennedy at the Waldorf- 
Astoria. Bluntly, Shriver said the papers were not 
worth publishing—except, perhaps, in a private print- 
ing for the family. Mr. Kennedy thanked him, put 
the papers on the table, and asked: ‘‘What do you 
want for breakfast?” 

During breakfast Mr. Kennedy mentioned that he 
had bought the Merchandise Mart in Chicago and 
needed someone to help manage it. “If you have any 
interest in working in the Mart,” he told Shriver, 
“let me know.” (continued on page 152) 

















Once upona time, 
ladies slept swaddled 
in a cocoon of 

muslin and ribbons 
and lace. Not 

now. Today they wear 
the barest little 

wisps of sleep suits— 
pretty, unpretentious 
and very much part of 
the current fashion 

| scene. To complete thi 
_modern bedtime 
tale, the beautiful new 
collection of no-iron 
printed sheets. 


Left: Bare 

midriff sleep dress 
with a touch of 

the Thirties. Has a 
tiny bra and short, 
fluted skirt with bikini 
attached. In nylon 


crepe by Warner's. 
» P-S-M, about $9. 





tin 

gown. 

w 

slashed t 

: : bs waist. 

—S a = Jr. Intime 
ZT DP) +e -_ ae - ve tricot. 
Ga eer Ze as ae bate matching | 


Far left: The 

littlest body suit for 
sleeping 1970 

style, In nylon matte 

| jersey by John | 
- Kloss for Cira. P-S-M 
about $17. 


Left: Cardigan- 

S) topped sleep suit 

; barely tied with satin 
ribbon. Boxer 

: f shorts and top edged 


‘in eyelet trim. In 











a 


ie, 2. nylon crepe by Kayser. 
es 2) _~ P-S-M, about $10. 
ae G 3 S): Bed Linens: top and 
a or CS. right by Stevens-Utica 
~~ bottom, both by 
ree te Burlington House. 





Photographs by Otto Stupakoff. 

Hairstyles by Alan Lewis—Freelar 
hairpieces by Leon Buchheit. 
Shopping information on page 11. 

















Deep silver-green 
on lid with lighter 
green shadow under 
brow. Eyeliner is 
darker green. 


Ocean-blue 
eyeshadow with 
palest blue 
highlighter and 
dark-blue 

accent liner. 

Left: The softest 
mauve lids lightened 
by pale-lilac brow 
highlighter. Along 
upper and lower 
lashes, a hairline- 
thin accent of 
deep mauve. 


Spring contours: 
The palest pink on 
lid highlighted by 
even paler taupe 
contouring under 
brow. Eyeliner is 
deep taupe. 





WHAT 
MEETS THE EYE 


...the quiet poetry of the new spring pastels. 
Gentle misty powders, two or even three, 
blended and encircling a clear, rounded eye. 
Kyes that are soft, fluid... like a line of free 
verse. Gone are the hard edges, the harsh defi- 
nitions. The seasonable eye shadings are slight- 
ly out of focus, almost fuzzy. There are pinks 
tending to mauve, blues tinged with frost, 
greens dabbed with silver, wispy yellows aud 
pale lavenders. They come mostly in powder 
form, but also as fragile creams and water- 
colors. They are applied with the hghtest 
brush or a tiny foam-tipped stick. The great- 
est subtlety comes in the blend: As a prelimi- 
nary step, particularly for oily skins, place a 
light dusting of clear face powder on entire 
eye area to prevent skin from absorbing col- 
ored shadow. Then apply a rounded are of lid 
shadow starting at upper-lash base and stop- 
ping a finger’s width short of the brow. 'Then, 
in the semi-circular space remaining between 
lid shadow and brow, apply a light wash of 
paler shadow. The effect is tone-on-tone con- 
touring meant to bring out the best in a bone 
structure. An optional step, for those who feel 
bereft without eyeliner, the very finest hair- 
line pastel accent drawn along upper-lid base 
andevenalong lower lashes (notrecommended, 
however, for deep-set eyes). Add, as the final 
touch of poetic wit, a thick feathery fringe of 
mascara. By Sally Obre, Beauty Editor 
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Photographs by John Vidol. All eye makeup by Aziza; sari and jewelry from Sona the Golder 
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PINEAPPLE IS HERE 





Xt the end ol a long 

winter, where in many parts 

of the country the promise 

ol spring is as yel unfulfilled, 
enter, from Hawaii, the 

lirst of the fresh spring fruits. 
Pineapple is now at its 


highest season on the island 


plantations where 
Photograph by Arthur Beck 


itis grown and is ar- 

riving in your local markets 
at the lowest prices ol 

the year. Enjoy it at its 
simplest. cut up in serving 
pieces and dusted with 
confectioners sugar, or work 
it into rich desserts dike 


the picturesque 





tarte dananas below. 

Scoop out a fresh pineapple 
shell and serve in it several 
Havors of sherbet, including, of 
course, your own pineapple 
sherbet. But before you 

start creating, take a look at 
the special cooking hints 


on page I 11. 


Cooking with fresh 

pineapple is sometimes tricky, 
and it’s worth avoiding : 
the pitfalls with a few simple 3 
precautions. All recipes, 

by the way, can be made with — 
the canned fruit as well, eB 
making pineapple desserts 
a year-round treat. 








Hazelnut Bars 
Ginger Cookies 
Vanilla Crescents 


In Vienna, pastry is m¢ 
it is a way of life. B 
four, traffic along the 
famed circular b 
perceptively as the oof 
to fill. There, over # 
and exquisite pastries 
into familiar conversatj 
business deals are ep 
Viennese, their pas 
the world—and undo 
right. It is an ele: 
art refined by g 
chefs, pastry-shop 
wives with handed-dow 
To non-Viennese 
of the delice: 
has sometimes 
and inaccessible 
lication of 





Cookbook 
sre was no truly 
mide on the subject. 
orm author 
) translating the 
language in her 
)recipes, many 
amily-recipe 
€ are recipes for an 
Torte, the classic 
e cake, for Linzer 
Meringue tortes and 
kies. Lots of nuts, 
and chocolate are 
t be expected 
hand. Anda 
cial tips—the 
w mysteriously make 
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ou’ve done with it. It 
than raw mate- 
»0int, we started off 

d with lean eye round of beef, 
ry , Daking potatoes and firm, ripe 


‘ ry . 
ve Our f 

i 
4 7 


1w materials in search of a menu. Using 


turned out three very different din- 


n very elegant to simple. Five-year-old 


ice but enthusiastic hostess offers the 


r. (Turn to page112 for recipe details and 
> 


nu magic.) By Margaret Happel, Food Editor 
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PEPPER 


AKED POTATOER 
DILLED 
WBERRI 


SUGAR 


















“It’s a very special occasion 
and I’m wearing my beautiful 
blue and white pinafore. This 
is steak, too—it’s very fancy. 
I like the skinny potatoes 
and those gooey 
strawberry eclairs.” 


OILED TOURNEDOS 
AUCE BEARNAISE 
POMMES ANNA 
GLAZED CARROTS 
POMATOES AND CHICORY 
BERRY CREAM ECLAIRS 
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BEEF WELLINGTON 
POMMES NOISETTE 
CHIVED CARROTS AND MUSHROOMS} 
CHERRY TOMATOES VINAIGRETTE | 
STRAWBERRY BAVARIAN CREAM 

Serving pieces from Georg Jensen — 

* ;3 
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os El ‘Rancho, a Southwest 
wd pleaser, flavors up with 
‘opyable Miracle Whip 
avacle Whnp Salad Dressing 
erfect just the way st is. Its 
ly fresh flavor comes from 
h- ground spices and a 
1aing secret that 1s Kraft’ alone Thats oe “Mivack Whip fe V4 C . add 
liracle Whip is -America’ favorite salad 5 es sh ghtly beaten and 2 T: chopped 
BNE, and why 1t makes American meses pimiento. “Pour over bacon- 
x65 50 special To make Eges El ©" vegetable mixture. (ook slowly, 
mcbo: (ook 4 slices bacon, diced | surring occasionally, until eggs 
‘¢. chopped onion and 1/4 c. chopped are done. 4 servings. It’s worth 
en pepper until crisp - tender doing right. With uncopyable 
ain off excess fat. (ombine IP c eMaracle Whip 
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Good hixer 





x Salad Dressing ~ 
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(ORK WONDERS WITH KETCHUP 

1e only place ketchup has to go is on top of a medium rare hamburger, 
pies! a clever sleight of hand we've turned ketchup—both the plain 
oned kind—from sauce to sophisticated condiment. Ketchup, a time- 


ig ingredient in an aspic jardiniére, a cool collection of spring vege- 
pic; the seasoning in a creamy, pink-sauced Newburg; the glaze 


Photograph by Bernard Gray 
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| PINEAPPLE 
esitate to use fresh or 


yeapple in cooking, and 
. unless you know how. 
-frozen pineapple con- 
e called bromaline that, 
aks down the protein 
ertain other proteins, 
ed, means that breads 
rise proper- 
ll be soggy, 
jellies won't 
easy to cor- 
yply simmer 
frozen pine- 
) minutes in 
syrup. Tid- 
horter time, 
; the longer. 
utralizes the 
vre ready to 
e recipe. Of 
yes that re- 
ig, this pre- 
f necessary. 
ibstitute for 
ple is the 
tened vari- 
e the sweet- 
t thoroughly 
ugar content 
ghtly. 


\S (pictured) 


2-0z.) pkg. 
z mix beat- 
milk, or 2 
‘topping for 
desired. 


crust mix 
m cheese 

; 

y ripe 

IS prepared) 
, sieved 


’ sugar 


pastry cut- 
ner 1 (10- 
st mix and 1 
2am cheese 
resembles 
Toss 2 to 3 
water into 
astry to fit 
Prick crust 
’ minutes at 
Iden brown. 
remaining 
ise. 
/and peel 1 
pe pineap- 
e into slices 
t slices into 
1 inch wide, 
3; pineapple. 
apping cir- 
) in cooled 


apricot jam. Stir in 2 
ody. Brush or pour 
apple to coat. 

eavy cream, adding 2 
ctioners’ sugar. Using 
| cream around edge 
tart. Serves 6. 
ineapple drain 2 (20- 
tened pineapple rings. 
apes as directed and 
hell. Two tablespoons 
n be used to dilute 
sired. 


INEAPPLE (pictured) 


made ahead, even to 


scooping sherbet,Place sherbet balls 
on wax paper-lined tray»#Freeze and 
mound into shell at last moment. 


1 medium size, 1 cup sugar 


fully ripe 4 tsp. grated 
pineapple lemon rind 

1 Tb. gelatin 4 cups milk 

14 cup water 1 pt. raspberry 

2 cups grated sherbet 
pineapple (from 1 pt. lime sherbet 


pineapple fruit) 


Prepare pineapple shell as a serving 
container by cutting off top, leaving 


34-inch pineapple on crown of leaves 
to form lid. Set aside. Scoop fruit from 
pineapple being careful not to punc- 
ture shell. Refrigerate shell and top 
until serving time. 

Prepare pineapple sherbet by soften- 
ing 1 tablespoon gelatin in 144 cup wa- 
ter. Grate scooped-out pineapple flesh, 
using a coarse grater. Measure 2 cups. 
Place in saucepan with 1 cup sugar. 
Bring to a boil; simmer covered 10 min- 
utes. Stir in softened gelatin and 14 
teaspoon grated lemon rind. Cool mix- 
ture to room temperature. Stir in 4 
cups milk. Pour into shallow pan. Place 
in freezer. Stir mixture 2 or 3 times at 


30-minute intervals or each time mix- 
ture forms ice crystals 1 inch from edge 
of pan. (This breaks up crystals and 
insures a smooth-textured sherbet.) 
After final beating (with mixer), 


pack into 114-quart container or bowl 
for easy scooping. Re-freeze. 

To serve: Using a No. 30 scoop, shape 
| pt. each pineapple, raspberry and 
lime sherbet into balls. Mound into 
hollowed chilled pineapple shell. Serve 
immediately. Serves 6 to 8. 








To use canned pineapple substitute 
1 (20-0z.) can unsweetened crushed 
pineapple, undrained, for fresh grated 
pineapple and proceed as above. 


PINEAPPLE-MINCEMEAT ALASKA 


1 (30-0z.) can pear 
halves, drained 


3 egg whites, at 
room temperature 


(8 halves) 1% tsp. cream of 
1 small, fully ripe tartar 
pineapple 14 tsp. salt 
14 cup prepared 14 cup sugar 
mincemeat 


Drain 1 (30-0z.) can pear halves very 
well (8 halves). Set aside. 
Remove crown and peel 1 small, 


fully ripe pineapple. Cut 4 (14- to 


34-inch) crosswise slices. Remove core 
and place on baking sheet. Using | 
tablespoon prepared mincemeat, fill 
center of 1 pear half. Place second pear 
half in position to resemble whole pear. 
Set one whole pear upright in center of 
each pineapple ring. Assemble other 
pear halves in same way. 

To 3 egg whites, at room tempera- 
ture, add 14 teaspoon cream of tartar 
and 14 teaspoon salt. Beat until egg 
whites form soft peaks. Add 14 cup 
sugar slowly, a tablespoon 
at a time, beating between 
each addition. Continue 
beating until egg whites 
form stiff peaks. 

Swirl one fourth meringue 
over each pear, sealing me- 
ringue to top edge of pine- 
apple ring. Bake 8 to 10 min- 
utes at 400°. To serve, split 
each one in half. Serves 8. 
To use canned pineapple 
substitute 1 (814-0z.) can un- 
sweetened pineapple rings, 
drained, for fresh pineapple. 


LAMB WITH PINEAPPLE 
STUFFING 
To produce 2 cups fresh 
grated pineapple and juice 
use 1 small, fully ripe pine- 
apple. Surplus can be grated 
and pressed to give 1 cup 
pineapple juice for basting. 
Cook pineapple used in 
stuffing thoroughly to de- 
stroy enzyme and avoid a 
compact, overly sticky dress- 
ing. 


2 Tb. butter or margarine 

14 cup chopped onion 

14 cup chopped celery 

1 clove garlic, crushed 

2 cups grated pineappie 
and juice 

2 Tb. brown sugar 

1 Tb. snipped mint 

1 tsp. salt 

14 tsp. ground ginger 

114 cups herb stuffing mix 

1 (4-Ib.) boned leg of lamb 

2 Tb. butter or margarine 

1 cup fresh or canned 
Pineapple juice 

14 tsp. ground ginger (more) 


Make stuffing by melting 2 
tablespoons butter or mar- 
garine in a skillet. Sauté Y, 
cup each chopped onion and 
celery and 1 clove garlic, 
crushed, until onion is trans- 
parent. Add 2 cups grated 
pineapple (to include fruit 
and juice). Cook 15 minutes 
more. Thoroughly mix in 2 
tablespoons brown sugar, 1 
tablespoon snipped mint, 1 
teaspoon salt and \% tea- 
spoon ground ginger. Toss 
in 1144 cups herb stuffing 
mix, just to combine. 

Trim excess fat from 1 
(4-lb.) boned leg of lamb. 
Place stuffing in cavity and secure 
meat ends together either with skewers 
or by sewing. Rub 2 tablespoons butter 
or margarine over surface of lamb. 
Place in pan. Combine 1! cup fresh or 
canned pineapple juice and 1% tea- 
spoon ground ginger. Pour mixture 
over lamb and bake 214 hours at 350°. 
Baste meat every 30 minutes. Remove 
skewers or twine. Serves 6 to 8. 

To use canned pineapple substitute 
1 (20-0z.) can unsweetened crushed 
pineapple, undrained, for fresh pine- 
apple. Reduce cooking time to 5 min- 
utes before mixing in stuffing. Proceed 
as above. END 
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PEPPER STEAK 


In shape and size, beef eye round re- 


sembles beef filet. but of course it is 


r what- much cheaper and must be tenderized 
l c before cooking 
Ds 1 (4-Ilb.) beef eye 2 Tb. cooking oil 
round 14, cup chopped 
2 tsp. instant meat shallots or 
tenderizer scallions 
FAM STYLE 144 to 2 Tb. whole 14, cup beef broth 
PEPPER STEAK peppercorns, 1/, cup brandy or 
) POTATOES WITH PAPRIKA coarsely crushed red wine 
DILLED CARROTS 2 Tb. butter or 
iD CREAM SUGAR WAFERS margarine % 


setting 
the fashion scene 


THE FINEST ALUMINUM 


Trim excess fat from 1 (4-lb.) beef eye 
round. Cut beef crosswise into 6 even 
size steaks. Sprinkle steaks with 2 tea- 
spoons instant meat tenderizer follow- 
ing pkg. directions. Coarsely crush 114 
to 2 tablespoons peppercorns. Press 
peppercorns into both sides of meat. 
Cover and let stand at least 1 hour. 

In a large heavy skillet heat 2 table- 
spoons each butter or margarine and 
cooking oil. Add 2 or 3 steaks at a time 
and sauté over high heat 3 to 4 minutes 





HORIZONS \2 
OF EXCELLENCE Viv 


7-Piece Set consists of 1-qt. and 2-qt. 


/Vhat the Golden Gate is to San Fran- alloy, three times harder than ordinary. — saucepans with covers; 10" ‘fry pan 
een t] 4 Tas han . 3 , ee less cover; 44/2-qt. dutch oven with 
co and the Saarinen arch is to St. Styled with distinction and brightened cover (this cover fits fry pan), packed 
ONY AJanhoa ae P a : a . Z : in colorful gift box, 39.95 
Louis, Manhattan Cookware is to all with genuine porcelain, you can pop it pieces illustrated available Sena 
America . . . a smart, sophisticated into your washer for carefree cleanup. 7"? ‘° 74° cains covers. 
signature of An a’s life style ex- 
‘ Choose Antique White 
pressed in the fil entic designer te eae 
Blue, N 1G “OW i 
Milena oleconkemvora aa utmeg Brown (with chrome 


the-table cookwa1i 


It’s the headiest, happiest way to do all 
t’s super-tough Teflon | lusive your cooking and serving! At selected 


ce 


ge-hardened, warp-pro¢ num fine stores. 


I 


MIRRO ALUMINUM (¢ ANY, Manitowoc, Wisconsin 54220 


covers), Harvest Gold, or Avocado. 


















on each side for mediy 
warm on serving platter. 

Add 14 cup chopped sh 
lions to juice in pan. Sa 
Add 1% cup beef broth 
brandy or red wine (or 
beef broth to make grayy 
boil, stirring to blend in p 
Cook 2 minutes longer, Pg 
steak in platter. Serves 6. 


BAKED POTATOES WITH PAP} 


Scrub 6 baking potatoes, 
with a fork and rub lig 
Bake 50 to 60 minutes 
425° oven or until pota 
when gently squeezed. 
butter or margarine into § 
tops of baked potatoes ip 
with butter or margari 
each with a little of 1 ta 
prika. Serves 6. | 


DILLED CARROTS 


Peel 2 lbs. carrots. Cut ¢ 
thin slices. Cover with 1¥ 
1 tablespoon sugar, 2 te 
dill-weed, 1 teaspoon salt 
spoon pepper. Cook, cove; 
dium heat 15 minutes or 
Drain. Toss with 4 cup b 
garine. Serves 6. 


Journal Shopping 


THE SMALL WONDERS 

PAGE 42: Dwyer kit. hen Serie 
piece porcelain top. Sears tliree- 
kitchen with one-piece stainless s 
Portable Range No. PR2. Sati 
woodgrain panel. General Electri 
tertop oven and broiler combinz 
Hotpoint small range with 4 u 
1915” wide. Model RA 217. Sunb 
Decorator Buffet frypan. No FP 
PAGE 44: (top to bottom) * 
front-opening freezer. Table-top 
111. Acme under-counter refrige! 
9 cu. ft. model SD31F. Westin 
Refrigerator. 1215” wide mod 
Fridgette upright refrigerator. 23 
UR10/56. 

PAGE 46: Frigidaire double-deck 
ter. Washer-dryer model LCT-2. 
tric combination washer-drycr, M 
Maytag Porta-Washer and Porte 
Pair models A-50 and DE-50. ¢ 
undercounter dishwasher with ( 
under sink. Model SS200E. Disk 
type Dishmaster-Impcrial. 

12 GREAT FLOOR SHOWS 
PAGE 88: 1. ‘‘Vitality’’ Dupont 
$7.95 sq. yd.. by James Lees. 
PAGE 89: 2. Indian pillows, $15 
Indian rug. 6’ x 9, $55, trom Le 
Second Ave., N.Y.C. Furniture 
from Yale Burge. 315 E. 62nd S| 
PAGE 90-91: 3. Wool broadloom ¢ 
green, $24 sq. yd.; all turnishings 
from W. & J. Sloane, Fifth At 
N.Y.C. 4. Luxury cushioned vinyl 
pattern 4111, from the Masterpié 
Congoleum. Paeco-wood beams of 
urethane, in a variety of sizes 
up to 18’, by Paeco Ine., Perth 
Furniture and accessorics from 
24 E. 54th St., N.Y.C. 5. “Bit 0 
carpet of Antron, £9.95 sq. yd.. BD 
Mills. 6. “‘Royal Tiara’’ Dacron 
yd., by Philadelphia Carpet Co. ’ 
tiles, imported from Italy, $41 
Country Floors, 300 E. 61st St. 
bleau’’ wool shag rug in Nordi¢ 
with fringed ends, $158, by Kara 
Chippendale sofa, $890 in musli 
side chairs, $465 ea. in muslin; ( 
table. $420, and Chippendale tilt 
are Colonial Williamsburg Re} 
Kittinger Furniture Co. The Bl 
$1095, an Historic Newport Rep 
the Hunt table, $535, are also by 
tain fabric, ‘‘Contempo’’ pattem 
w., $4 yd. by Everfast. 8. Geometi 
rug with border design. 6’ x 9°. $ 
ings and accessories from W. &. 
PAGE 92: 9. ‘‘Cabaret’’ Antroms 
sq. yd. by Wunda Weve 

PAGE 93: 10. Pakistan Bokhara 
$749; all furnishings and accesso 
J. Sloane - 
PAGE 94-95: 11. Corie Marble vil 
covering, +85300, and ‘‘Happel 
shag rug in grasshopper, $12 s@ 
Lancaster Line, are both by Alm 
mertime’’ vinyl wallcovering, $2 
decorators, from Papiers Peints, | 
N.Y.C. Curtains of ‘Melody’ ¢ 
ninon, 44” w., $1.20 yd., by Mél 
curtains) in pink and white, 279 
Conso. Velvet for table cover, pi 
seats, of 100% Trevira, 54” We 
XV marquise and ottoman, and 
Chippendale armchairs are fro 
315 E. 62nd St.. N.Y.C. 12. 3 
rug of sculptured acrilan in @ 
x 12’8”. $190, by Cabin Crafts. 
and plate glass coffce table. 32": 
Brueton Industries 

THE BEDTIME STORY 

PAGE 98: WARNER’S sleep aft 
Bloomingdale’s, New York: May 
Ohio; Carson Pirie S-ott. Chicage 
Milwaukee, Wis.; Macy’s. Calli 
House, Honolulu, Hawaii. “Sama 
by Stevens-Utica. CIRA body St 
Henri Bendel, New York: Filenes: 
Joseph Magnin, California & Ne 
Fling’’ bed linens by Burlington # 
sleep suit available at_ Bloom 
York; H & S Pogue, Cincinme 
Broadway, Sovthern California, 
Phoenix, Arizona. ‘‘Multi Switl 
Burlington House 

PAGE 99: WARNER'S JR. INT 
tunic available at B!oominedale 
Strawbridge & Clothier, Philac 
The Higbee Co., Cleveland, Ohi0; 
cinnati, Ohio; May Co Los | 
“Tulip Stripe’’ bed linens by St 





trawberries with sugar. 
th cream and your fa- 


AMILY ENTERTAINING 
DOES [ | *SAUCE BEARNAISE 
a (_] *GLAZED CARROTS 
MATOES AND CHICORY 

RY CREAM ECLAIRS 


DOES WITH 


14 cup dry white 
wine 

1 Tb. chopped 
shallots 

1 Tb. fresh tarragon 
or 1¥% tsp. dried 
tarragon 

3 egg yolks 

2 Tb. cold butter or 
margarine 

14 cup melted 
butter or 
margarine 

2 Tb. chopped 
parsley or fresh 
tarragon 

14% tsp. salt 

14 tsp. pepper 


ef eye round in half 
each half crosswise 
;. Make 12 tournadoes. 
with 2 teaspoons in- 
erizer and 1 teas n 
¢ pkg. directions. 
n slices (about 1 Ib.) 
until half done. Drain 
on slices around each 
e with toothpicks or 
rnadoes all over with 
Set aside. 
sliced mushrooms, 4 
on and 2 tablespoons 
in 2 tablespoons but- 
e 5 minutes or until 
irm. Broil tournadoes 
ler, 6 inches from heat 
each side for medium 
tournado on a toast 
mushrooms and on- 
l. 
sarnaise: Combine in 
each tarragon or wine 
white wine, 1 table- 
ed shallots and fresh 
easpoons dried tarra- 
nil. Cook until reduced 
to 4 tablespoons. 
lks and 2 tablespoons 
margarine in top of 
-r (not in) hot water. 
and lemony. Strain 
then add to egg mix- 
stantly, slowly add 14 
r or margarine. When 
s, add 2 tablespoons 
or fresh tarragon and 
h salt and pepper. 
rnadoes. Makes 1% 


to 5 large baking po- 
ch slices. Place in a 
iter. Let stand for 15 


nions into thin slices. 
otatoes. Sprinkle with 
alt and 14 teaspoon 
up melted butter or 
cloves garlic, crushed. 
ixture in a heatproof 
at until bubbling. Ar- 
s and onions in an 
=rn in bottom of pan. 
revent sticking.) Top 
ns grated Parmesan 
yrocedure twice more 
ortions potatoes, on- 
largarine, and grated 


We 


Rf 


Cover pan; place in a preheated 400 


oven. Bake 1 hour or until potatoes are 


tender. Remove cover. Set under hot 
broiler, 6 inches from heat 4 or 5 min- 
utes or until potatoes are golden brown. 


Serves 6. 


GLAZED CARROTS 


Peel 2 lbs. carrots and cut into 14-inch 
thick diagonal slices. Cook covered in 


1%, 


cups water 20 minutes or until 


tender. Drain. Combine 14 cup butter 


\ 
4 


MARGA 


or margarine melted, 4, cup brown 
sugar and 44 cup brandy or Cognac. 

Add to carrots in Bring 
to a boil. Cook 2 to 3 minutes longer. 


Serves 6. 


saucepan. 


CHERRY TOMATOES AND CHICORY 


Make Vinaigrette Dressing by combin 


ing in a bow! 14 cup olive oil, 2 table- 


spoons white wine or tarragon vinegar, 


1 clove garlic, crushed, 144 teaspoon 


1 


each dry mustard and salt and 14, tea- 


spoon pepper. Shake or beat vigorous 


ly to blend. Add 


2 lbs. whole cherry 


tomatoes and | tablespoon basil leaves 


crumbled. Cover and_ refriger: 
hour. 
Drain 


dressing. Place on bed of wash chil 


t¢ 


tomatoes from vinaigret 


1 
1a 


chicory. Serves 6. 


STRAWBERRY FILLED ECLAIRS 


make y 


unfilled eclair shells or 


Fill 


Buy 


own. with kirsch (continued 


t 











MENU continued 


MAGIC 


wvored whipped cream and fresh, 
sliced strawberries 


MENU 3—FORMAL ENTERTAINING 
*BEEF WELLINGTON 
*POMMES NOISETTE 

CHIVED CARROTS AND MUSHROOMS 

CHERRY TOMATOES VINAIGRETTE 
STRAWBERRY ICE CREAM MOLD 


BEEF WELLINGTON 


1 (4-Ib.) beefeye round — 
2 tsp. instant meat tenderizer 


mushrooms in 14 cup butter or mar- 
garine 3 minutes or until just tender. 
Add along with pan drippings to 
drained carrots in pan. Stir in 14 cup 
each sherry and chopped chives. Cook 
2 minutes longer. Serves 6. 


CHERRY TOMATOES AND CUCUMBER 
VINAIGRETTE 

Using fork tines, sharply score 2 large 
cucumbers. Cut into thin slices. Place 
in a bowl with 1% Ibs. quartered cherry 





1 tsp. pepper 

14 cup softened butter or 
margarine 

onion, sliced 

carrot, sliced 

stalk celery, sliced 
(434,-0z.) cans liver pate 
cup finely chopped 
mushrooms 

tsp. rosemary leaves 
(10-0z.) pkgs. frozen puff 
pastry shells, thawed 

1 egg yolk 

1 Tb. water 


PN ee 


Ne 


Sprinkle 1 (4-lb.) beef eye 
round with 2 teaspoons in- 
stant meat tenderizer and | 
teaspoon pepper, following 
pkg. directions. Spread sur- 


face all over with 14 cup 
softened butter or marga- 


rine. Arrange 1 sliced on- 
ion, carrot and celery stalk 
in bottom of roasting pan. 
Place meat on top of vege- 
tables. Bake 40 to 45 min- 


utes in preheated 450° oven. 
Remove from oven; cool 
completely. Discard vege- 
tables. 


Combine 2 (434-0z.) cans 
liver paté, 1 cup finely 
chopped mushrooms and | 
teaspoon rosemary leaves. 
Spread top and side surfaces 
of roasted beef with paté 
mixture. 

Roll out 2 (10-0z.) pkgs. 
frozen puff pastry shells, 
thawed, about 14 inch thick, 
making one long piece of 
pastry about 18x15 inches. 
Wrap it around beef. Trim 
edges of pastry. 

Moisten edges with water 
and seal by pressing togeth- 
er. Roll out trimmings and 
cut into long strips. Use to 
make latticework decora- 
tion. (See photograph.) 

Brush with 1 egg yolk 
beaten with 1 tablespoon wa- 
ter. Bake 20 to 25 minutes 
in preheated 425 
until pastry is puffed and 
golden brown. Garnish with 
parsley. Serves 8 to 10. 


oven, or 


POMMES NOISETTES 








Baked. 


Most beans are steam- 
cooked in the can. 

B&M beans bake for hours 
in real brick ovens before 
they ever see acan. 
That’s how long it takes to 
bake in rich brown sugar 
sauce. That’s what makes 
them baked baked beans. 
That’s what makes them 
better. Look for ‘baked’ 
and B&M on the label. 





Using a melon ball scJup, 
cut tiny potato balls from 
6 large potatoes. Sauté po- 


tato balls in 14 cup butter or margarine 
and 2 tablespoons oil 15 minutes or un- 
til tender. Drain. Arrange around Beef 
Wellington. Serves 6 


CHIVED CARROTS AND MUSHROOMS 


Peel 2 lbs. carrots and cut into 2-inch 


julienne strips. Cook covered 114 cups 
water, 14 teaspoon salt and 14, teaspoon 
pepper for 18 to 20 mi s or until 
tender. Drain. Meanwhile, sauté 2 cups 


Simple carpentry jobs aren't near 


as simple as they look. 
—Poor Woman’s Almanac 


Add % Sauce Vinai- 
grette (see salad recipe in Menu 2), 
1 tablespoon each finely chopped ca- 
pers and shallots. Toss well. 


tomatoes. cup 


chilled cu- 
cumber slices in an overlapping pattern 
on edges on platter. Place quartered 
cherry Garnish 


At serving time arrange 


tomatoes in center. 


with watercress. Serves 6. 


STRAWBERRY ICE CREAM MOLD 


Line a 1!4-quart mold or bowl with 
plastic wrap, allowing paper to extend 
over edges. Line mold with thin sponge 
Brush with straw- 
strawberry ice 


or layer cake slices 


berry jelly. Fill with 


cream. Chill at least 2 hours. Unmold. 
Brush all over with strawberry jelly. 
Garnish with whipped cream and 
whole strawberries. Serves 6. 


Three menus featuring veal, for the 
meal style you choose. Asterisk de- 
notes that recipe follows. 


MENU 1—FAMILY STYLE 
*VEAL SCALLOPINE 
BUTTERED NOODLES [ | PEAS WITH LEMON 
VANILLA ICE CREAM [ | MACAROONS 


MADE WITH SMALL PEA 


. 


JN ae, 
BEANS 































T like a clock that ia 
anything but the time, 
—Poor Woma 


Coat 2 Ibs. veal scallops 
of 4% cup flour, 1 teaspog 
teaspoon pepper. Rub we 
of meat. Sauté 2 minute 
in 4 cup butter or 
pieces at a time. Place \ 
a heatproof serving dis 
pkg. mozzar 
thin slices, § 
Prepare To) 
combining ir 
(35-0z.) can: 
drained, 2 ({ 
mato sauce, 4 
parsley, 1 
leaves, 1 te 
no leaves, 1 - 
crushed, % 
and ¥4  teasp| 
Bring to a boil 
cover and cook 
20 minutes. 
Pour half of 
over veal scalle 


oven or until ¢ 
Serves 6. 


BUTTERED NOOD 


Cook 1 (8-0z.) 
bon noodles ¢ 
label directions 
Toss with butte 
rine. Serves 6. 


PEAS WITH LEMO 


Cook 3 (10-0z.) 
peas according 
rections. Drain 
with 14 cup ea 
margarine and 
Serve immedia’ 


MENU 2—FAMILY 
*“MELON WITH SMG 
*VEAL ALA 





MELON WITH SMG 
Cut 1 (2-Ib.) full} 


ish honeydew ot 
into 6 wedges. R 
and pulp. Cut 

from shell but le 
tion. Sprinkle s 
2 tablespoons | 
Chill. At servin 
range a little of 
sliced smoked 

each wedge. Top 





VEAL SCALLOPINE 

Veal scallops are very expensive. A 
budget version can be made by thinly 
slicing less costly leg or shoulder cuts, 
tenderizing and cooking as directed in 
any of the three recipes for veal entrees 
on these pages. 

2 (8-0z.) cans 

tomato sauce 


14 cup chopped 
parsley 


2 \bs. veal scallops 
14 cup flour 

1 tsp. salt 

14 tsp. pepper 


14 cup butter or 1 Tb. basil leaves 
margarine 1 tsp. oregano 

1 (8-0z.) pkg. leaves 
mozzarella cheese 1 clove garlic, 

Tomato Sauce: crushed 


1 (35-0z.) can 
whole tomatoes, 
drained 


1% tsp. salt 
14 tsp. pepper 


sour cream, divi 
6 wedges. Serves 





VEAL A LA VIENNOISE 


2 Ibs. veal scallops Garnist 
2 eggs, beaten 1 head 
1 cup unseasoned Bost 

dry bread crumbs) 2 hard 
14 cup flour 1 (2% 
11% tsp. salt cape’ 


14 tsp. pepper 1 (2-02 
34, cup butter or anch 
margarine drain 

1 lemo 

wedg 


Dip 2 lbs. veal scallops im 
eggs. Drain slightly. Toss” 
ture of 1 cup unseasoned 
crumbs, 14 cup flour, 1% 
14, teaspoon pepper. Press! 


7 





e tide-you-over snack. 


mer invitation says 8. You might eat by 10. Pizza Rolls 
r nicely. Him too. Just heat and say, ‘‘Pre-supper is served,”’ 





Jeno’s Pizza Rolls. 





s to coat well. Shake 
. Sauté 2 minutes on 
p butter or margarine, 
time. Drain slightly; 
g platter. Surround 
2low. 
m lettuce leaves make 
lace in separate let- 
ypped egg whites, 2 


3, 1 (2%-0z.) bottle 
and 1 (2-0z.) can 
drained. Serve with 
rves 6. 









eset 
Va IPH ee 


“sit down, son. You're rocking the boat.’ 





PEAS A LA FRANCAISE 


12 tiny white 3/, tsp. chervil 


onions (optional) 
3 (10-0z.) pkgs. 14 tsp. salt 
green peas 14 tsp. pepper 


5 lettuce leaves, 
coarsely shredded 
1 tsp. sugar 


14 cup butter or 
margarine 


Parboil 12 tiny white onions 15 to 20 
minutes or until just tender. Drain. 
Combine onions in a saucepan with 3 


(10-0z.) pkgs. green peas, 5 coarsely 
shredded lettuce leaves, 1 teaspoon 


sugar, 34 tsp. chervil, 144 teaspoon salt 





and 4 teaspoon pepper. Follow pkg. 
directions. Drain 
cup butter or margarine. Serves 6. 


and toss with 4 





MENU 3—FORMAL ENTERTAINING 
“SALMON MOUSSELINE 
*SCALLOPS OF VEAL ZINGARA 


SPINACH NOODLES [_] *MINTED PEAS 
ICE CREAM 


SALMON MOUSSELINE 


114 Ibs. boned Hollandaise Sauce: 


fresh salmon 3 egg yolks 
3 egg whites 2 Tb. cold butter or 
14 cup finely margarine 
chopped scallions 14 cup melted 
or shallots butter or 
1 tsp. salt margarine 


2 Tb. lemon juice 

14, tsp. salt 

14 tsp. pepper 

lf tsp. cayenne 
pepper 


14 tsp. pepper 
lg tsp. cayenne 
pepper 
114 cups chilled 
heavy cream 
lemon wedges 
Remove all bones from 114 lbs. fresh 
salmon. Using a large knife, finely chop 
salmon. Combine chopped salmon, 3 
egg whites, 44 cup finely chopped scal- 
lions or shallots, 1 teaspoon salt, 14 tea- 
spoon pepper and 14 teaspoon cayenne 


pepper. Gradually beat in 114 cups 
chilled heavy cream. Spoon mixture 
into 6 well-buttered (5-oz.) custard 


cups. Place cups in a pan of hot water. 
Bake 40 minutes in 350° preheated 
oven. Unmold. Serve with 
wedges and Hollandaise Sauce. 
Hollandaise Sauce: Combine in top of 
double boiler over hot water 3 egg yolks 
and 2 tablespoons cold butter or mar- 
garine. Using a wire whisk, beat until 
thick and lemony. Beating constantly, 
slowly add 14% cup melted butter or 
margarine. When thick, beat in 2 table- 
spoons lemon juice, 14 teaspoon salt. 
14 teaspoon each pepper and cayenne 
pepper. Serve at Salmon 
Mousseline. Makes | cup. 


lemon 


once over 








SCALLOPS OF VEAL ZINGARA 


2 \b. veal scallops Garnish: 

14, cup flour 1 cup sliced 
14 tsp. salt mushrooms 
14 tsp. pepper 2 Tb. butter or 
14 cup butter or margarine 


1% cup julienne 
strips cooked 
ham 


margarine 
Madeira Sauce: 
1 (1034-0z.) can 


beef broth ¥% cup julienne 
14, cup Madeira or strips cooked 
sherry tongue 
1 Tb. flour 
1 clove garlic, 
crushed 


14 tsp. pepper 


Coat 2 lbs. veal scallops with a mixture 
of 14 cup flour, 144 teaspoons salt and 
14 teaspoon pepper. Rub mixture well 
into surface of meat. Sauté 2 minutes 
on each side in 44 cup butter or mar 
garine, a few pieces at a time. Drain 
on paper towels. Keep warm on platter, 
arranged in an overlapping pattern. 
Make Madeira Sauce by combining (in 
pan for veal) 1 (1034-0z.) 
beef broth, 4, cup Madeira or sherry, 
flour, 1 
and 4 teaspoon 
Boil, stirring vigorously. Reduce heat; 
cover and simmer 10 minutes. 


used can 


1 tabiespoon clove garlic 


crushed, pepper 


Prepare garnish by sautéing 1 cup 
sliced mushrooms in 2 tablespoons but- 
ter or margarine 3 to 5 minutes or until 
tender. Stir in 4% each 
julienne ham and tongue strips. Cook, 
stirring, 2 minutes. Scatter over scal- 


cup cooked 


lops; surround with sauce. Serves 6. 


MINTED PEAS 


Combine 3 (10-0z.) pkgs. tiny green 
peas, 44 cup fresh chopped mint or 
2 tablespoons dried mint, 1 teaspoon 
sugar, 14 teaspoon salt and 14 teaspoon 
pepper. Cook according to pkg. direc- 
tions. Drain and toss with 144 cup but- 
ter or margarine. Serves 6. END 


\ ‘ Raid-the-Freezer 
Generation. 


sf 1S dS Common as raiding the icebox. 
izza Rolls, the raider’s edge. 


In the Hot Snacks Section of your grocer’s freezer. 
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JORK WONDERS WITH KETCHUP 


§ (6-0Z.) 


itner tna arge one. 


ketchup 





envelopes 
flavored gelatin crushed 
1 tsp. Worcestershire sauce 
14, tsp. pepper 
1 cup thinly sliced carrots 
1/, cup chopped celery 
14, cup sliced radishes 
14 cup cooked peas 
2 Tb. chopped green pepper 
2 Tb. chopped scallions 
2 Tb. chopped cucumber 
2 Tb. chopped mint 
chicory 


Mix together 1 (10'%4-0z.) 
can condensed chicken broth 
and 1 (1014-0z.) can water 
(to equal 214 cups broth). 
Use %4 cup of this liquid to 
envelopes unfla- 
vored gelatin. Heat over hot 
water to dissolve. Return to 
chicken broth mixture to- 
gether with 44 cup ketchup 
with relish or 4% cup tomato 
ketchup, 14 cup lemon juice, 
3 cloves garlic, crushed, 1 
teaspoon Worcestershire 
sauce and 14 teaspoon pep- 
per. 

Rinse 1-quart (4 cups) 
ring mold with cold water. 
Pour in J4 cup aspic mixture 
to coat bottom. Chill until 
barely set. 

Meanwhile add 1 cup thin- 
ly sliced carrots, 4% cup each 
chopped celery, sliced... rad- 
ishes and cooked peas, 2 
tablespoons each chopped 
green pepper, chopped scal- 
lions, chopped cucumber and 
chopped mint. When aspic 
layer is just set pour mix- 
ture onto it. Chill 2 to 3 
hours or until firm. 

Unmold by dipping ring 
mold in hot water 30 sec- 
onds. Cover with platter. In- 
vert platter and mold. Shake 
to release aspic, and garnish 
it with chicory sprigs. 
Serves 8. 


soften 2 


CRAB AND TUNA NEWBURG 
(pictured) 


A budget version of the more 
expensive and_ traditional 
lobster newburg. 


2 (10-0z.) pkgs. frozen puff 
pastry shells, thawed 

1 egg 

1 Tb. water 

Filling: 

1 cup chopped celery 

1 cup button mushrooms 

2 Tb. butter or margarine 

1 (7-0z.) can water-packed 
tuna, drained 

1 (6-0z.) pkg. frozen 


crab meat, thawed 2 Tb. tomato 
Sauce: ketchup 
14 cup flour 2 Tb. sherry 


2 Tb. butter or 


1 ndividual 


custard 


salads 


) can » cup ketchup with 
{ relish or tomato 


14, cup lemon juice 
un- 3 cloves garlic, 


25 to 30 minutes in preheated 425° 
oven or until light golden brown. Cool 
on wire rack. Remove pastry inside 
14-inch margin to form lid. Scoop out 
any moist dough in center. 

Make filling by sautéing 1 cup each 
chopped celery and button mushrooms 
in 2 tablespoons butter or margarine 
until soft, about 5 minutes. Mix with 1 
(7-oz.) can water packed tuna, drained, 
frozen crabmeat, 


and 1 (6-0z.) pkg. 


thawed. 


3 cups sifted all- 144 cups milk 
purpose flour 8 frankfurter 
1 cup white or sausages 
yellow cornmeal 1 Tb. prepared 
2 Tb. sifted double- spicy mustard 
acting baking 2 eggs beaten 
powder 2 Tb. water 
2 tsp. celery seed 14 cup tomato 
1 tsp. salt ketchup 


14 cup shortening 1 Tb. celery seeds 


In a bowl combine 3 cups sifted all- 
purpose flour. 1 cup yellow or white 
cornmeal, 2 tablespoons double-acting 
baking powder, 2 teaspoons celery seed, 








114 cups milk 


YQ tsp. pepper 


margarine 
Press together 12 individual patty 
shells from 2 (10-0z.) pkgs. frozen 
patty shells, thawed, into 6 piles. Press 
piles gently into a rectangle. Roll out 
on floured board into 4x8-inch oblong. 
Place on ungreased baking sheet. 

With sharp knife mark 14-inch mar- 
gin around top surface of pastry, cut- 
ting 144 inch deep. Brush with 1 egg 


beaten with 1 tablespoon water. Bake 
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The fat time of day:” 


youre really hungry and ready 


to eat two of everything. 


Here's how sugar can help. 





“Tf sugar can fill 
that hollow feeling, 
I’m all for it.” 


The “fat time of day” is when you're over-hungry 


and want to overeat. 


That’s when your appestat’ 1s turned up high. 

To turn your appestat back to low, take a little sugar in 

a soft drink, or a candy bar, shortly before mealtime. 
Sugar turns into energy faster than any other food. 


Sugar helps keep your appetite down, your energy up 
—and—helps slip you safely past the “fat time of day.” 


Sugar...only 18 calories per teaspoon, 
and it’s all energy. 


*""A neural center in the hypothalamus 
Lelieved to regulate appetite.”’— 


Make Newburg Sauce by blending %4 
cup flour into 2 tablespoons foaming 
butter or margarine. Cook without 
browning 30 seconds. Slowly stir in 114 
cups milk. Bring to boil, stirring. Sim- 
mer 2 minutes. Add 2 tablespoons each 
tomato ketchup and sherry and 1% tea- 
spoon pepper. Add sautéed vegetables 
and fish. Heat 5 minutes longer. Pour 
into baked pastry shell. Serves 4 to 6 
generously. 


PATIO BREAD (pictured) 

Quickly made baking powder breads 
are always best when eaten fresh and 
warm. 







1 teaspoon salt. Rub in 44 cup short- 
ening until mixture resembles coarse 
cornmeal. Pour in 14% cups milk and 
mix quickly to a soft dough, with a fork. 

Roll dough on lightly floured board 
to a 10x20-inch rectangle 14 inch thick. 
Cut dough into 8 (5-inch) squares. Cut 
frankfurters to 4 inches, or to 1 inch 
shorter than individual loaf-pan size 
(5x234x14%4-inch). Brush each frank- 
furter with a little of 1 tablespoon spicy 
mustard. Roll up each frankfurter in 
a dough square. Seal edges well with a 
little egg wash made by beating to- 
gether 2 eggs and 2 tablespoons water. 

Place in 8 well-greased individual 


Neyer enough time? 
Handy new recipe booklet, 


é ; “Desserts by the Clock,”’ fits 
We og fixing time to your time. Send 
10¢ for postage & handling. 
e 
Sugar Information 


y , . ° oe An 
Webster J Third New International Dictionary. Dept. E, P. O. Box 2664, Grand Central Station, New York, New York 10017 




















































(5x2°4x1¥4-inch) loaf ] 
maining egg wash with 
ketchup. Brush over top 
the loaves. Sprinkle wit} 
celery seeds. Bake 25 yp 
heated 425° oven. B 
ketchup glaze when half 
the baking time. 
Remove from pan. Co 
utes on wire rack befor 
Makes 8 individual loavyi 


BARBECUED LA 
WITH APRICOT 


(pictured) 


The first barb 
the season wit 
and outdoor ¢ 
tions. Note: 
pepper sauce 
type of ketehu 


6-lb. breast of Ie 


1 Tb. instant 
2 qt. water | 
14 cup cider vin 
2 bay leaves | 
1 tsp. salt | 
1/4, tsp. pepper 
Devil Sauce: | 
14 cup white cor, 
14 cup hot or re 
tomato ketchu 
14 cup prepared 
14 cup horseradi 
drained 


1 (17-02z.) can 
or peach hal 


Trim off all e | 

6-lb. breast ¢ 

Wipe and 

serving-size pl 

ize using 1 fa 

stant meat te 

cording to labe 

In a large 

2 quarts water, 

vinegar, 2 bay} 

spoon salt and 

pepper to boili 

lamb ribs. Sir 

utes. Drain. P 

in a shallow bak 

with aluminum) 

Meanwhile, WW 

Sauce by comb 

each white co 

hot or regular te 

up. 4 cup ea@ 

mustard and! 

sauce, drained, 

lic, crushed 

Worcestershir 

to 1 teaspoon } 

sauce. | 

Brush well ov 

lets. Bake 15 mit) 

heated 425° ove 

(17-0z.) can apt 

halves, drained, | 

riblets. Brush \ 

remaining bark 

Bake 5 minutes? 

6 to 8. 

To barbecue outdoors pr 

riblets by first tendo 

simmering. Cook 4 inches? 

coals for 10 to 15 minutes | 

Brush frequently with pre 

pared barbecue sauce. Add 

peach halves during last 4 
cooking. 


/ 
a | 
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| There are two things 


guessed right about ...! 
| 





tucky Derby winner and u 

of a bridge player someon 
for the first time is. 

—Poor Womans. 
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VIENNESE PASTRY COOKBOOK 


eLV AY 


continued from page 105 


Viennese desserts use a lot of cream. 
Mrs. Reich gives the following hint on 
how to use it in the Austrian tradition. 

“Heavy cream is best beaten when 
one or two days old and well refriger- 
ated. During the hot season it is ad- 
visable also to chill bowl and beater. 
Beat starts to 


thicken: gradually add tablespoons of 


heavy cream until it 
sugar. Keep beating until stiff and only 
then add the flavor of your choice.” 


MERINGUE TORTE (pictured) 

You can bake meringue layers in ad- 
vance; keep in a dry place and use at 
your convenience. 
5 egg whites 

1 inch vanilla bean 


or 1 Tb. vanilla 
114 cups sugar 


Cocoa Whipped 

Cream: 

5-6 Tb. confec- 

tioners’ sugar 

3-4 tsp. sifted dark 
unsweetened 
cocoa 

Beat egg whites until firm. Add vanilla. 

Gradually add sugar, 4, cup at a time, 

beating after each addition at length 

until very thick and glossy. 

Line pastry sheet with wax paper. 
Use rim or bottom of a cake pan as 
guide to draw three circles 9 inches in 
diameter on wax paper. Starting from 
center of each circle, draw spirals or 
the paper, 
using a pastry bag fitted with a No. 4 
tube. Or spread mixture evenly over 


coils, close together, on 


drawn circles. 

Bake meringue layers in very low 
oven (250°) to dry them rather than 
to bake them, for 35-45 minutes, until 
very lightly colored and wax paper 
pulls off easily when tested. 

Gently turn layers over on pastry 
rack and remove paper with great care. 
When completely cool, spread bottom 
layer with cocoa whipped cream, top 
with second layer, again spread with 
cocoa whipped cream, top with third 
layer. Cover top and sides of torte with 
cocoa whipped cream. 

Through a pastry bag, fitted with a 
star tube and filled with plain whipped 
cream, press small rosettes around out- 
er border. Makes 8-10 servings. 

Cocoa Whipped Cream: Beat cream 
until it starts to thicken, gradually 
beating sugar into it until thick. Re- 
move one-third of beaten cream for 
garnish. Fold sifted cocoa into remain- 
ing cream. 

Ed. Note: Should the weather be at all 
humid we suggest baking the meringue 
layers at 225° for 11% hours, until 


really dry. 


HAZELNUT APRICOT BARS (pictured) 

These recipes are based on unsalted 
butter. If only salted is available, you 
should use lightly salted butter and 
omit the salt listed in the recipe. Not 
only has salted butter a much greater 
water consistency, but nothing is more 
pronounced salty 


unpleasant than a 


taste in sweet pastries. 


1144 cups flour 2 egg whites 


1 bar (1% cup less Y cup 
i Tb. butter, cold) confectioners’ 
14 cup sugar sugar 


2 cups coarsely 
ground hazelnuts 
2-3 Tb lemon 
juice, strained 


2 egg yolks 
14 cup apricot jam 


Hazelnut Topping: 


Place flour on 
butter into it. Crumble butter and flour 


pastry board and cut 


between fingers into coarse pieces. 
Combine with sugar. Make a well and 
add egg yolks. With a table knife, blend 
Knead 


time to 


ingredients quickly together. 


into a smooth dough. From 


17 





time scrape off dough sticking to pas- 
try board until it is cleaned of all in- 
gredients. Work into a ball and wrap 
in wax paper. Refrigerate for about 
20 minutes. 

Pat dough out by hand to fit 7 x 11- 
inch baking pan or roll dough out be- 
tween 2 sheets of wax paper to the de- 
sired size to less than 14-inch thickness. 
Gently remove top sheet of wax paper. 
Flip dough over into pan. Remove re- 
maining sheet of wax paper and fit 
dough into pan. Refrigerate. 

While dough is 
hazelnut topping. 


chilling, prepare 
Spread apricot jam generously over 
with the back of a 
tablespoon. Spread hazelnut topping 
evenly over Jam. 

Place in preheated oven (350°) on 
lowest rack for 10 minutes, remove to 
center rack for 20-30 minutes longer 


surface of dough 


until golden brown. 

While still hot, cut into 1x314-inch 
pieces. Makes 22 bars. 
Hazelnut Topping: Stir egg whites and 
sugar until foamy. Fold hazelnuts into 
it and gradually add lemon juice. Com- 
bine thoroughly. 


GINGER COOKIES (pictured) 

All recipes in this book are based on 
large not medium, not extra- 
large. Always start with the smallest in- 


vos 
eggs, 


dicated amount of flour the recipe calls 
for. Add additional only if necessary. 


Lh 


2 whole eggs 

1 egg yolk 

1 cup sugar 

Rind of 1 lemon, 
grated 


1-144 Tb. ground 
ginger 
214-234, cups flour 


Stir whole eggs, egg yolk, and sugar 
until light and foamy. Add lemon rind, 
ginger, and flour until dough holds to- 
gether and no longer sticks to bowl and 
hands. Cover and refrigerate. 

When firm but still pliable, divide 
into 3-4 parts. While working with one 
part, keep unused parts refrigerated. 

On a lightly 
roll each part with a floured rolling pin 


floured pastry board 


to about Yg-inch thickness. Cut out 
with a faney cooky cutter of your 
choice. Place on a lightly buttered 


11x17-inch baking pan, close together. 
Let dry for about 1 hour. 

In preheated oven (325°) bake for 
12-15 minutes or until lightly colored. 
Remove. Makes 4-5 dozen. 


VANILLA CRESCENTS (pictured) 


2 cups flour 2 Tb.) sweet but- 
14 cup (generous) ter, cold 
sugar 2-3 cups 
134, cups finely confectioners’ 
ground blanched sugar 
almonds 114-2 inches vanilla 
134 bars (34 cup + bean 


Mix flour, sugar, and ground almonds 


on pastry board. Cut in butter. First 
with fingers, then with hands, knead 
ingredients together quickly. Shape 


into a smooth ball. Wrap in wax paper 
(continued on page 120) 





One-Dish Wonder*5: 


fty meal in a jiffy-- 





ready ini5 wT CoS 


Y> cup sliced celery 


Macaroni & Cheese 


4 to 6. 


Franco-American” ts a trademark 
of Campbell Soup Compa 


Frankly Easy Casserole 


14 cup chopped green pepper 

2 tablespoons chopped onion 

2 tablespoons butter or margarine 
1 can (15 ounces) Franco-American 








3 frankfurters, cut into l-inch pieces 


In skillet, brown frankfurters and cook 
celery, green pepper, and onion in 
butter until tender. Mix in macaroni. 
Heat; stir now and then. 2 to 3 
servings. Double the recipe to serve 





—=—— 
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1. For April Fool’s Day, make a Fruit 
Fool with 1 cup each puree of canned, 
drained gooseberries or greengage 
plums with 2 cups sweetened 
whipped cream or topping. More 
foolery? Add speck of allspice, lemon 
rind and green coloring. 

Mock Turtle (Black Bean) Soup (can) 
Welsh Rabbit [] Crisp Bacon 
Grilled Tomatoes Vegetable Salad 
Gooseberry or Greengage Fool 














the site of the pre-historic Java man, 
served us crisp fried bananas. Cut in 
halves, roll in sugar. 
oil to cover (375°) until golden and 
crisp. Powder with sugar for a dif- 
ferent dessert. 

Pickled Vegetable Relishes 

Chili con Carne () Zucchini 

Avocado Olive Salad 
Javanese Bananas 


3. ‘‘Whistle for a thistle,’ says an 
English friend. Artichokes, in season 
now, belong to the thistle family. The 
best way to get acquainted . . . cook 
1 (9-0z.) pkg. frozen artichoke hearts 
according to label directions. Drain. 
Marinate in vinaigrette dressing. 
Serve chilled to 4 as a great before- 
dinner treat. 

Artichoke Hearts on Fresh Spinach 
Rack of Lamb (_] Parslied Carrots 
Peas, Rice and Mushrooms (frozen) 
Chocolate Cake (mix) 


4. Toss tiny new potatoes, now on 
the market, with Uncle John’s Cream 
Cheese Sauce. Make simply by crum- 
bling and heating 1 (8-o0z.) pkg. 
cream cheese with 14 cup milk. Salt, 


rolls, fried or plain 2 main 
dishes, even dessert. 
Mustard Sauce (] Soy Sauce 
Chicken Chow Mein Dinner (frozen) 


Chinese Tea 


rice, 


9. Claude Swartvagher of New York’s 
Delmonico Hotel is one of this coun- 


try’s top chefs. This is a recipe for | 


his Ham Aurore: Heat 2 thin slices 
ham in white sauce mix with 2 Tb. 


| dry sherry. Blend in 1 Tb. tomato 
2. The wife of an archaeologist near | 


Fry in peanut | 


pepper and chives to taste. Pour over | 


tiny whole, diced or sliced, boiled po- 
tatoes. 

Sardines with Lemon and Onion Slices 
Thick Char-broiled Hamburgers 
Potatoes in Uncle John’s Cheese Sauce 
Broccoli (frozen) () Ambrosia 


5. Bright thought for a springy, Sun- 
day brunch; cranberry juice cocktail 
over canned sliced peaches. 
Cranberry Juice and Peach Cocktail 
French Toast & Sausage Patties (frozen) 
Maple Syrup {| Mugs of Mocha 


6. Chaksis Day in Thailand reminds 
us of the Rama Hotel in Bangkok 
where they serve Thai Fish Wife. We 
copied by adding 1 Tb. each vinegar, 
soy sauce, sugar, a crushed garlic 
clove and 14 tsp. cayenne pepper to 
2 pkgs. (4 portions) Booth’s New 


gnole. Proceed according to oven di- 

rections. 

“Thai Fish Wife” ( Grilled Mushrooms 

Hot Cucumbers and Green Pepper Rings 
Melon Balls with Ginger (frozen) 


7. Fresh 
salubrious with 
(bottled dressing of course!). 
Cauliflowerets (] Green Goddess Dip 
Pork Chops [_] Pineapple Sweet Potatoes 
Green Beans {_] Cheese Cake 


cauliflowerets are 
Green Goddess Dip 


young 





8. A boon for the busy are Chun 
King’s latest 5-course frozen Chinese 
dinners. Chicken, Shrimp, Beef and 
Egg Foo Young, complete with egg- 






puree and 14 tsp. thyme. One serv- 
ing. Serve very hot. 

Chilled Raw Sliced Mushroom Salad 
Ham Aurore {_] Baby Lima Beans 
Julienne Potato Sticks (can or frozen) 
Chocolate Pudding in Tiny Cups 


10. Frost is out of the ground and 
it’s time for planting peas; even snow 
peas, which the French call mange- 
tout (eat all). 
Sautéed Chicken (] Curry Rice (mix) 
Snow Peas (frozen) [_] Tomato Salad 
Cream-Filled Cream Puffs 


11. Hail the big, sweet, white Texas 
onion. A Manhattan delicatessen 
cuts them in rings, cooks until brown 
in salad oil, paprika, pepper and a 
touch of sugar. Most popular topping 
for hot dogs. 

Vegetable Soup (can) () Grilled Hot Dogs 

Rolls () Texas Onions [] Sauerkraut 
Relishes (] Fruit Gelatin 


12. Pillsbury’s new refrigerated Dan- 
ish Almond pastries make a beautiful 
brunch ring. Set the 8 pieces into a 
greased 5-cup ring mold. Bake 10 to 
12 minutes at 400°. Unmold and 


' smooth over with its own delicious 


nut-studded frosting. 
Cinnamon Orange Juice Frappé 


| Shirred Eggs () Canadian Bacon (] Toast 


Almond Pastry Ring (_] Breakfast Tea 


13. Hindu New Year! Make Pooris 
Bread Puffs from refrigerated bis- 
cuits. Roll out very thin. Cut in 3-inch 
circles. Drop into deep, hot oil 
(375°). Fry 30 seconds per side. 
Drain; sprinkle with seasoned salt. 
Can also be made half size to serve 
at your next cocktail party. 

Meatballs in Curry Sauce 
Chutney (_] Raisins (] Toasted Coconut 
Diced Green Peppers (_] Crumbled Bacon 

Cucumber in Minted Yogurt 

Pooris [] Lemon Sherbet 


14. Add a cup each of sautéed onion, 
cubed ham, tomato or vegetable 


Gourmet Fish Cuts in Sauce Espa- Juice, a good dash of hot pepper 


| Sauce, a bit of thyme and 1} clove gar- 


lic to Booth’s frozen Gourmet Shrimp 
Creole. (Remove the film, of course.) 


| The 2 (8-0z.) servings make a won- 


derfully quick version of Creole Jam- 
balaya for 3 or 4. 
Oyster Cocktail [1] Creole Jambalaya 
Sliced Okra and Onion Salad 
ice Cream (] Pecan Pralines 


15. Make the Kahala (beyond the 
beach at Waikiki) Hilton Hotel’s glori- 


| ous fruit salad dressing at home by 
adding 14 tsp. celery seed, 1 tsp. 


prepared mustard and a dash of gar- 
lic salt to 1 cup mayonnaise thinned 
with lemon juice. 


| 
| 








Alaska King Crab Legs with Avocado 
Broiled Duckling with Lichee & Oranges 
Herb Rice [_] Hearts of Palm (] Tiny Peas 
Hawaiian Fruit Salad () Celery Dressing 


16. Coconut cream made in the tra- 
ditional way is a half day’s labor, but 
you can merely add 11/4 tsp. Durkee’s 
new imitation coconut flavor to 1% 
cup heavy cream. Use the same 
dodge when a curry recipe calls for 
coconut milk. 
Vegetable Antipasto () Caesar Dressing 
Scampi (] Hot Herb Bread 
Italian Beans () Spinach 
Coconut Cream Filled Pastries 


17. High popularity rating goes to 
Pepperidge Farm’s seedless rye 
bread. Great lunch for the un-adven- 
turous young in your family, and 
those whose doctors have advised 
against seeds. 

Cream of Mushroom Soup (can) 
Liverwurst Sandwiches on Seedless Rye 
Cole Slaw () Dill Pickles 
Chilled Pears () Butterscotch Sauce 


18. Temple Day, in Bali, is celebrated 
by baking glazed nut cookies. Brush 
any nut cookie 2 to 3 minutes before 
end of cooking time with melted cur- 
rant jelly flavored with a little wine or 
fruit juice. 
Potato Soup with Crab Meat 
Barbecued Spare Ribs 

Bean Sprouts (] Chinese Cabbage Salad 
Tropical Fruits () Glazed Temple Cookies 


19. Patriot’s Day in Maine and Mas- 
sachusetts. Throughout the main 
streets of Boston there’s shouting 
that ‘“‘the British are coming’’ and 
everybody gorges on chowder! 

Fish or Clam Chowder (frozen or can) 
Corn Beef Hash with Poached Egg 
Pickled Beets (] Cole Slaw 
Indian Pudding 


20. No applesauce? But it is Apple- 
sauce Month. We made a delicious 
sherbet/ice cream by adding 1 cup 
applesauce to 1 pt. softened straw- 
berry icecream. Refreeze only 1 hour, 
otherwise it may become icy. 

Lamb Chops [() Scalloped Potatoes 

Baby Carrots (] Tossed Green Salad 

Applesauce Ice Cream 


21. Bright welcome for guests dur- 
ing this Passover week . . . borsch 
cocktail: Whir 1 pt. chilled borsch in 


| blender with 1 cup buttermilk. Sea- 


son with chives and freshly grated 
pepper. 

Borsch Cocktail [] Matzos 
Gefilte Fish [| Horseradish 
Boiled Potatoes [] Compote of Fruit 
Sponge Cake 


22. When you want to go stylish... 
veal piccata with Marsala. Sauté 
bread-crumb-coated scallopine in a 
skillet as usual. Make sauce in pan 
drippings with 14 cup each broth and 
Marsala. Add 1 Tb. each lemon juice, 
butter and chopped parsley. Pour 
over meat. 
Shrimp Bisque (frozen) (] Veal Piccata 
Fiddlehead Ferns [] Parmesan Noodles 
Strawberry Whip (mix) () Lady Fingers 


23. St. George’s Day. All true English- 


| 
| 





' Corned Beet (] Mild and Sharp 




























































men eat beef and Yorkshire pud 
and wear a red rose. 
Clear Turtle Consommé [] Roast | 

Yorkshire Pudding (Popover | } 


24. Glory of all vegetable glo 
Fresh, young, straight-out-o 
den asparagus, served with 
naise Mousseline, made by addi 
stiffly beaten egg white to 1 cu 
mayonnaise. Sprinkle with 
hard-cooked egg yolks. 
Citrus Fruit Cup (1) Fried Chi 
Asparagus Mousseline (] Noodl 
Watercress and Orange Salad| 
Chocolate Cream Pie (frozen) 


25. Latest of snacks! Betty C 
Onyums . . . French fried onion r 
Good garnish for soups. Great 
for salads, too. 
Bean Soup with French Fried On 
Swordfish Steak (] Beans Aman 
Creamed Potatos (pkg. 
Coconut Macaroons — 
Demitasse with Rum 


26. National Trout Festival 
kaska, Mich. Scots believe th: 
is improved if slightly salted 
lowed to stand overnight, then 
clean. Dip into milk and coa 
with coarse, chopped, pep 
meal. Cook quickly in 14 inch 
lard. i 
Scotch Barley Soup () Scottish 
Braised Leeks (_] Mashed Potatoé 
Shortbread [] Scotch Liqueur 


27. Bridge the generation gap 
Ovaltine’s new product, Ser 

Yellow Zonkers. They’re crispy, li 

ly buttered, glazed popcorn. G 

most anytime. , 

Carrot Curls () Celery Stick 

Spaghetti and Meat Balls 

Italian Green Bean Salad 

Yellow Zonkers Sundae 


28. Turn, baby, turn! We're a 
steal your strained plums a 
them with brandy to make the 
all possible sauces for cotta 
ding or ice cream. 

Vegetable Juice Cocktail on Crus 


Cabbage Wedges [] Jacket Potat 
Cottage Pudding (] Plum — 
29. Emperor’s Birthday in Jap 
Emperor Meijii got his first ta: 
meat from the Mongolians, who) 
vor thinly sliced beef in a marin 
of equal parts soy sauce and she 
before stir-frying. 
Emperor's Mongolian Sukiyaki 

Egg Plant () Sautéed Mushrooms 
Salad of Green Peppers 

Orange Sherbet with Mandarin 


30. Walpurgis Night! Spring r 
to the cold countries and witche: 
port. In olden times, king- 
tane (oatmeal) cookies were | 
Those who got the darkest co 
were required to jump three 

around a bonfire. 
Bouillon with Hard-Cooked Egg 
Seafood Salad CL) Vinegar Dress 
Peach Halves (] Lingonberry Pres 
Beltane Cookies 





ro reacn rTnings 


J 
hout a chair. That's how big 
S 





unt to be.’ 


oll never need 
‘Bread more than 
Ww. 


time to grow bigger and stronger is 
Wonder Years’’—ages one through twelve 
ild reaches 90% of her adult height. 
r child by serving Wonder Enriched Bread. 
ipplies vitamins, minerals, carbohydrates 


Delicious Wonder Bread! 


” @ 
(ONDER. 92 


ENRICHED BREAD 
buildstrong bodies /2 way¢o © 


sild 


odies 
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SAMBW ICH 
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Grated American 
Cheese blended 
with drained, 
Chopped Pickle 
Relish or Chutney. 








“Is it soup yet?” 


Is it made right now? 

By you: 

That's w] fres] 

You can't pour freshness from a 
can. That's whi lon t make 
soup at Lipton and in a can. 

Oh sure, we put in tl LKINGS 
But you make it soup. Not us. So 


becomes soup for tl 


our kitchen, not ours 
id what soup it is. De 


* ONION « POTATO » MUSHROOM + GR 


VOR MUSHROOM « CHICKEN VEGETAE 


Lipton Noodle Soup with Real 
Chicken Broth that’s rich and sim- 
mering and fresh. 
“Is it soup yet?” 
When you make it soup. 
And when you make it Lipton. 






| Poppy, & 
Sannons 

Ne a 4 Noodle Soup Mix 

| “Meal-a-day with Real pea acorn é 


Menus 


7 a SA 


$ 


HICKEN NOODLE WITH MEAT 
)DLE « RING-O NOODLE 





PASTRY COOKBOOK continued 
and refrigerate for at least 2 hours. 
Place 34-1 teaspoon of dough be- 
tween the palms of your hands, roll 
into about 214-inch-long roll, tapering 
off both ends, and shape into small 
crescent. 
crescents to 11x17-inch 
baking pan, leaving small spaces be- 
tween them. Preheat oven to 350°. 
Bake for 15-20 minutes, until lightly 
colored. 


Transfer 


While crescents are baking, combine 
confectioners’ sugar with vanilla bean 
on a sheet of wax paper. Blend well. 
When slightly cool, gently roll cres- 
cents in sugar and vanilla mixture, or 
cover them with it, and transfer to a 
plate. When cool, store in an airtight 
container. If kept in a cool place, they 
will keep fresh for many weeks—if they 
last that long! Makes 50-60. 


INDIAN PUFFS (pictured) 


An Indian Puff is an all-time favorite. 
If you-have no biscuit forms with round 
bottoms or if none are available, pop- 
over or cupcake molds will do. 


6 egg yolks Apricot Glaze (below) 
14 cup sugar Chocolate Icing 
1 inch vanilla (below) 

bean 2 cups heavy 
6 egg whites cream, whipped 
14 cup sifted flour 2-3 tsps. 
14 cup potato flour confectioners’ 

or 24 cup sugar 

cornstarch 


Beat egg yolks and sugar until light, 
creamy, and thick. Add vanilla. Gently 
fold in stiffly beaten (but not dry) egg 
whites with sifted flour and potato flour 
or cornstarch. Blend until no lumps of 
egg whites show. 

Butter generously and lightly flour 
cups of 2-4 biscuit forms with 6 cups (or 
12-cup popover or cupcake pan). Fill 
each cup three-fourth full of batter. 

Bake in preheated oven (325°) for 
about 20 minutes until golden brown. 
Remove puffs to pastry rack. 

When completely cool, same day or 
next, scoop out each puff from the 
bottom with a spoon. Leave half the 
puffs plain. Place the others on a pastry 
rack, brush with apricot glaze, and coat 
with chocolate icing. Refrigerate. 

If baked in biscuit forms, cut off tips 
of plain puffs shortly before serving to 
prevent them from toppling over. Fill 
plain puffs with lightly sweetened 


whipped cream and top with chocolate- 
covered puffs. Keep refrigerated until 
serving. Makes 12-14. 


120 


Apricot glaze: Heat a 
saucepan over low flam 
thick. Stir until smooth, 


CONES FILLED WITH WHipi 
(pictured) 


2 whole eggs Ch 

14 cup super-fine  - ( 
sugar I 

1 Tb. cold water 

34, cup sifted flour 2.3 


Ss 


Beat whole eggs with sy 
ture is light and foamy. 
cold water, stirring eo 
sifted flour gently into 
teaspoonful on a well-gr 
inch baking pan or cook! 
the back of a spoon spr 
into 3 x 3-inch thin x 
about 214%4 x 34-inch obi 
Bake quickly in p 
(375°) for 3-5 minutes, 
are still pale, soft, and ]i 
around edges, remove wi 
quickly form into cones. 
come too firm to turn in 
to oven for a few seco 
Bake only 6-8 rounds at 
Since cones have a te 
fold, during cooling time, 
cones seam side down. I 
still unfold, secure each 
toothpick when cones are 
A few hours before 
open edge with chocola 
open edge lightly into ict 
wire rack. Refrigerate. § 
serving, fill each cone 
sweetened whipped cre 
frigerated until serving. 
Of course, you can als 
whipped cream, from co 
crushed strawberries or 
Or. you may add grated 
whipped cream. Makes 20 
Note: If cones are kept 
container before filling, t 
fresh for quite some time. 
Ed. Note: Oven tempera 
are critical in this recipe. 
is hotter than the thermos’ 
almost watch these cook. 


CHOCOLATE ICING 


This is not so rich but ve 
economical chocolate icing 
suitable for icing or decor 


4 bars or 1 Tb. 
Squares 5-6 Tb 
semisweet 1 Tb. 
chocolate 


Heat chocolate in double 











Fried chicken dinner, one of many varieties. 


99 © 9 
2at and serve’ isn't the best part 
@ @ 
t time you bought a Banquet dinner you 
king for something quick and easy. Right? . 


yu discovered (surprise!) that it was good, too. 
€ it is surprising that something 
and easy as a frozen, dinner 

so good. Until you know the 
hy at Banquet: we think good 
nore important than quick 

easy food. And we think you 
too. 





Bountiful Banquet Fried 
Chicken, Dinner is twice as good 
with your personal touch 
salad and dessert. For “Red, 
White, and Bleu” salad 
lternate slices of tomato and cucumber 
1e salad plates and spoon a 
amount of Bleu cheese dressing in 
le. For dessert, pick up an alltime 
favorite, Banquet peach pie. Together, 
quet, these dishes provide a real 
Your-Mouth meal! 


wanes 


Thank g-7dness for 


\OKBOOK continued 


it 
lat 


i t chocola 


1 Nn, alte! 
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h 


read er pastry. 


NZER TORTE (pictured) 


Flour should always be sifted before 


ne Suring 
If the recipe calls for but- 
ter to be cut into ingredi- 
nts, use a knife rather than 
a pastry blender, otherwise 
the butter becomes too soft 


and easily turns oily. Then 
much more flour must be 
used, which will change the 
character of the recipe: the 
pastry will harden and the 
lightness will be lost. 


1 cup (scant) flour 

14 cup (scant) sugar 

Rind of 1 lemon, grated 

1 pinch cinnamon 

1 pinch clove 

114 bars sweet butter, cold 

2 egg yolks 

314 cups finely ground, un- 
blanched almonds 

14 cup current jelly or seedless 
raspberry jam 

Blend flour, sugar, grated 

lemon rind, and spices to- 

gether on pastry board. 

Make well in center; cut 

cold butter into it, add egg 

yolks. Work ingredients 

with knife quickly toward 

center and add ground al- 

monds. Work dough with 

fingertips, then knead by 

hands into a smooth dough. 

Cover. Refrigerate for about 

1 hour. Save one-third for 

lattice. Keep refrigerated. 

Place dough between two 
sheets of wax paper. Roll 
out to fit bottom a 9 xX 
1144-inch baking pan. Bot- 
tom should be removable. 

With refrigerated reserved 
dough first make a long roll, 
about 1% inch thick, and 
with it form a border all 
around torte. Thinly coat 
top of torte with currant 
jelly. Coating is best done 
with back of tablespoon. Re- 
turn to refrigerator. 

To form lattice make 10 
rolls, about 14 inch thick, of 
different lengths to fit across 
top of torte. Brush border 
all around with lightly beat- 
en egg white before placing 


/ 


first 5 rolls, about 1144 inches 
apart, across top of torte, 
pressing down firmly on 
border. Arrange remaining 5 
rolls crosswise to form lat- 


tice. Brush lattice with lightly beaten 
Bake in preheated 


x7} 
eos white 


(350°) 35-45 minutes until 


or torte shri 


Before se g, refill lattice 
with Cu int ] O! raspberry 
Dust top with y1 tioners’ 


Serves 10-12 


Some things are ne¢ 

some things are alwx 
some things wear ou 
things don’t wear out fast 


What ever happeged t 


—Poor Woman's 


move from flame. 


] e 
ocolate sauce; 





ks from sides of pan. 


DOBOS TORTE (pictured) Stir egg yolks and sugar until light and 
thick. Gradually spoon in cream, and 
blend well. Sift flour, combined with 
baking powder, and fold gently but 


thoroughly into batter with stiffly beat- 


4 egg yolks Chocolate 
34, f¢up sugar Buttercream Filling: 
2 Tb. half and half 4l, bars or squares 


day milk semisweet 


1 cup (scant) chocolate 
sifted flour 3 egg yolks en egg whites. 
1% tsp. baki cup (scan : f 
ee uae a oer sugar Six layers have to be baked; if. only 


114 bars (24 cup) 
sweet bukter 
1 Tb. instant coffee 


4 egg whites two or three tins are available, keep 
unused batter refrigerated, (9-inch Iay- 
er cake tins or bottoms of springform 
pans can be used.) 


With a spatula or a table knife 


Carmel Icing: 
34, cup sugar 
14 tsp. sweet butter 
























Maybe the 
Worcestershire Sauce 
you're using isn’t 

real Worcestershire 
Sauce. 


We invented Worcestershire Sauce back 
in 1835 in Worcester, England. Unfor- 
tunately, we foolishly neglected to copy- 
right the name. And today there are over 
a hundred sauces around who call them- 
selves Worcestershire, too. But they’re 
not the same. They’re not made the same. 
So they don’t do what we do for your 
steaks and burgers and other recipes. Be- Especially meat. And we do a few more 
cause we've never told the whole truth — special things we’re not telling you about. 
of how we make it. Then somebody else could call himself 
Worcestershire, and mean it. 


A tablespoon of Lea & Perrins 
brings out the best in your meat loaf. 


We go all over the world for you. 
We go to the West Indies for sweeter Lea & Perrins doesn’t blanket the 
tamarinds. Holland for choicer éeschalots. taste. It just brings it out. 

The Cantabrian Sea for livelier ancho- It does wonders for your hamburgers, 
vies. Venice for snappier garlic. Tanzania omelets, gravies, soups, beef stew, sea- 


for meatier peppers. Zanzibar for spicier food, pot roast, cocktail 
cloves. And the Sudan for bitier chilies. sauces. 


No one else does this. Write for our free 

And we blend all recipe booklet, “100 
these great things natu- Ways to Be Original.” 
rally and very slowly in Lea & Perrins, Fair 


huge wooden vats. It Lawn, New Jersey 
takes a long time, but 07410. 
























it’s worth it for improv- You'll probably find 
ing the taste and flavor hundreds more on 
of all kinds of food. your own. 
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sae carer ear nent RTT TET 


You don’t taste 
the Lea & Perrins. 
You taste the difference. 






RECIPE INDEX 


Here is a listing of recipes appearing in this issue, Linzer Torte, page 122> 

including those from the Journal kitchens and ad- Meringue Torte, page 117. 
vertisements. All have been tested by our home Pineapple Minzemeat, page 111. 
economists., Sherbet Filled Pineapple, page 111. 
APPETIZERS Tarte aux Ananas, page 112. 


: Vanilla Crescents, page 117. 

Artichoke Hearts on Fresh Spinach, page 118 cena oe 

Borsch Cocktail, page 118 WEG ETE LE ENEREES 

Melon with Smoked Salmon, page 114 Asparagus Mousseline, page 118. 

Salmon Mousseline, page 115 Aspic Jardiniere, page 116 

ss : Azteca Salad, page 29, 

BREADS Baked Potatoes, page 112 

} Patio Bread, page 116 Brosgoli—Myshroom Fritters, page 126 

Pooris Bread Puffs, page 118 Cherry Tomatoes and Chicory, page 113. 

DESSERTS Cherry Tomatoes Vinaigrette, page 114. 
Sate a Chived Carrots and Mushrooms, page 114. 

Chorolate Icing, page 120 Dilled Carrots, page 112, 

Cones filled with Whipped Cream, page 120 

Dobos Torte, page 122, 


Glazed Carrots, page 113. 
Minted Peas, page 115. 

Ginger Cookie page 117 Peas a la Francaise, page 115. 

Gooseberry or Greengage Fool, page 118 Pommes 4nna, page 113. 


Hazelnut Apricot Bars, page 117 Pommes Noisette, page 114. 
Indian Puffs, page 120, Potatoes in Uncle John’s Cream Cheese Sauce, page Veal Piccat: 
Javanese Bananas, page 118 118, 





spread 4 cup, of batt 
generously buttered, lip 
ed cake tins. Bake two 
a time in preheated 9 
8-10 minutes or until 
Remove layers from tin 
be reused, remove an 
butter and flour are 
When all six layers a 
the best (that is, the mc 
for the top and put it as 
icing. Spread each of t 





Potato Peaks, page 126. 
Vegetable Kabob, page 126. 


MAIN ENTREES 
Barbecued Ham Riblets with Aprile 
116. 


Beef Wellington, page 114, 
Broiled Tournadoes with Sauce Bear 
Chinatown Chops, page 4. | 
Crab and Tuna Newburg, page U6. 
Eggs El Rancho, page 109. 
Frankly Easy Casserole, page. 117. 
Ham Aurore, page 118, | 
Jambalaya, page 11& 

Lamb With Pineapple Stuffing, page } 
Pepper Steak, page 114 

Pork Roast, Island Style, page 120. 
Salad Orientale, page 29. 

Scallop of Veal Zingara, page 116. 
“Thai Fish Wife’, page 118 

Veal a la Viennoise, page 114. 
page 118. 

Veal Scallopine, page 114. 


Se Seid Ne Me Ie a a 


ing layers eye 
olate cream ( 
and sandwich 
some cream 
sides of torte. 
Place selec 
on a buttere 
buttered knj 
handy. Sprea¢ 
(method belo 
layer, workin} 
it hardens ve 
buttered kni 
through, the 
off sections tf 
of servings. 
serve as, the 
the forte an¢ 
make slicing 
When cara 
set, carefully 
ing that may 
the edges, 
cool, place coa 
ly on, top o 
layers, Cover} 
maining cho¢ 
Place in refrig 
| 






























Before se 
olate cream 
with pastry 
10-12. 

Chocolate 
Filling: Melt « 
soft. Cool, Bé 
and sugar in, 
over low flam 
Let cool. Creal 
cooled chocola 
fee and blen | 
Gradually spo | 
cooled egg an 
ture into, butt 
frigerate. 

Caramel Ici 
ar in a smalls 
low flame, $ 
When melted 
brown, add but 
Spread caram¢ 
ly over pastry. 
Ed, Note; Wh 
and _proced 
same our deco 
torte varies slif 
the sides unfre 
the caramel-glé 
immediately i 
to arrange Cat 


t 





‘yn page 85 


ho was 24. She assured 
cf that his wife was well, 
' the baby needed sur- 
hi to have any chance of 


1 


as rushed to the Yale— 
rdospital, 50 miles away, 
‘len immediately to the 
‘cial Care Unit. Here, in 
1st advanced centers of its 
orld, doctors had already 
‘tric surgery. The baby 
in a special incubator, 
‘s given fluids through a 
‘sted in a vein, and the 
mins’ were covered with 


: 


i, Virginia was wheeled 
yrating room, where Dr. 
yuloukian, assistant pro- 
tery and pediatrics at 
‘ity School of Medicine, 
rubbing up. Soon a team 
surgeon and two assis- 
nesthesiologists and two 
‘ready to correct nature’s 


y on a warmed mattress 
e usual operating table 
sthetized through a tiny 
into her windpipe. Dr. 
lrew a scalpel along the 
all, exposing the entire 
To the margins on each 
| Silastic sheeting, a spe- 
_and reinforced silicone 
ied for medical use. Ex- 
have shown that it will 
nor harm the tissues. 
exposed organs were re- 
the abdominal cavity—an 
ficult and dangerous task 
ie disproportion between 
vity and the large mass 
the sheeting was sewn 
1e center. Finally, in an- 
tely delicate maneuver, 
drawn over the sheeting. 
be stretched too far or 
uld be lost and gangrene 
Carefully, the skin was 
place and sutured. “Skin 
lical terminology for the 
of a surgical procedure— 
took Iess than two hours. 


—i— el Se an we 


the operating room to have part of the 
Silastic sheeting removed: six days 
after that the remainder was taken 


out. On March 9, just 33 days after his 
daughter was admitted to New Haven, 
Ted took her to his 50-foot trailer 
home. There, Virginia, now a normal 
baby, joined her two-year-old sister, 
Beth Ann. 

Surgeons do often speak of 
miracles, but Dr. Touloukian, who has 
performed several of delicate 
operations and co-authored an article 
on them in the medical journal Sur- 
gery, says the survivors “may truly be 
called ‘miracle babies.’ ” 


David Camp 


In Minneapolis on a hot July after 
noon in 1968, Anne Camp listened 
numbly as a doctor explained that her 
four-month-old son David was suffer- 
ing from the most severe form of an 
inherited blood disease. There were no 


not 


these 


living survivors of the condition. 

Now, less than two years later, 
David is alive and free of the terrible 
scourge he was born with. At the Uni- 
versity of Minnesota Hospital, the in- 
fant received a bone marrow transplant 
—the first one to successfully correct 
an inherited disease in a human be- 
ing. The procedure is a medical break- 
through in the treatment of inherited 
blood disorders that invariably have 
proved fatal to their young victims. 

When David was born on March 19, 
1968, he looked as healthy as any baby 
in the nursery at Meriden—Walling- 
ford Hospital in Connecticut. Yet his 
mother could not suppress her fear 
for him. During three generations, 11 
male babies in her family had died be- 
fore their first birthday, succumbing 
to seemingly unrelated 
pneumonia, influenza, meningitis. Fi 
nally, in 1961, doctors discovered. that 
a child in the family had a rare inher- 
ited blood disorder that deprived him 
of an immunity system. He was un- 
able to produce antibodies to fight 
invading bacteria and viruses; hence 
he—and his young male relatives— 
were easy victims of infection. 

For weeks David prospered under 
the watch of Dr. Jerome L’Heureux of 
Meriden. But when he (continued) 


diseases— 


“Doris, are you mad?!!”’ 
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Think pressure cooked 
foods look drab and colorless? 
Try our exotic Pork Roast, Island Style. A magnificent dish, 
done in minutes instead of hours. There are many more just as 
tasty in the recipe book you get with every Presto pressure cooker. 


Heat cooker, add fat. Brown pork well; remove, add rack 





1 tbsp. fat 

3-4 lb. center cut pork loin 

lf, tsp. salt 

14 tsp. seasoned pepper 

1% tsp. ground ginger 

14 cup water ot 
1/4, cup pineapple juice 
1 onion, thinly sliced eae 
6 yams, pared 

14 cup sherry 

1 lime, thinly sliced 
6 slices pineapple 


to cooker, replace pork. Add seasonings, water, juice, 
onion and yams. Close cover securely. Place pressure reg- 
ulator on vent pipe. Cook 50 minutes. Let pressure drop 
naturally. Remove roast and yams; keep warm. Add sherry 
i and a few lime slices to the cooker; bring to boil 
Discard cooked lime slices. Garnish with remain- 
ing lime slices and the pineapple. Serve with 


4-6 servings 






gravy 


The world’s most complete line of pressure cook- 
ers: Avocado or Harvest; aluminum or stain- 
less steel; electric or non-electric; with or 
without Presto’s Hard Surface Teflon® 


PRESTO 


National Presto Industries, Inc 
Eau Claire, Wisconsin 54701 


munity from 

ne loctor 

n of gamma 

th colleagues. 

O r David to the 

nesota Medical 

I r. Robert A. Good and 

s, supported by the Na- 

idation—March of Dimes, 

el orking to correct the very 
on that afflicted David. 

he Camps flew David to Minneapo- 


;s. where Dr. Good confirmed the 


riginal diagnosis. The child had no 
defenses whatever against infections, 
vhich already had begun to attack. 
He had developed impetigo—a skin in- 


fection- 1 when he arrived in Min- 
1eapolis he was suffering from pneu- 
monia 

Most of the body’s blood cells are 
produced in the marrow, the soft, fatty 
material in the bone cavities. The mar- 
row contains the cells that create anti- 
bodies to fight invading germs and 
poisons. Since David’s antibody-mak- 
ing apparatus was not functioning 





Mrs. Frank Camp and son, David 


properly, Dr. Good sought to trans- 
plant healthy marrow to see if it 
would produce healthy blood cells. 
Experimental marrow transplants in 
chickens and mice had produced re- 
markable results. But would a trans- 
plant work in a human? 

Dr. Good planned to take two 
ounces of bone marrow from a donor 
and inject them into David’s abdomi- 


nal cavity. From there, the cells would 


find their way into the blood stream 
and migrate into the marrow of 
David’s bones to produce—hopefully— 
the vital immunological defenses. 

Key to t suc ; of the venture 
was overcomin the dreaded “graft 
versus lisease in often lethal 
battle betwe he transplanted cells 
(graft) and « » patient’s 
body (host). ] eart o1 her organ 
transplants, the recipi s body tries 
to reject the new ie threat 
is just the opposit \arrow 
grafting. The outsider k the host 
cells on contact—in eff ject 
the patient. 

Dr. Good’s tests on id 


hown that the phenome: 
vercome if the donor’s 
losely matched those of the 


since David’s sisters offered 
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POSSIDIUILUICS JOF aA BUUU LISSUOC IMAL, 
Frank Camp flew home and brought 
his four daughters to Minneapolis, 
where each was tested. Doreen, then 
nine, was an almost perfect match. 

On August 24, a transplant of Do- 
reen’s marrow was performed. When 
Dr. Good explained that the outcome of 
the operation could not be determined 
immediately, the Camps flew home to 
wait. Finally, at 2:30 P.M. on Labor 
Day, a call came. It was bad news. 

Dr. Good explained that David had 
become weak. He was running a fever 
and had developed a coarse rash over 
his back and face—signs that his body 
was being attacked by the transplant. 
There were two choices: David could 
be given a drug that would terminate 
the reaction but at the same time ruin 
the transplant. Or they could gamble 
and ride out the crisis. It took less 
than a minute for the Camps to make 
a decision. “Don’t use any drugs, doc- 
tor,” Frank said. 

Three days passed with agonizing 
slowness. Finally, on the fourth day, 
Dr. Good called. “I’ve got good news,” 
he said. “The rash is disappearing and 
David’s temperature is down.” 

Dr. Good called several times a 
week thereafter as David’s condition 
fluctuated. In mid-November, when 
the boy developed a severe anemia, 

Good decided that a second bone 
marrow transplant would be necessary 
to combat it. On November 20 the sec- 
ond operation was performed, this 
time without complications. In mid- 
December, Dr. Good called the Camps 
to say that David was well enough to 
go home. “He’s your Christmas pres- 
ent,” the doctor said with a broad 
smile when the Camps arrived in 
Minneapolis. 

David was cured by a medical mir- 
acle. Marrow transplants are not yet 
performed every day, however, and 
they may not be for a long time. But 
there is excitement in medical circles 
because the operation was successful 
for David Camp. Doctors at the Uni- 
versity of Wisconsin Medical Center 
have experimented successfully with 
the technique on a two-year-old boy, 
and similar research is being done at 
the National Cancer Institute in Be- 
thesda, Maryland. 

An editorial in the medical journal 
Hospital Practice commenting on Dr. 
Good’s work says the transplant ‘“‘ap- 
pears to have opened the way for 
progress in medicine far beyond the 
limits of the present setting.” Perhaps 
some day “cellular engineering’—Dr. 
Good’s term for the technique—may 
prove to be the answer to many in- 
herited blood disorders, even to the 
blood cancer, leukemia. 


Sean Ramos 


Yesterday’s doomed babies are be- 
ing routinely saved today by a revolu- 
tionary development in infant care. A 
steadily increasing number of medical 
centers and hospitals now include 
Newborn Intensive Care Units with 
ultramodern equipment and_ highly 
trained personnel. 

In these units, each incubator has 
monitoring devices adapted from the 
U.S. space program. Blood pressure 
and each breath and heartheat are 
electronically recorded so that nurses 
can instantly detect abnormal changes. 
Hmergency life-saving equipment is 

ithin easy reach, and pediatric sur- 
eons and nurses are always on hand. 
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Sean’s body suddenly 


Mrs. James Ramos and son, Sean 


turned deep blue and his limbs be- 
came rigid. He had stopped breath- 
ing; oxygen was not nourishing his 
blood. He was slipping fast. A nurse 
summoned help. In seconds a tube was 
slipped down his throat and oxygen 
was forced into his lungs. Slowly, the 
blueness receded and Sean’s arms and 
legs relaxed. Four more times—at 6:45 
A.M. and 1:30, 2:30 and 3 P.m.—Sean 
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ntervention revived him. 

\ll that day and night—and the fol- 
lowing day—Sean’s father, James Ra- 
mos, 27, supervisor for a parcel deliv- 
ery service, remained in a waiting 
room on the same floor. His wife, 
Jeanette, 26, was still in the maternity 
ward at Community Hospital. She was 
not permitted to join his vigil until 
nine days later. 

After a week, Sean was deemed 
strong enough for his first operation. 
Dr. Carl Schiller, a plastic surgeon, 
corrected the bone blockage, enabling 
Sean to breathe through his nose. But 
he was so weak that he required inten- 
sive care all through the spring and 
summer. Nurses no longer had to 
stand sentry by his incubator, how- 
ever. The electronic monitors that 
were watching his vital signs by means 
of sensors attached to his body would 
instantly recognize oncoming danger. 
If difficulties arose, they would sound 
an alarm. But no alarm rang for Sean. 

On September 30, weighing almost 
10 pounds, Sean went home. Later, he 
returned for a second corrective oper- 
ation. He is now completely well and 
under the observation of his pediatri- 
cian, Dr. Greenberg. “Without the in- 
tensive care unit, he would have died,” 
says surgeon Schiller. Adds Jeanette 
Ramos: “It’s a miracle he’s with us. 
We just thank God.” 


Ann Mary Flanders 


Elizabeth Flanders, 39, felt the la- 
bor pains begin right after dinner. By 
8 o'clock, they were stronger and reg- 
ular, signaling time to go to the hos- 
pital to give birth to her seventh child. 


mew A Bh SCREAM EN APNE NV AA OV 
against the cold of the February night 
and drove her through a light snow to 
Waltham Hospital in Massachusetts. 
Ann Mary Flanders, born that Febru- 
ary 17, 1969, was the smallest baby 
ever to undergo open-heart surgery 
with the use of a heart-lung machine. 

Born five weeks early, Ann Mary 
weighed five pounds, one ounce, and 
was placed in an incubator at once. 
Mrs. Flanders, who saw her new 
daughter soon after delivery, noticed 
the baby’s rapid breathing, The hos- 
pital pediatrician told her that the 
respiration rate was 100 breaths per 
minute. A nurse, Mrs. 
Flanders knew that the rate for new- 
borns normally ranges between 40 and 
60. 

When she was eight days old, Ann 
Mary’s arms and legs began to turn 
blue, a sign that her heart was not 
pumping enough blood through her 
body. At the same time, the hospital 
doctor noticed a heart murmur. Dr. 
Albert Cohen of Brookline, a pedia- 
trician, was summoned. Dr. Cohen, 
who saw that the infant’s heart was 
failing, referred her to Massachusetts 
Genera] Hospital in Boston, one of the 
world’s great medical institutions. 
There, Dr. Allan Goldblatt, chief of 
pediatric cardiology, found the infant 
in severe heart failure. 

Tests disclosed that Ann was born 
with a condition known as _ total 
anomalous ‘pulmonary venous drain- 
age. Most of her blood was not reach- 
ing the cells, organs and tissues of her 
body. The vast majority of babies with 
this defect die in infancy. Only one in 
five lives one year. (continued) 
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family at the dinner table 
them with vegetables so 
szuised they won’t think of 
ime old vegetables at all. 
dient that helps create this 
n10icé B in B Mushrooms, the 
vn kind, all broiled 
ter, and packed in their 
tter-rich broth. Broth 
| to your cooking... not 
ne you throw away, like you 
set with other brands. 

New Vegetables are not only 
different and delicious, but it’s 
easy to invent your own! All 
youneed are Bin B Mushrooms 
to start (Crowns, Sliced or 
Chopped). 





New Vegetables are easy to grow in your kitchen. 





POTATO PEAKS. Simply mash cooked potatoes (or yams or sweet 
potatoes ) and mix with B in B Chopped Mushrooms. Mound on baking 
sheet. Brush with melted butter and bake until brown on top. 
VEGETABLE KABOB. Thread chunks of cooked carrots and B in B 
Mushroom Crowns alternately on a skewer. Brush with melted butter 
and Kitchen Bouquet. Sprinkle dash of seasoning salt. Broil to a suc- 
culent brown 


BROCCOLI-MUSI 
coli and drained B 


M FRITTERS. Blend coarsely chopped broc- 
liced Mushrooms. Fold into your favorite 


fritter batter and dee; intil brown. Crunchy and delicious! 
FREE RECIPE BOO! mT: 32 pages of mushroom magic. For your copy, 
se nd label from any B in BM ns can with your name and address to B in B 
Viushrooms, Dept. LH470, P.O. Box 88, Lancaster, Penna. 17604. 


BIN B MUSHROOMS 



























MIRACLE BABIES — continued 


Normally, the blood travels through 
the veins to the right atrium, one of the 
upper chambers of the heart. From 
here it is pumped to the lungs, where it 
releases accumulated carbon dioxide 
and takes on oxygen. From the lungs, 
the oxygen-enriched blood travels 
through the pulmonary veins to the 
left atrium, and from there it is sent 
throughout the body to nourish the 
cells. 

But in Ann’s case, the pulmonary 
veins did not lead to the left atrium. 
Instead, they came together and 
drained into the right atrium. Thus 
most of the blood did not circulate be- 
yond the heart and lungs. 

Correcting the problem called for 
extraordinarily delicate heart surgery 
and the use of a heart-lung machine, 
but Ann Mary was only five weeks old 
and weighed barely five pounds! Nev- 
er before, according to medical litera- 
ture, had such an operation been at- 
tempted on so tiny a patient. 





ce 


Mrs. Ken Flanders with Ann Mary 


Less than six hours after she was 
admitted to Massachusetts General, 
Ann Mary was surrounded ty an 
operating team of 12, headed by two 
heart surgeons, Dr. W. Gerald Austen 
and Dr. Mortimer J. Buckley. Dr. 
Austen, who at 39 is the hospital’s 
chief of surgery and a world-famous 
cardiovascular surgeon, says Ann 
could not have lived another week 
without the operation. 

Crucial to success was the heart- 
lung machine, a medical marvel that 
diverts blood from the heart and en- 
ables physicians to operate on the dry 
organ. The device temporarily per- 
forms the work of the heart and lungs 
—purifying the blood, oxygenating it 
and pumping it through the body. But 
the machine at Massachusetts General 
has an additional feature. Dr. Austen, 
an M.I.T. graduate, has added several 
highly technical improvements that 
make the instrument adaptable to the 
largest patient and to the smallest. 

Shortly after 5 P.M. on Saturday, 
March 15, the operation began. Using 
instruments with miniature cutting 


Right now most of my friends’ last 
| names begin with either “B” or 
“TT.” That's their business, but it | 
makes my address book awfully | 
messy. —Poor Woman’s Almanac 
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ES, it’s yours FREE! Mrs. Sarah Ty- 
| son Rorer’s NEW COOK BOOK! 800 
q pages that breathe the friendly hos- 
pitality of those warm roomy kitchens 
=j| of the turn of the century... 

.. The aromas of wood-burning cook stoves 
black iron stew pots... of broiling steaks and 
derful roasts . . . of cakes and pies and pas- 
... of herbs and spices, all blending into one 
d symphony of good kitcheny smells. 

_. And those oh-so-pleasant sounds of sauces 
nering . . . of soups a-bubbling. What a Cook 
k to conjure up heart-warming memories of the 
l old days ... of dining tables groaning with 
nanner of delectable foods that were mouth- 
ring, lip-smacking, finger-lickin’ delicious! 







“The Most Famous Cook in America’’ 


tvedly, Mrs. Rorer was called ‘““America’s Most 
ious Cook.” She was more than authoress of 
famous 1898 Cook Book. Starting in 1897, 
quickly became one of the Best-Known Culi- 
' Editors of the Ladies’ Home Journal. And 
was fiercely determined that women should 
1 to cook! Whom better could we choose to 
duce you to the LADIES’ HOME JOURNAL 
JK BOOK CLUB. 

| her totally charming book she includes Valu- 
Advice concerning the Home and its Various 
artments. You'll love her special chapter on 
w to Train the Waitress,” and her frantic guid- 
-on “Serving Dinner Without a Maid.” 

mong the over 1,350 surprising recipes, you'll 
many on Creole, Spanish, Jewish and Hawai- 
Cookery to tantalize your taste buds. 

32 delightful photos enliven the 800 pages. 
of course, the real substance lies in the Won- 
ul Recipes—Apple Pan Dowdy, Banana Souf- 
Potted Pigeon—over 1,350 famous dishes! . . . 
‘this precious book is yours, FREE. Yes, it is... 





Your FREE Gift Introduction to the 

LADIES’ HOME JOURNAL COOK BOOK CLUB 
For over 85 years our Ladies’ Home Journal Food 
Editors have been collecting the world’s very finest 
cook books... the oldest and the very newest... 
all the most fascinating, exciting, practical and 
valuable! Hard-to-find Treasures known only to 
collectors. Gourmet Classics from rare Editions, 
virtually impossible to buy today. Invaluable cook 
books such as: ... 

THE BLUE GRASS COOK BOOK-Outstand- 
ing Compendium of Southern Cooking . . . Mrs. 
Mary Lincoln’s BOSTON COOK BOOK (the pred- 
ecessor of Fannie Farmer's) 

... DOMESTIC FRENCH COQKERY—An 
English translation of the famous French Volume 
published in 1811. 150 years old and still superb. 

Of course, our Food Editors will include some 
of the very finest of the cook books they review 
every month... possibly THE VIENNESE PAS- 
TRY COOK BOOK or the new PENNYSAVER 
COOK BOOK. 

And they are also finding for you the most won- 
derful regional cook books from the Pennsylvania 
Dutch, from New Orleans, from Ohio, from the 
Carolinas, from California, etc. Also the finest new 
cook books on Wine Cookery—Casserole Cookery 
—Old World Cookery—Prize-Winning Cookery .. . 
on all YOUR favorite kinds of cookery to delight 
your family—to win high praise from your most 
critical guests. 

Mail Gift Coupon for FREE Gift — 

Also Free Trial and Enjoyment Privileges 
About every 60 days our Food Editors will repub- 
lish from this priceless collection, the one cook 
book they vote as the most exciting and valuable. 
This theyll reprint exclusively for Cook Book 
Club Members, in a superb, deluxe edition—in Rich 
Bindings, beautifully leather-textured, often with 


That Rare, Priceless 
WORLD-FAMOUS 
Old Cook Book— 

MRS. RORER’S 
NEW COOK BOOK 


Originally Published in 1898! 
800 Pages Big. 132 Delightful 
Photographs. Over 1350 recipes. 
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An Invaluable Collector’s Item! 
A fascinating Conversation Piece! A truly 
wonderful and Practical Cook Book! One you . 


hand tooling and gold ornamentation. And they’ll 
ship it to Members for 10 days free use and enjoy- 
ment—entirely at their risk. 

Should you not want any Selection you receive, 
merely return it and pay nothing. For any Cook 
Book you choose to keep, you remit only $3.95— 
even if it isa replica of a rare edition valued at over 
$100.00. (When sold through stores these books 
command much higher prices.) 

All we ask (and it’s more a privilege than an 
obligation) is that you accept only four of the 
precious Cook Books we ship you for free trial 
during the next two years. You may return any 
others. 

Our edition of the big, costly 800-page MRS. 
RORER’S NEW COOK BOOK is limited. The 
demand is enormous. Don’t lose out. Mail Gift 
Coupon or postpaid card for your FREE Copy 
TODAY! 


LADIES’ HOME JOURNAL COOK BOOK CLUB, Dept. 2574 
1325 Washington Ave., Asbury Park, N.J.07712 






SISTA Mail FREE Gift Coupon NOW! 


LADIES’ HOME JOURNAL COOK BOOK CLUB, Dept. 2574 et 
52 1325 Washington Ave., Asbury Park, N.J. 07712 Oe 


2 Please ship me, FREE and postpaid, my big 800-page, illu. @F 
% strated ‘‘MRS. RORER’S NEW COOK BOOK” AS A GIFT, WITH- 3 
3% OUT COST. Also enroll me for trial membership in the LADIES’ {3 
#8 HOME JOURNAL COOK BOOK CLUB. on 

| shall be entitled to receive for Free Trial and Enjoyment & 
a new Cook Book Selection every two months. | may return om 
any book within 10 days and owe nothing for it; or | may keep 
it and pay low member's price of only $3.95 plus few pennies 
shipping. 

| agree to purchase as few as 4 Cook Book Selections during 
my two year trial membership—and as few as | Wish, or none 

at all thereafter. 
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patible develops the disease. (It is im- 
portant to bear in mind that many 
babies turn faintly yellow three to five 
days after birth. This harmless “‘phys- 
iological jaundice” disappears in about 
a week. At the same time, in many 
the bilirubin level rises mod- 
erately and then subsides to normal.) 

The new fluorescent light technique 
has roots deep in the past. For cen- 
turies, midwives in India have placed 
unclothed babies afflicted with jaun- 
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your hair with Care Do and it stays set. 
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0. So if the wind blows, let it. Your 
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dice in sunlight to cure them, though 
they never understood why the meth- 
od worked. In the 1950’s, doctors in 
England noticed that babies placed 
closer to windows in hospital nurseries 
suffered less from jaundice than those 
situated in darker parts of the room. 
In sunny Barcelona, Spanish doctors 
found remarkably few cases of jaun- 
dice and speculated that the sunshine 
was responsible. 

American doctors, intrigued by the 
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; MMisiiersible stainless 
1 wide spout for easier 


setter coffee. Because a clean pot 
ant to good coffee, we made our 
| coffeemaker completely washable. 
ik it right into your sink. Or even 


“£ 

te a, 

te 
your dishwasher! And the extra wide spout is 
easy to clean. Can’t trap stale coffee oils or old 
grounds (two things that ruin a pot of coffee!) 
That’s why you get delicious coffee, cup after 
cup with the Presto Automatic Coffeemaker. 
Available in 9-cup or 4.) 12-cup sizes. You'll 
like it better every |) time you wash it! 
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There's more cooking at Presto than 
pressure cookers. Fry Pans, Griddles, Blender, 


Can Opener/Knife Sharpener, Toaster-Broilers, Hot Servers, 
Corn Popper, Deep Fryers, Toasters, Mixer, Spray-Steam 
Irons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers, 
Portable Manicure Set, Portable Heaters, Humidifiers. 
National Presto Industries, Inc., Eau Claire, Wis. 54701. 
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RACLE BABIES continued 
high bilirubin levels. In just 
ear, Children’s Hospital of San 
sfully administered 
to 70 infants, although 
.BO incompatibility, such 
yabies must be watched very 
r and total transfusions may 
required, The technique is also 
being employed to treat mild cases of 
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Caprecia Gibson 

It was a wonderful party. About 25 
mothers were there, chatting happily 
as their young children, ranging from 
four to 18 months, chuckled, squirmed, 
romped and squalled. Nobody wanted 
to remember—though all the mothers 
did—that each of these active babies 
had teetered on the brink of death dur- 
ing the first five days of their lives. 

The hostess was 34-year-old Dr. 
Rita G. Harper, the mini-skirted pedia- 


trician who runs the newborn nurseries 
at Downstate Medical Center—Kings 
County Hospital in Brooklyn, N.Y. 
Dr. Harper wanted all the doctors and 
nurses who had helped to save these 
“high-risk” babies to see them now. 
As recently as five years ago, most of 
these children could not have lived. 
One of the most prominent of the 
guests, a chubby little girl dressed in 
pink organdy, was Caprecia Gibson. 
At 2 AM. on April 13, 1968, Dr. 


PLAYTEX INVENTS 
THE FIRST-DAY TAMPON 


IS YOUR FIRST DAY YOUR 
WORST DAY? 


Maybe you’ve never thought about it. But 
with a lot of girls and women, the first days 
of the period are always the worst. With 
others, it’s the second day, Doesn’t matter. 
Whenever you flow the heaviest, you need 
the greatest protection. 


LET’S BE HONEST. 


Lots of tampons simply don’t do the job 
they ought to. Particularly, when you’re 
on the go and can’t change as often as 
you’d like. That’s when mishaps most often 
happen. 


PLAYTEX HAS CHANGED ALL THAT. 


By designing a better-protecting tampon. 
It’s totally different, both inside and out. 
So different, we felt it deserved a new name. 


WE CALL IT THE FIRST-DAY TAMPON. 


Because that best describes its improve- 
ment over ordinary tampons. It’s so absorb- 
ent, it even protects on your first day, your 
worst day. That’s because it’s self-adjust- 
ing—it fans out and adjusts to your own 
personal inner figure as no other tampon 
can. Protects every inside inch of you. 








THINK OF A FLOWER. 
A tulip, that’s closed. Now, imagine it open, 


in full bloom. That’s the way the Playtex 





first-day tampon acts to protect you. It 
blooms. Flowers out. Fluffs out. Forms a 
cup to absorb moisture in a new way. And 
the more it absorbs, the more it blooms. 


HOW IS IT DIFFERENT FROM 
ORDINARY TAMPONS? 


They’re straight up and down, and retain 


this shape even when exposed to moisture. 
So there’s nothing to stop a heavier flow. 


SEE THIS 
{ 
A. } 
its shape appre- 


UNIQUE 
ciably. But mois- 


BLOOMING 
ture makes the Playtex tampon fan out, 


ACTION 
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tory comparison tests, and in every case the 
Playtex tampon proved to be more absor- 
bent. Actually 45% more absorbent on the 
average than the leading tampon. So now 
you don’t have to worry about mishaps 
anymore. 


With all this extra absorbency, you can’t 
help but feel secure. 
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APPLICATOR. 





To make insertion easier. Those stiff card- 
boardy applicators sometimes pinch. Not so 
with ours. It’s all soft, gentle, clear plastic, 
so its smooth, satin finish acts like a self- 
lubricator. Makes it easier to use your first 
day or last. 
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days. Now we know 
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ach time the doctors let” 
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1 special low-salt, high- 
through the nasal tube 
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s. However, like all new- 
weight at first. After 10 
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age, she was back up to 
ght of 19 ounces. Ten 
had put on another two 


Ss dampened jubilation. 
loped a major general 
1 overcame it. She be- 
and had to have three 
(Her total blood supply 
just one ounce. She re- 
sions of 150 drops.) She 
three-in-one immuniza- 
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when the first one was given. Dr. 
Harper stood by, watching for compli- 


cations, as Caprecia’s fever rose. But 
the baby recovered. 

As the weeks passed, Dr. Harper 
noticed with dismay that the little 
girl’s head was becoming too large for 
her body. 

“T was heartbroken,” she admits. “I 
was afraid it might be hydrocephalus” 
—a serious brain defect that afflicts 
some premies and can cause retarda- 





tion. Every day Dr. Harper carefully 
measured Caprecia’s skull. She knew 
that premies’ heads often look large 
until their bodies catch up; nonethe- 
less, she measured Caprecia for months 
until she was completely satisfied that 
the child was growing normally. 

At 70 days of age, Caprecia weighed 
two pounds; at three months, three 
pounds. At this stage, Dr. Harper 
stopped the nasal feeding and gave 
her a bottle. Caprecia took to it greed- 


And only Carter’s did it. 
These little sleepers have been 
treated with Scotchgard®. So 
childhood disasters like spilt 
milk, jams or chocolate and 
the like roll right off or wash 
out spot free. 

They’re made of durable 
press fabric. So you can wash 
and dry them in the automatic 
and they won’t wrinkle up and 
go all funny looking. 

They keep their original size 
and shape and stay soft too. 

These sleepers are called 
Sleep Breezers. They’re cotton 
knit and cost $3.50. Sizes 1-4 
years. Pink and yellow for 
girls. Blue and gold for boys. 
Remira Clothes, a wonderful 
gift idea. 





If they could just 
stay little till their 
Carter's wear out. 


Scotchgard 
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ily and by the next month had put on 
another pound. When she was six 
months old and weighed five and a 
half pounds, she was bundled into her 
mother’s arms and taken home. 

The baby’s grandmother, Mrs. Drue- 
ciller Avery, gave up her home in At- 
lanta to come to Brooklyn and help 
care for her. With Olivia, who works in 
a bank, they gave Caprecia that extra 
dimension she needed to thrive—warm, 
undiluted love. END 


133 


Pond, had 


an evening 


‘ried Nina 

ge Hilarious! Was 
it?” 

him well?” I asked. 

remember? I’m 

about him. He was 


efore Geoffrey, you 


the cushy job, having been plucked 
from under all our noses by darling 
Mr. Pond, who could have chosen, for 
example, me. I’d been left behind in 
the billing department with the same 
seniority and certainly as much abil- 
ity. 

I tried not to be bitter about the 
inequities. Nina is a good friend, con- 
fidante, and lender of party clothes; 
so on the Mr. Pond issue, I was a 
good loser. But on the Jack Monier is- 





was very serious 


ibout Jack. He certainly has 
What happened?” I 
isked. I wanted to know, I | 


didn’t want to know. One ol 
my headaches was stealthily 
lurking under my hair al- 
ready 

“Well, I met Geoff. That 
was the end of Jack.” She 
saw my face and stopped, 
recognizing the gaffe. “Well, 
I mean, Geoffrey is the real 
thing for me, what?” 


iL: my opinion, Geoff was 
no competition for Jack. 
Geoffrey was a polite sales 
representative of an English 
book company here to make 
his American fortune and he 
talked a lot about his Mum. 
Jack, on the other hand, was 
the sort girls begin aiming 
for'in dancing school. It wor- 
ried me that Nina might 
start making comparisons 
and realize she’d taken the 
wrong step. Jack had a way 
of looking at you out of the 
corner of his eye, in a sort of 
private zip code. Jack had 
style—not British maybe, 
but good, flourishing Ameri- 
can style. 

We sat the evening out 
on the Pond’s couch. Jack 
showed me_ wallet photo- 
graphs of empty lots, deserts 
and highway intersections. 
It was incredible the way 
he turned soporific subjects 
into fascinating narratives. 
We immediately put a sort 
of cozy circle around us. We 
had a conspiracy, an alli- 
rolled 
out the coffee and cake. 
When he left me he whis- 
pered that although he liked 
my elbows best, other parts 


ance, even before they 


of me also had possibilities. 
He said he was saving for 
some new phectographic 
equipment and had a very 
limited budget. However, he 


said, he would cai 





l Very 


all cucumber on the outside and fire- 
crackers on the inside. My hands 
gripped the phone like pliers. 

“Well, Vl tell you what. I need a 
new pair of shoes. Want to come with 
me to help pick them out?” 

Was he kidding? 

“You want me to come with you 
to buy shoes?” 

“Sure. I know you have taste. It was 
something I saw in you immediately.” 

Not kidding. 
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soon. 


He used to call me every night—” 


Nina said, cupeake in mouth. “Seven- 
thirty Except Wednesdays, his bil- 
liards night does he still play bil- 
liards 
I nodded rathe rably. He had 
said something abou irds, which 
made him, beyond a low of a 
doubt, the sa Jack. I didn’t want 
to share him ven 15 
Nina was about to more 
but Mr. Pond’s head ji tted. He 
stuck it gingerly into th ladies’ 
lounge. “Nina—? It’s quart to y!? 
[ gathered up the lunch d ind 
mmiserated with myself ina had 


R 


sue, I had to swallow two aspirins at 
7:30, which is the time he used to 
call her, but didn’t call me. 

That was Monday. There was a re- 
turn engagement of no call on Tues- 
day. Between bites of a cheese wedge 
on Wednesday, Nina offered the opin- 
ion that Jack must be out of town, a 
straw I was grateful to grab. 
billiards 
night, I expected no call and the call 
came. He’d given up billiards. 


On Wednesday © night, 


“If youre not busy tomorrow 
night—?” 


“What is tomorrow, 


he said. 
Thursday? I 
don’t think I’m busy,” I said. I was 


“All right. What time?” 

“Let’s get an early start. Six- 
thirty?” 

Thursday noon Nina looked over 
the edge of her bacon and tomato. 
“To buy shoes? Shoes? Blimey! Is he 
taking you out to dinner first, or 
what?” 

“T didn’t ask, I didn’t ask,” 
“Does it matter?” 

He picked me up in a cozy car he’d 
borrowed somewhere, a dark green 
sporty thing that looked like a philo- 
dendron leaf. 

“Where do you buy your shoes? 
I asked, as he got into the front seat. 


I said. 


” 


















































I was very opening nigh 
thing I said came out wh 

“T always buy my shoes 
Jack said, as if he were 
or Palm Springs. Of eo 
smiling. He reminded m 
ing. Before he closed { 
reached into the glove ¢ 
took out a wrapped bun 
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I was going to 
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stomach?” 

In Yonkers 
man with an 
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browning edgesial 
my hands anda 
many children 
have. As a gest 
tion, he also bouyi 
perback cookboqyti 
stand and said || 
seeing a great |! 
other. 

“He said we 
ing a great d 
other,” I told 
lowing day. 

Nina had a nif 
was lying down 
erette couch int 
with a wet towe/® 
her forehead. | 

“Where did you have ¢f& 
asked. I had the feeling th? 
bleeds, like my neckachest 
Geoffrey was | 


rysomatic. 
his Liverpool mother. Hi 
mother was terribly neg 
American women. 

“Actually I wasn’t that 
said. 

Nina was closing her|f* 
light seemed to bother her, 

“Next time, ducky, hi] 
Bobo’s is wonderful. That} 
took me once. Also, the F) 
Twelve Caesars. You knoy 
they come out with flami} 








re we went on our next 
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- things, like Dr. Sil- 
g room, into glorious 


Silverstone session 
eanals, Jack, novo- 
‘upper lip, 
there there 
swords. We 
e were milk- 


aorous spots 
entist’s? He 
da company. 
ake me out 


jon and my 
vo different 
that I would 
waiting ten 


| in the in- 
xged out her 
d pulled out 
‘al recollec- 
devotion: a 
| from Man- — 


rite, stuffed 
ent mailbox 
I hung by 
eeth to get 
all. 

e. I rushed 
with the 
llowing an- 
untic clash 
mother, was 


last! He’s 
a trip, but 
me |. was 
he’d been to 
cent phone 
i¢ Phoneless 


said Nina. 
ng floaty,” 
case there’s 


me up at 
srinted chif- 
ked delight- 
e threw his 
ie and said 


Vs little fur 
houlder and 
e were go- 


t Beatrice’s. She and 
wited us to dinner. I 
ere in a year and a 


ice and Uncle Ar- 


out to be a pleasant, 
ple with a dachshund 
so full of Hummel 
is hardly room to put 
had a pleasant con- 
German poets at din- 
lancing. Because Jack 
wound up dancing to 
Strauss records—with 


Even so, the romantic fires could 
not be doused. I went to sleep with 
echoes of the Vienna Woods in my 
head and a picture of Jack pasted un- 
der my eyelids. 

The next morning I stopped at 
Nina’s desk first thing. “No flaming 
swords,” I reported. I tried to smile, 
but the smile would not cooperate. 

Nina sprang up to offer me her diet 
cola. “Next time! Ill bet anything. 
Next time!” she said. 


But after the evening at Bea and 
Arthur’s, my romance was played out 
on a train trip to Jersey City to look 
at Jack’s cousin’s secondhand conver- 
tible, and waiting on a Saturday 
night in the BOAC terminal for a 
friend of his who was fogged in in 
Nova Scotia. 

Finally, a Wednesday call: “Want 
to go with me to renew my driver’s 
license? Saturday’s the deadline.” 

I was ashamed to tell Nina, but I 





“Bumped into an apple tree.” 





immediately accepted the invitation. I 
knew I’d have a wonderful time. 

It turned out to be our best date. 
Hours standing on line with nothing 
better to do than talk and look into 
each other's eyes, followed by a pot- 
luck dinner at my place: chili con 
carne and root beer mixed with gin- 
ger ale. We watched a seventeen-year- 
old movie on TV. The heroine was 
wearing needle-thin heels and_ thick 
mahogany lipstick and I was wearing 
a goofy smile of happiness 
just to be sitting next to 
Jack on the couch and hold- 
ing his hand. 

Until the telephone rang. 
When the telephone rings at 
that hour of night, I always 
asume it’s an emergency. It 
was. 

Nina’s voice came 
through, blue-white  plati- 
num and emerald cut. “I’m 
engaged!” I’d never heard 
her like  that—absolutely 
bubbling over. 

“Wonderful,” I said. “I’m 
so happy for you! All the 
best! Good wishes—”’ 

To Jack, as an aside, I 
said, ‘‘Nina’s’ engaged—” 
and I watched his eyebrows 
closely, and the expression 
around his mouth. 

“Tell her all the best,” he 
said. Somehow, it was as if 
he’d pulled a wrong thread. 
I seemed to be coming 
apart. 

Jack couldn’t understand 
my subsequent silence. Back 
on the couch, things weren't 
the same. The movie heroine 
had jumped into a stolen 
convertible and was about 
to speed it off a cliff. I 
felt that way, too, as if 
air was rushing past my 
head. 

He got up. “Have you got 
any bicarbonate?” he said. 
“That chili—” 


Nina and men: Id seen it 
so many times. The Greta 
Garbo of the midtown area; 
she could electroshock them 
into ardor with two or three 
remarks and a few win- 
some smiles. It was an 
inborn talent, like perfect 
pitch. 

Of course Jack had been 
enmeshed; why would he be 
different? If Nina hadn't 
found Geoffrey, it would 
have been Jack. “You still 
feel something for her, don’t 
you? Something you don’t 
feel for me?” I choked up 
and couldn't finish. 

“T feel something of the chili, that’s 
for sure—” 

“T’ll bet you wouldn’t take Greta 
Garbo to Dr. Silverstone’s!”’ I said. 

“Are you kidding? I don’t even 
know her,” Jack said. 

I didn’t know how to put it without 
making comparisons. I didn’t know 
how to put it without half an hour of 
tears. Nina obviously sent out hotter 
sparks and left deeper dents. I burst 
out with all of it: the red licorice, 
the flaming swords, the unjust injus- 
tices of following Nina, the Big Act. 

Poor Jack retreated to the front 
door and held onto (continued) 
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} ands. “VY ou’ve 


t of notes,” he 


mumbled something 

1e fresh air. He left 
1 lool 

titchen, took some ice 


the freezer and wrapped 

vel. It was the best 

ould find for the back of my 
{ swallowed a couple of 



















introducing Be 
Bright n 
trom Anchor Hocking. 


aspirins and took the makeshift icebag 
into the living room. There I sat, feet 
up, letting the wet towel drip icily 
down my back and waiting for the 
aspirin to enter my blood stream. 

I thought about hobbies I could take 
up to help me forget Jack. Fencing, 
modern dance, silversmithing— 

There was a pounding at the door. 
I leaped up and the ice cubes slipped 
out of the towel and scattered to the 
floor. 





iy 


kite 
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Jack was back. “The air isn’t fresh 


without you,” he said. 


Had he said this to Nina? How 


many times? 


I said, “Excuse me while I pick up 
some ice cubes.” I kneeled and plucked 


ice cubes off the rug. 


Jack cleared his throat and grabbed 
the back of a chair. “She was a dif- 


ferent kind of girl. A party type.” 
“And I’m a 
type?” 
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Jack held my cold hands) 
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whispered in my ear. “ 
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along?” 


“It’s off! The engagdit 
Nina announced, a few 
I nearly dropped my 
and tomato. “What! But 
“Geoff's mother arriv/§ 
Geoff came up with foul 
why marriage was out 
tion.” | 
“Oh, no! Poor Nina!” |) 
“Oh, I’m fine! In facia 
marvelous man! A pacifis} 
stock! You should see 
beard!” 
“But Geoffrey! What/jii 
frey?” 4 
“Geoffrey just wasn't|? 
me, I’m afraid,’ Nina sig 
quite dewy and had pijai 
sandwich to gaze at the 
on her wrist. 
I thought about Geoffr\} 
a few more years of pif 
wear; she was not yet 
serious things like waitin 
television evenings. 
“Some day your Jack 
said. “In the meantim 
pickle.” | 
“Thank you, and Pea¢ 
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THE STAR TRAP 
By Don Manker 


I could-not know how lowe 
If it had not been given mee 
Through frozen, darkeneay 

panes,a star 
Trapped in the bare bran@ 





This crouching cold might | 
indeed 
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1 had not raised that elm} 
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To snare stars, like rabbits, 


SNOW. 
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It was the little dark-haired doctor who first 
suggested I should write it all down. “You like 
seeing what makes people tick, and you like words. 
Write it down just as it comes into your head.” 
I saw him push his shirt cuff back just an inch. 

“Three minutes to,” I said. 

“JT beg your pardon?” 

“Tt’s three minutes to four; your watch is fast.” 

He made a great show of glancing at the watch 
properly this time. “Why, how time flies.” He 
stood up. “I’m leaving early tonight. I’m going 
to the theater.” 

“Good,” I said. “What are you seeing?” 

“The Gentle Hangman,” he said. “It’s our 
wedding anniversary.” 


If I thought this appropriate I did not say so. 


“T hope you enjoy it,” I said. “We have a friend 
in the cast.” 

He looked impressed, as people always do 
when one reveals unlikely knowledge. “Oh. What 
part does he play?” 

“He’s the hangman—not exactly Olivier, but 
very, very lovely to look at. Any excuse and they 
take his clothes off. When they do medieval exe- 
cutions on the television, it’s always his torso.” 

“Really?” 

I could feel myself beginning to laugh inside 
and then he spoiled it all. 

“Hope the baby sitter doesn’t let us down,” he 
said. He looked rather lost'so that before I’d had 
a chance to think, I said, “Don’t waste the tickets. 
I’d always come round if you rang... .” 

The slightest flicker came into his eyes. I said 
quickly, “Oh but no, I can’t .. . I’m going out.” I 
couldn’t bear to see him flounder, to see him 
search for an excuse to refuse my offer because he 
dared not trust his child to someone like me, 
someone in my condition. 

J pulled my gloves on and smiled at him again. 
“Tl see you next week, then.” 
“T’]i look forward to that.’ 


he little dark-haired doctor belongs 

to me every Tuesday from two until 

four. The National Health Service 

gave him to me—him and Room 27 in 

the splendid new Health Center at the 

top of the High Street. It’s all very 
anonymous and soothing. You just go up to 
- Room 27, where you sit and talk—or don’t talk— 
and he listens—or doesn’t listen. 

But he was kind and he was trying to help. So 
I turned into the nearest Woolworth’s and, as a 
gesture of peace, bought the fattest exercise book 
they stocked. It had a superior marbley cover 
and shiny pages. I bought a potted plant too be- 
cause it reminded me of the woods at home, and 
a cheap scarf the color of violets. Then I walked 
home, pleased with my purchases. 

Lewis would not be home until eight so there 
was plenty of time to do nothing in. I lit a fire, 
washed my hair and arranged the supper table. 
Still there was lots of time to spare. 

The Woolworth plant was sitting in the sink. 
I picked it up and sniffed, shutting my eyes, 
thinking I might smell the woods at home—that 
damp green smell of a woodland that never dries 
under an English sun—but there was no smell of 
green—only the faint tang of some chemical. Sad- 
ly I put the plant in the wastebasket and picked 
up a magazine to wait with. The girls in the ad- 
vertisements are so young they frighten me. Half 
the world is too young and half the world is too 
old. Me, I’m twenty. 

The exercise book slid to the floor and the 
cover splayed back invitingly. On the first page I 
wrote: “It all began a year ago, coming up on the 
escalator with Jenny and seeing ourselves refiect- 
ed in the mirrors. We looked just like the girls in 
the advertisements: long hair, mini skirts, know- 
ing everything, knowing nothing, inside as hollow 
as a big, cold drum. Charity should be the 
burning key. It can do anything—make rain in: the 
desert and sun in the storm—but it cannot open a 
door that has no lock. My door has no lock.” 

I heard Lewis’ footsteps across the courtyard 
below and got up to be ready for him. I never 


meet Lewis at the door so he won’t think I’ve 
Copyright 1969 by Margaret Carter 


138 


nothing to do except wait for him. | want himto 1m 
understand that being his wife is fitted into the 


thousand other interesting things I do each day— 
so I go into the kitchen and fiddle about with 
pots and things, and when he comes, I call out, 
“Why, hullo ... you’reearly . . . I didn’t expect 
you yet...” 

He came in now, his eyes brightening a little 
when they first saw me but then softening and 
shifting as he slipped into the role he was growing 
accustomed to. He lounged around the kitchen, 
taking the lids off the pans and sniffing and say- 
ing it all smelled good, and was he hungry! We 
ate greedily, as thin people so often do, and all 
the while he was telling me that old whatsisname 
had turned up again dead broke at opening time 
and everyone thought that old Tom would get 
old Mick’s job if only ... and soon and soon... 
until the food was all finished and we sat there 
with the conversation ending gradually and sadly 
and he said, “I’ll do the dishes tonight,’ and I 
said, ““No you won’t—that’s my job,” and he said, 
“ALL right, but leave the door open so I can see 
you.’ 

“Did you do anything ‘special today?” he asked. 
“Go anywhere?” 

“Nowhere special, except that it’s Tuesday of 
course.” 

“Oh yes, Tuesday. Did you see old whatsis- 
name at the out-patients’?” 

“Yes I saw him... . Nothing special though.” 

It was nearly ten o'clock by the time Id fin- 
ished and Lewis looked at his watch and said 
there was still time for a quick one at the Rose if 
I wanted one but I said I thought not and he said 
well then let’s call it a day. 

And now it could be postponed no longer and 
we went up to bed and I began to talk. I talked 
and talked as I did each evening at bedtime— 
endless, futile, tripping talk—my voice going on 
and on, a tinkling barrier between myself and the 
man I love, the man for whom I would cheerfully 
die but against whom each evening I erect this 
barrier in case he should want to make love to me. 

As I brushed my hair at the dressing table I 
met his eyes in the mirror and he smiled at me— 
sadly, with too much wisdom for twenty-five 
years. He:said, “It’s all right you know, love. I 


wouldn’t ever... touch you ... unless you want- 
ed me...” 
I said, “Oh Lewis, will it ever be all right 


again? Will I ever be well?” And he said, “Yes, 


love, you will, someday. You'll see.” 
We lay side by side, not touching until I knew 


by his breathing that he was asleep. I raised my- 
self on one elbow and looked at him, searchingly, 
deeply, as if he might hold the key to the mys- 
tery that imprisoned me. But he was just Lewis, 
mysterious in sleep as people always are. I longed 
to touch him, to kiss him, but I was afraid that 
my touch would wake him and that, in his half 
sleep, he should think I wanted him. So I lay 
down again as quietly as I could and stared up 
at the sky and thought of Jenny and me as we 
were a year ago. 

Jenny Izard and IJ shared a flat in the Cromwell 
Road. It was really quite a posh sort of house, 
and the lower floors had acres of fitted carpet 
and brass doorknobs—all the things associated 
with the higher life and more rent. But the car- 
pets grew sparser as you climbed, and by the 
time you reached the seventh flight the rents had 
fallen accordingly, which was where Jenny and I 
came in. Our two rooms were the attic, with slop- 
ing ceilings and angled windows, which gave 
only views of sky and other roofs. Being up there 
was like living on a small island where it’s always 
high tide. 

We used to laugh so much in that flat. We’d 
been at school together. Now Jenny worked in a 
travel agency in Kensington while I plodded 
daily down to the publisher’s where I worked— 
personal secretary to the general editor and pros- 
pects for promotion if you prove satisfactory, 
Miss Lorrimer. 

But although Jenny and I laughed a lot to- 
gether, deep down inside me there was a dread- 
ful loneliness—-a fear that somehow I would never 


must realize from the way 


stupidly. 


gla: 
dying, one is born again. 

So now I lay in bed and | 
was to have been the end o 
had brought to me the most de 
of my life and to whom I had 

He turned on his side ai 
asleep, and I felt tension e¢ 
does every night when I kno 
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how much I cared, how much 
The next morning as soon 
went back to the exercise boo 
it was in front of me there did 
thing to write about. I heard tt 
cottage across the yard and 
people sometimes had dane 
quietly to the radio like that 
I had a few friends in. Le 
suppose that’s how L met hi 
some others one night—Jenn: 
from evening classes. We all 
and sandwiches, and afterwai 
to dance and I danced with L 
So in the book I wrote w 
and what I had said to him. 
“What do you do?” he a 
work at, I mean?” a 
“T’m in a publisher’s.’ 
“That’s deste, he sa 
yourself?” 
“T try,” I said. “And I wan 
He considered this, looking 
preoccupied. “That must be lo 
writing. All alone, plodding ¢ 
day in a kind of vacuum. Ime 
even books, from one thought 
like a seed in the dark.” : 
I suppose I fell in love wit 
before had seen it like that— 
the romantic secret birth. A 
He moved with an extraordinai 
as we danced I watched him, 
last said, ““What’s your work, then 
“Me? Oh I deal in dreams,” 


“maker of dreams.” The music ¢ 


matched his steps to the new ) 
well together, don’t we?” he as) 
“What sort of dreams do y 


“T’m in films—the world of 
board, the glossy. ’m a cam 
television though now. I’m doi 
at the moment. I like to ph 
vious.’ 4 
“Ah,” I said lightly, “the ( Cai 
the moving camera.’ 

He held me away from hing 
look of soft complicity with w 
ful of people you greet someol 
language. 

“And what do you know om & 
he asked. 

“Only that he too liked to phot 
obvious.” 

“We must meet tomorrow,” he 
call for you here?” 

“Yes, I’d like that,” I said. “Tm 
you can come as early as you lik 
need to play hard to get. 4 

That was the beginning. And ; 
world blossomed. I came alive and 
thing I saw and touched and ta 
We met every day and we talk 
cluding the world as only lovers 
we went we talked, and the terr. 
we felt to each other hung uns) 
but acknowledged in every glance 

And then one night in May we 
film that was full of long silences 
mouths and hands and eyes, 
arettes. I don’t think either of us: 
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ed the e air was full of the 
- spice. . “Ive mulled some 


ng | the warm pink stuff 
with cheese melting in 
a little until at last 
yi must go. Where’s 


: os 1 said, absentmind- 


ae all the joy. 
(ae nave not in ney 


y oe our private island, 
y ing each other. 


i written too long—my mind 
tion and memories. Outside 
itingly brittle, teasing 
ery anence. The long after- 


0 he long day. I would go 
s of living—make plans, talk. 
is like a glass coffin—it 
h of contact yet affords 


“book away and went out 
intended to come straight 
‘me into walking further. 
t drifts beneath the still 
ring has never seemed to me 
is the tang of autumn that 


id the lake and stared out 
and in its center. I thought 
| te escape I would go to that 
» fitful sun had gone, wind 
e sky was arid. Into my 
Ihakespeare’s sonnet: 

ise such a beauteous day 
avel forih without my cloak, 
; ertake me in my way 

ry in their rotten smoke? 


ge had started out like that, 
air a promise. I shivered and 


ould be empty. fireless. But 
must have finished early. I saw 
dow moving on the wall and 
im so physical, so overpowering. 
wanted to hold him, to touch 
that I ‘could not and wearily 
0 take up once more our melan- 


kitchen when I let myself in. 
out. “I finished early— 
e to go to the flicks.” 


cing in the park—-why, what’s 
2 | box on the kitchen table, half 


' the kettle on, lit the grill 


jit was that I had picked up her 


pen and got up, stretching my | 


me and after that the long | 


wedding.” 


sends excitement through _ 


back to the cottage, thinking - 


“it's tor you—trom your mother.” Near sles 

A note inside said: “I’ve been robbing the 
woods for you.” 

As I lifted the lid a smell of datas and moss 
and growing rose to greet me. She had packed 
palm and willow, fronds and ferns—a dozen green 
and lovely things, the lush harvest of the woods. 

He watched my face as I handled them. “Would 
you like to go home for a while?” 

“Of course not,” I said. “I want to stay here 
with you—where I belong.” 

He ran a finger caressingly round one of the 
willow puffs. “These were out when you first 
took me there, weren’t they?” 

“Yes—how frightened you were.” 

“Tt was hardly an ideal introduction to ae 
future mother-in-law—you were pregnant . . and 
unmarried . 

“But you ‘didn’t know her then—I knew it 
would be all right.” : 
“Tell you what,’ Lewis said now, 

you make some tea and 
toast and I'll go next door 
for some honey cakes.” 

“All right.” 

I stood the green- 
ery in buckets of water, put 
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for the toast; the kitchen 
was full of the warm smell 
of home. 


I had sat on the edge of the 
kitchen table watching my 
mother mixing the fat and sugar 
together and thinking how strange 


skills just by watching. 

“I want to marry Lewis,” I 
said. “I expect you guessed.” 

“Tm not surprised,” she said. 
“You'd be dotty to let him 
get away.” 

“T feel . . . very inade- 
quate,”’ I said. “I love him 
quite dreadfully. I never 
thought I’d merit love somehow.” 
She smiled at me and said, ‘‘Love 





doesn’t go by merit, it’s a gift . PS: 
Damn, was that the fourth measure Cos 
of flour or the third?” So 


had let my hair ee 
grow and Lewis took ie 
photographs of me 
combing it in front of 
the curtains. 
“Look at me,” he said 
one evening. 7 
“Not like that... you 
know, smoochy.”’ 
So I looked smoochy. 


“Fourth I think. We'd like aquiet 


_ “Just as you like—we might have a | 
party later on for Lewis to meet ! 
some of our dreary old relatives.” 

“Not too later on. . . otherwise 
it’l] be a christening party as well.” 
I said it quickly before I had a 
chance to think. She wrinkled her. 
nose at that, perhaps in distaste— 
J didn’t know. “I’m sorry if I’ve 
hurt you,” I said. “I could have 
done the old seventh-month rou- NT - 
tine I suppose.” 

“The child will be born of love 
—and not all children are—that’s 
the thing to remember. Love at 
first is wholly generous—it’s . 
only afterwards that the nasty 
things creep in ;: . . jealousy, 
possessiveness .. .” 

Later that night after climb- 
ing the stairs Lewis and I 
heard my parents breathing 
quietly and peacefully behind 
their bedroom door. It was 
touching somehow, the way 
the two sounds mingled. 

We stood together and lis- 
tened. 

There was a on click be- 
hind us and the door of my 
room swung open. It had al- 
ways done that—none of 
the doors in this old house 
latched properly. And 
there, across the floor, 
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glowed the final luxury in our house: a coal fire 
in the bedroom. . 
It was, of course, the fire that did it, that and 


the open door and the quiet, sleep-filled breath-— 


ing behind us. Once again we were on the island. 
I saw a smile begin at the corner of his mouth. 
“After all,” he whispered, “it isn’t as if we aren’t 
getting married.” 

“But Lewis, not here. . 
Somehow .. .” 

But we were on our island again and the 
water ran deep and dangerous over the channel 
to the mainland: there was no going back. 

At some time during the night I awoke, in- 
stantly alert. Across Lewis’s shoulder I saw that 
the door had swung open again and that my moth- 
er had come out of her room and was going 
sleepily down to the bathroom. How many times 
had I seen her like that going past my door and 
always she turned her head and smiled, some- 
times came in to touch me, draw the sheet closer 
as if I were a child . . . but this time she did not 
turn her head. 

When she had passed I got out of bed and: shut 
the door and tears began to run down my face. 
Perhaps marriage wasn’t the end of loneliness 
after all—perhaps one merely exchanges loneli- 
nesses—and yet one gives up so much. I heard her 
go back to her room, the door now a silent proof 
of my guilt. I had never before closed the door. 
I crept back into bed and Lewis stirred, reached 
for me. “Warm me,” I said. 

And so he warmed me and after a while I 
slept, but when I awoke in the morning, I awoke 
feeling sad. 

They came to the train that evening to see us 
off and as I leaned out to wave to their dimin- 
ishing figures I knew I had betrayed them. It 
was nothing to do with the right or wrong of 
loving Lewis without a wedding ceremony; it was 
that I had rejected myself in them when she had 
been forced to pass my door without looking in. 

The only other passenger in the carriagé was a 
man buried in a foreign newspaper. We began to 
talk as if he weren’t there—plans and hopes and 
ideas. We went on and on... 

“Excuse, please,” said the man opposite. He 
had lowered the newspaper and his face was 
round and kind. “Ts it that you want house?” 

“Well,” asked Lewis cautiously, “had you any- 
thing in mind?” 

“I have small house,” said the man. “Small 
house, small rent. Please,” he said with a flourish, 
“my card.” Fascinated, we stared at the name 
Andreas Andropolous, Delicatessen and under- 
neath the name of the place that was to become 
our home. I now stood in that place waiting for 
Lewis, my husband whom I loved but could not 
bear to touch. 


. not in their house. 


n Monday mornings I clean the cot- 
tage. I clean it very carefully and 
properly, according to an article on 


housework I once read. On Tuesdays 


Ishop and bake, on Wednesdays I try 

a new recipe, on Thursdays I clean 
again, on Fridays I shop again, on Saturdays and 
Sundays‘I do whatever Lewis wants to do. 

Every day of the week I keep myself busy and 
I clean; everything is clean, everything ‘sparkles. 
Sometimes I think our home looks like a photo- 
graph in a magazine—everything chosen with such 
care. They put us in a magazine once and some-. 
times when people come for dinner it comes up 
in the conversation: 

“But it’s lovely, Lewis ... Kate... I’ve never 
seen a place look so lovely . . . and yet it’s home. 
Did you get some ideas from somewhere?” 

“Some we did .. . as a matter of fact,’ Lewis 
says modestly. “They put us in a magazine .. .” 

“They did? But can we see?” * 

And so the cuttings come out and everyone 
squeals because there we are and there’s our 
home, but presently they fall silent because in the 
pictures I am so obviously pregnant and they 
don’t quite know how to deal with it. 

But as I dust and clean and polish I remember 
how we bought the things I handle and how we 
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first Gamelto Mafeking Mews after our ‘strange 4 


meeting with Andreas Andropolous, our landlord. 


When Lewis and I first saw it, Mafeking Mews | : 


was grubby, neglected and enchanting. Andreas’ 
food shop on the corner of the mews seemed to 
me the most inviting place in London. At dusk 
the interior glowed like a dark yellow cave, and 
the bouquet of a hundred foreign smells wafted 
to greet you—all the magic of childhood fairy 
tales come to life. 

We first saw Andreas’ cottage on a pearl gray 
evening like a Whistler painting. 

Andreas let us go in alone and after a while I 
stopped looking around and watched Lewis in- 
stead. He walked about, examining, touching; 
then he looked at me and smiled. “Twenty-four 
of my years have passed already,” he intoned. 
“This is how the twenty-fifth will go. We'll move 
in next week, eh?” 

I sat on an upturned orange box; the floor was 
gray with dust, straw,.and cork packing; the win- 
dows were barely discernible: but there was wa- 
ter and light and a bathroom of sorts—and Lewis. 
“Oia Fsaid- 

We moved in four swealia later. We haunted 
rummage sales, junk shops, demolition sites and 
breakers’ yards. We bought, bargained, stripped, 
painted, planed. 

One day, jolting back on top of the bus from 
my monthly visit to the clinic, I spied behind the 
closed doors of a junkyard the most enormous 
bird cage I had ever seen. The bottom and some 
of the side struts were missing, but what re- 
mained was the most exotic structure imaginable 
outside an Aubrey Beardsley drawing. ~ 

Twenty minutes later Lewis, putting finishing 
touches to a new window, heard the sound of 
hooves on the cobbles and beheld his wife flirting 
with the rag and bone man, while clasped on the 
junk cart in front of her was the largest birdcage 
in existence. 

We painted the birdcage white and hung it 
from the ceiling of the dining alcove; then we 
painted the walls and ceiling a peacock blue that 
exactly matched the carpet. When we'd got it 
finished I looked across from the kitchen at Lewis 
sitting under the birdcage eating kippers and sud- 
denly I got the giggles. I rolled about, clutching 
my stomach; I snorted and guffawed and tee- 
heed while Lewis’ look of alarm grew deeper and 
deeper. 

“Don’t look so frightened,” I managed at last. 

“Of course I’m frightened,” he said. “I’m not 
used to pregnant women going off into gales of 
hysterical mirth.” 

“Tt’s not me,” I said, “it’s you, under the bird- 
cage. The idea of it! You look so utterly daft.” _ 

I came down to him and looked up at the struts, 
and I thought of the long-dead birds who had 
once flitted under those soaring curves. I felt the 
wings of dead time brush past my cheek, and in- 
side me I felt the first faint flutter of a moving 
child, like an imprisoned bird. 

“Lewis,” I said, “I’m frightened.” 

“No harm can come to you,” he said, “not 
while I’m alive. No harm, Kate,” and he put his 
arms around me. 

But beads of perspiration rimmed my lips and 
I knew that harm can come even to those we die 
to protect. The room was full of the soft glow of 
dying light and somehow I knew that something 
terrible was in store for us. 


Our baby was due in the early spring. Not quite 
catkin time, not quite lambing time, but a good 
surging time all the same. 

October was gone, the lovely smelling, nostalgic 
month full of chrysanthemums and bonfires. Then 
there was November, the poor relation of the year: 
firelight in our own fireplace and a splendid pair 
of new curtains. I had let my hair grow long and 
Lewis photographed me combing it in front of the . 
curtains and sitting in the old basketwork chair. 


“Look at me,” he said one evening and obedi- 
ently I looked. “Not like that . . . you know, 
smoochy . . .” So I looked smoochy. 


“Phew!” he said. “Now—smoochy but touch- 
me-not. Hold your hair up and Jook through it.” 





November slid into 
tric light at teatime and 
fingers from the warm 
silence in the country and t 
comfort of home and the | 
greenery in the house. 
' January was home again and 
One evening Lewis mulled 
full of scented memories. H 
from where he sat cross-le 
was so lithe, I was so cum! 
sad gulf between us, but no 
hand to mine and there was 
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wakeful, but happily imp 
sleeping loves. : 
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ful inefficiency though I kn 
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to the papers, is both wrong 
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against the proverbial milk ba 
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complish the business in hand. A 


There was life i in the roan fe 
there before. ae 
Just for an instant they 


me. Just for an instant they 

ful movements of their routine 
turned with a kind of shy awe tot 
the moment of homage was over, 
miracle had taken place aga: 
with their routine. 3 

The lights were very clear and] 
one seemed to know exactly w 
ing—except me, whose active pé 
ceedings was presumably over. | 
my face turned sideways. I had 
quite so empty and so exhausted. 

Something warm and heavy 
against me—something living. 
slowly I slid my hand down 
it touched something incred 
and_ round. While I didn’t yet 
felt such an intense and ove 
this vulnerable creature to w 
the responsibility of life that I ¥ 
ingly have died to protect it. 

A nurse’s face came over a 
be a little prick in the thigh, dea 
of tidying up to do.” 

“What is it?” I asked. 

“Nothing to worry about.” 

“No—the baby. What is it?” 

“A little girl,” she said. a 

There was a rustling in my a 
went under I felt them take thé 
head from under my hand and 
whimper at its going. 

When I woke up I was so com 
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[out to me and I put my hand 
her?” I asked. “Are you 


she well?” I asked, and 
cking it, into the other 
yself. “There’s nothing 


well . . .” he said, very 


lay and looked at him and 


tell me .. . whatever he had 


ck looked so vulnerable, so 
that time only think of com- 


is head and looked at me. 
again,” he said. “It wouldn’t 


Next time—month after month 
e, the small foot in the palm 
g warmth against my side— 
said, “just don’t.” 

wreath. “I’m sorry. What a fool 


time there had been anything 
e first time we had been out 
d we were frightened. I took his 
clasped hands reminded me of 
ay—hands joined in the fire- 
ide the windows, the beginning 
uid, “Lewis, you needn’t have 
. .. now that there’s no baby.” 


was the second time we’d hurt 
any minutes and again in our 
he said, “because we love 
... you are me and I am 


said, pressing his hand a lit- 
Not any more; not any more 
ume between us, that soft head. 
nt him hurt any more so I held 
red him while I told my lies. 
he went away and said he 
evening. 

someone drew back the cur- 
so that I could see down the 
d where the day was begin- 


lay and watched them. 


her. Otherwise, how would I rec- 
19> 5 


| reasonable remark but from the 
hifted I guess it didn’t make 
‘ses. But I couldn’t explain. 
» a child and never see it. I 
, didn’t I? Living or dead I owed 
ook me in a wheelchair to a small 


her,” I said, and they-did that 
ry heavy. I looked down at the 


e thought that it wasn’t fair © 


and looked at me, a look of 


understand,” I said patiently, 


hen 1 Kissed her so that she shouldn’t feel lieve in—couldn’t believe in though I tried. 


lonely for the warm place from which she had © 


come and I gave her back and said, “Now I won’t 
be any more trouble.” They said, “You’ve been 
no trouble, dear, that’s what we’re here for.” 

I kept my word. I did just what they told me 
and when it was feeding time for the babies I pre- 
tended to be asleep. But at night I thought I felt 
her, warm and soft and living against my side and 
I got into the habit of sleeping with one arm over 
the cover as if I were still fondling her head. 


After a few days Lewis came and took me down © 


to the country to my mother. I sat in the garden 
and did nothing. A great many things were push- 
ing up through the earth and I thought of the 
poem “The force that through the green fuse 


drives the flower .. . drives my green youth. . .” 
Green youth .. . that was rich, that was me all — 
right. 


I still slept with my arm down over the cover 
and sometimes I thought I felt her there, unde- 
manding, small. I wondered why no one noticed 
that I, too, had died. They persisted in treating 
me as if I were living. And if the bedroom door 
swung open in the night and my mother passed 
by, she always came in. 

Lewis came down often and the love between 
us grew and developed into a deep and tender 


_ thing. It was as though some new dimension had 


been added, some knowledge of sorrow and im- 
permanence. The children in the Wendy House 
had grown up. fis 

After a few weeks I went home, although I was 
reluctant to leave that cocoon of protection. I was 
afraid our cottage would be full of reminders of 
the small and trusting person to whom I had 
given such brief and imperfect life. But no traces 
remained. Lewis had done his job well. 

“It’s all remarkably clean,” I said, looking 
around. “I expected filth and degradation.” 

“Jenny came in yesterday and hosed me down,” 


' he said cheerfully. “And Mrs. Andreas has stifled 


me with sibilant affection and greasy cooking.” 
“You make me laugh,” I said. “Something 

about you always makes me laugh.” 7 
“That’s good,” he said. “I only marry women 

who laugh at my jokes.” Then he said, “Go to bed 


now, like a good girl. And I'll bring you up a . 


drink of something lovely.” 
I padded about the bedroom, undressing, put- 
ting my clothes back in their drawers. I was 


_half asleep by the time he came up with the drink. 


He put his arm around me, and I felt myself stif- 


fen. “Sleepy?” he asked. “Go to sleep, darling.” 


After a while he withdrew his arm and settled 
into sleep. Only then did I begin to relax. The 
tension drained out of me and, carefully, I drew 
myself away from him so that not by so much as 
an inch were our bodies touching. Inert, wakeful, 
I watched the sky through the window. There 
were no stars, no moon, no rain. Everywhere was 
dry and blank. I had lost my way to the island. _ 


only thought it might get a bit dull here 
all day on your own,” Lewis said. “I 
thought if you had a part-time job. . .” 


“There’s plenty to do,’ I said quick- : 


ly. “Time passes terribly quickly. To- 


day I want to alter a dress. The green — 


one. I thought I’d take the sleeves out.” 

He listened very carefully because it was his 
nature to be polite and because he thought he 
was helping me by taking an interest in such a 
trivial thing, but when I’d finished he looked at 
me for a moment and then he said very gently, 
“Things will get better, Kate, you'll see. In a 
few years time we’ll have other children; we’ll 
forget a lot of the pain.” 

“T know,” I said. “Oh yes, I know .. .” 

So he smiled at me again and said, “Be seeing 
you,” and I smiled back at him, two well-disposed 
strangers whose hands could not quite reach 
across a gulf of dead emotions. He went to the 
studios, and I stayed at home. And presently it 
seemed to me that I must at least make some ef- 
fort to help Lewis, who had tried so hard to help 
me, so I looked up the doctor’s hours and set off 
on a forlorn pilgrimage for a cause I didn’t be- 


_ The receptionist gave me the special smile 


reserved for those who have been unlucky and 
toward whom, therefore, one feels vaguely guilty. 


In the doctor’s room a baby cried and my head . 
swung toward the sound, though I had no wish > 


to make myself vulnerable to the sympathy she 
now, with practiced-tact, did not give me. Pres- 
ently it was my turn to go in. . 


“Tt’s only a few weeks, isn’t it?” the doctor 
said. “I mean, isn’t it a little too soon to be think- > 


ing of having another . . . just yet, I mean?” 


“I thought it might be better for us if we... if he t 


we had something to look forward to.” : 
He looked at me very kindly and said, “You’ve 


all your life to look forward to, but you have . 


been quite ill. You ought to have a holiday— 


somewhere in the sun where you could laze on 


the beach all day. You’re very young. J think y 





you should try to forget things for a year or two.” | As 


There seemed no point in wasting his time—or 
mine—so I thanked him and got up to go, but at 


the door his voice stopped me. “It’s quite usual,” 


he said, “in these circumstances to feel de- 
pressed—even to feel that nothing is worthwhile 


_ any more.” He had come round his desk to open 


the door for me so I had no choice but to face 


him, and in his eyes I saw the same wordless — 


compassion I had seen on so many faces lately. 
“It might help, you know,” he said, “to talk 

it over with someone who’s really experienced in 

these things, someone who has time to talk. If 


you would care to ring this number and fix an 5 


appointment, I’m sure he could help.” 

I took the card he gave me and thanked him 
but had no intention of following his advice. 

I walked home through the park. It was May— 


. the worst month of the year. Everywhere blossoms 


ballooned against the untried blur of a spring sky. 
May and blossoms on the trees—it was fine when 


you were young and all the world your shining 


oyster, but I was not young any more. 


That night I cooked a special meal. Just before . 


it was ready I went down to Andreas’ shop for a 
bottle of wine. “Something good,” I said, “for a 
celebration.” 

“Then it should be with the compliments of 


the house,” he said and gave me a knowing little” 
smile as he handed the long-necked bottle over _ 


the counter. ; 

During the meal I talked a great deal. I could 
hear my voice going on and on. Lewis was watch- 
ing me, rather silently, but I went on talking and 


filling my glass and presently I said, “Let’s leave 


the dishes; I’m tired.” 


said. “You don’t have to stimulate me, dear’). 


But now I couldn’t find it. I was standing in my 
petticoat, my head swimming and great tears — 
splashing down my face when Lewis came up. I~ 
looked up at him and just for a second he turned — 


his face away. Then he said, “Kate, dear Kate, 
you don’t have to make yourself drunk so thaf 
you can let me near you.” 


“T’m sorry,” I said. “I wanted so much to . . . to 3 


make it right again.” ; 

“Tt will be,” he said. ““Now don’t worry; it will 
be, I promise...” 

“That’s what the doctor said—that’s what ev- 
eryone says. Don’t worry, it'll be all. right, 
have a holiday, don’t worry.” 

He fidgeted around the room a little. “A holi- 
day wouldn’t be a bad idea. Let’s go to France.” 

“Now?” I asked. “I’m a bit sleepy.” 

“Then we’ll just wait until morning,” he said 
gravely. 

“Lewis,” I said, into the pillow, “I love you. 


. More than that, I adore you. I would walk through 


fire for you—at least I think I would. I might even 
eat beastly slimy oysters for you—if your well- 
being depended on it, that is.” 

“The possibility seems remote,” he said, “but 
nevertheless I’m touched. And darling, you’re 
awfully tipsy, but I still like you—tipsy or sober 
—I still like you.” 

Just before I drifted off to sleep, something oc- 


_ curred to me. “Andreas must have thought I was 
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Upstairs I began to look for a nightdress ’d 
bought as a joke ages ago (“Phew .. .” Lewis had ~ 


at 
I dk & 


> hieehe 


——— 


pregnant again,’ I said. “He looked so smug. 
But none of them know, do they, what a wash-out 
of a wife you’re stuck with?” 

“Darling?” 

“Hm?” 

“Would you mind awfully shutting up?” 


e stayed in Brittany three weeks. 

The sea was navy and green, the 

sands white and prickling with 

dropped pine needles. Lewis grew 

tanned and his cheeks filled out: he 

took photographs of the children on 

the beach, of the sea. We explored green and 

secret beaches, ran along white dunes. My refiec- 

tion astonished me: how could anyone look so wel} 
and normal and inside be so hollow and empty? 

When he was away from me I] was incomplete: 
when he was near I was content. I laughed at his 
jokes before he made them. When I began a sen- 
tence he would finish it—not two people, but one. 
On the beach I watched the lovers through half- 
closed eyes, but at night I Jay rigid and afraid; 
still I could not bear him near me. 

And so we came back to London and the days 
began again. On Mondays I clean the cottage, on 
Tuesdays I shop and bake. But on Tuesdays I 
also go to the Health Center where the little dark- 
haired doctor sits and listens to me from two 
until four o’clock, and carefully, endlessly, we 
fence while he tries to help and I try to be helped. 
He tries to teach, and I try to learn, the way back 
to the island—that, private island Lewis and J 
once shared. 

I suppose as a compensation for what seemed 
my failure I began to do everything very well. 
I took endless trouble over my clothes and I 
learned to cook properly. We entertained quite a 
lot. Lewis collects people as the Pied Piper col- 
lected children, and now he brought them back to 
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me-—technicians and cameramen from the studios, 
arty types and crafty types. Talk flowed out of 
them—endless, clever talk. 

Then one night he brought back Don Leachan, 
who didn’t talk, but listened—one of those tireless 
listeners who hears more than one means to tell. 
When it was time to go, he took my hand and 
looked down on me with kind eyes. “You must 
come and see us,” he said. “I’d like you to meet 
my wife.” 


“Why don’t vou bring her to supper one eve- 


ning?” I asked. 

“Oh-—that would be nice, but better if you 
could come to us, if that is possible. My wife 
doesn’t get out much.” 

{ suppose after that I expected an overwhelmed 
wife. buried in housework and children. But the 


“reality—when we went to the Leachans’ later—was 


very different. 

From our first meeting there was sympathy 
between Frances Leachan and me. We were in 
harmony: she carried in her eyes an amused 
awareness of life’s ironies, but the warmth of her 
emotions allowed no room tor cynicism. 

Although evidence abounded that this was a 
home where children lived, the family were all in 
bed when we arrived. But after dinner, as we 


were sitting over coffee, a little girl came into the 


livingroom. 

She smiled at us without speaking and made 
straight for Frances who, with the practiced ease 
of one used to handling children, hauled her onto 
her lap without interrupting her conversation. 

“Hello, Emmy,” Lewis said. He buttered a 
cheese biscuit for her and she took it, smiled her 
thanks, and cuddled again into her mother’s em- 


She watched me and gradually 


~ watch me. 


utwarc 

no change in Er 
still sunny, 
silent. But as I re 
understandi 





brace. From within her qu 
watched me; there was sor 
ness in the way she cuddled 


two of us were becoming 
rest of the company. linked | 
understanding. 

“You’ve got an admirer, | 
the child smiled, knowing h 
sion. She must be very intelli 
intuitive .. . 

Frances got up, shifted the 
and said, “Come on. Emmy, | 


edging our chorused goodni 
through the door on Frances’ 


Later when we were washing 
told me about Emmy. “She com 
every evening,” she said. “She’ 
she’s seen I’m there, she goes 
happily: it seems as if she’s ju 
that I really am there.” 

I wondered at her concern. 
the child with Frances, I had 
physical for the feel of that sm 
lap, the warmth of the child’s n 

“Did you notice anything sti 
Frances asked. 

“No.” 

“She doesn’t speak,”’ Frances 

“Oh Frances!’ I stopped w 
stared at her. “Oh I’m so sorry .« 
can’t speak?” i 

“Oh no. It’s just that she won’ 
ago, just before she was two 
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is a difficult to understand, is 


eae her own cdaizle world; it’s 


about Emmy,” I said. “I wish 
ng for her.” 

swer and I sensed something 
_ It wasn’t until I was ‘lying in 
at it was. For the first time 
ad touched him voluntarily. 
on his shoulder as we drove 
, “I wish I could do some- 
the first time I had been think- 
e suffering, not my own; but 
new what it was like to be shut 
afe in a serene and shadowed 
s born then in me that perhaps 
amy I might somehow be able 


ny,” I said, “find me the book.” 
me into the playroom. Emmy 
Kk and was waiting impatiently 
so that she could climb onto 
| read to her. 
. week now I came to the 
d the first tenuous thread of 
een myself and Emmy had 
» a firm bond of affection. 
vas no change in the child: 
y, relaxed and silent. But grad- 
ing to accept me more and 
some slight lessening in 
with which her eyes followed 


iked me to read to her. Hour 
the sagging old armchairs I 


must have known her favorite 
t her craving for them was 

cular she was enthralled by a 
0 Hans Christian Andersen’s 


he child’s attention wander: 
the antics of the kitten Don had 
‘the children a few days ago. 


od giggles. 
rances called from the kitchen 
9 join her. We sipped in com- 
ce. Then from the next room we 

left alone with the kitten, was 
a reaction—faint, over- -sibilant, 
evertheless unmistakably an at- 
The child was trying to com- 


rances whispered, “it might be a 
’t it?” And in the strdined lines 
ace I could read some of the 
endured during the last few 


ready home when I got back. 
ne the sound of him, whistling 
ound him in the spare bedroom 
ckward from the cupboard like 
ip earth to bury a bone. His in- 
achievement was genuine, if 


, breaking off, “what on earth 
n there?” 


turned the pages and nudged _. 


f the soft noises of the animal 


“These.” Triumphantly he backed | ‘out from 


the cupboard, clutching his climbing boots. “I 
knew they were here somewhere. We’re shooting 
a TV program in Wales next week and I uaoue 
I might get in a bit of climbing.” 

“Be careful,” I said automatically. 

He turned and looked at me, “Oh I will; ” he 
said. “I promise.” 

I got up from the edge of the spare bed. “T’ll 
go on down and start supper,” I said. Somehow 
I felt deflated; somehow I had expected him to be 
more interested i in Emmy’s achievement. 

“How long will you be in Wales?” I asked him 
later that evening as he sat contentedly oiling his 
precious boots. 

“Oh not long. Perhaps a couple of days. Think 
you'll be able to stand life without me?” 

“Just about.” 

He went on rubbing and humming to himself 
and the atmosphere was warm and relaxed. I 
took out some sewing and he said, “What’s that 
you're making?” 

“A skirt, a little one, for Emmy.” 

“Oh.” he said and went on eabiiine at the 


boots. “Don’t get too involved with Emmy, will 


you Kate? I’m pleased that you’re trying to help. 
Only I don’t want you to be hurt any more.” 

“But how could Emmy hurt me?” 

“T don’t know. It’s just something I feel—that 
perhaps you care a great deal for her, and after 
all, she is their daughter, isn’t she?” 

The material I held in my hands was suddenly 
blurred. “I’m not likely to forget,” I said. 

“Oh Kate, now you’re upset.” 

“Of course I’m not,” I said. 

But after a few minutes I folded up the sewing 


and went into the kitchen. He made no attempt 


to follow me, but I heard the sound of the boot 
brush stop, and a moment or two later. I heard 
him sigh. 


Two weeks later Lewis went off to Wales. His 
original estimate of a short stay had prolonged 
itself into four or five days, and at the last mo- 
ment, he was reluctant to leave me. 

“Why don’t you go down to your mother?” he 
asked. “The country will be lovely. You’li be lone- 
ly on your own” 

“T’ll be all right and I’ve promised to baby-sit 
for the Leachans tomorrow. By the way,” I said, 
“fs there a phone up there in case I need you?” 

“The hotel will have a number of course. I'll 
get one of the girls from the office to ring through 


with the address, shall I?” 


“Just in case. I don’t suppose I'l] need you.” 

“No,” he said. “I don’t suppose you will.” 

He looked back at me from the door. After- 
wards I was to remember that glance and the way 
he went—so grave, so sad—afterwards I was to 


remember that, but not then. At the time I was too 


preoccupied. 

“Be seeing you,” I said. 

“Be seeing you,” he said. And he went—with- 
out my touching him, or kissing him, or wishing 
him well. Afterward I remembered that. 


he TV program ane and I yawned 

and stretched, wondering if it was 

more trouble to get up and switch off 

the set or leave it on and watch some- 

thing dull. It was only ten o’clock. 

Don and Frances would not be back 
for another couple of hours. While I hesitated a 
preview of future programs came on and quite 
suddenly I saw Lewis. 

“Cameramen are already assembled for the as- 
sault on the notorious Rams Head Mountain, 
which is to be televised live from Wales next 
Saturday afternoon . . .” His voice droned on 
but I had ceased to listen. All my attention was 
given to the picture of the mountain. Solitary 
and threatening, it reared itself abruptly from a 
range of sulky looking hills. Lewis, I remembered 
now, had climbed a great deal before we were 
married but I was glad that his role in this par- 
ticular expedition would be more of spectator 
than climber. I shivered and turned off the set. 
Very quietly Emmy came into the room. 


| 


_ heart, but instead the opening of another stone me me 





an “Hello, ‘Emmy, ” 1 said. “Want a cuddle?” eears if 
She smiled and climbed on my lap. Ss 
- “Half a second,” I said, “you’re creasing me.” 


I had no sooner smoothed my skirt than she 
was off my lap and across the room to fetch her th 
favorite book. ste 

“Oh Emmy, not again. I read all this after- i 
noon. I’m sleepy.” Wir i 


She smiled charmingly, opened the book at the xe 
Snow Queen and waited patiently. ae 
I began to laugh. She was so relentless, so 2 
docile. Once again she looked up into my face, 
tapping the page imperiously, her face a circle of 
anxious anticipation. And then I began—not the a3 







one she particularly disliked, which I repeated _ 
from memory. 2 4 

After a few words she interrupted, tapping fhe 7 me 
page and making small noises of annoyance. I 
stopped, then began again—still the wrong story. __ 
Again she stopped me; again I waited and began 


i% ie Hh 


_ the wrong story. She began to whimper and my — pa 


heart almost failed me. But I did not give in. 
Gently, remorselessly, I began the wrong story a 
again. Her whimpers turned to sobs and I felt . 
myself crying inside. Again and again she stopped oe 
me; again and again I began to read the wrong f 
story. af ae 

Emmy’s face now was swollen with grief, her 
eyes reproachful. In every way I sought to reas- “ 
sure her. I held her close, smoothed her hair, 
murmured little endearments to her and infused . 
into my touch all the love and sympathy which 
was so patent between us—but I would not read — 
the story she wanted. 

And then at last, when I was near breaking 
point, she said it. Guttural, rusty, indistinct, a : 
travesty of a word but a word: “Snokeer. toes 


ro 


= 


smiled at her once again, casually, without haste. a 


“Oh that’s the one you want, is it?” 
Again she hiccoughed, “Snokeen . 
I was trembling; I knew that one ie 

false reaction now from me might send her scut- 


ve 
iy 

— 

a 

\ 2% 





tling back into her protective silence. But oe a 
saved me from myself. i 
“Snokeen,” she yelled over and over again ina ce 


frenzy of pent-up rage and frustration. All the 
tears she should have shed months ago when ~ 
Frances was ill were shed now. All the fury and i 
anger were now being vented on me. She pulled: — 


_ -my hair, scratched and clawed at me. Over and 
over again she screamed the word, and I began to ae 
yy 


read the story. 4 
She quieted instantly. When I was sure that. : : 
‘she was sufficiently relaxed I began to play a ° 
little game with her. Whenever the key word Alpe ae 
peared in the narrative I paused, looked enquir- Me 
ingly at her, nudged her tummy. At first she didn’t _ 
understand, then suddenly she did. Her thumb 
came out. “Snokeen,” she said. I squeezed her in — 
reward and read on. When I came to the word 
again I stopped and obligingly she filled in for 
me, “Snokeen.” soe 
I read until we were both exhausted, and then ~ 
I heard the key in the lock. Emmy heard it too } 
and turned her head indifferently toward her a 
parents. I raised a warning finger to them and 
went on reading, but I need not have worried. , 
“Snokeen,” said Emmy gravely and admonish- 
ingly to them, “Snokeen.” ; 
Emmy was beginning to come out of her si- 
lence. And that night, lying alone in my bed 
and thinking of Lewis so far away, I knew that I 
was, too. 


“Your husband,” Andreas said severely, “.. . is 

very brave man.” 
ank you,” I said. 

“And very stoopid.” 

“T beg your pardon?” 

“Climb mountains,” he explained. “Good for 
goats. Not good for nice young wife.” 

“Oh I see. Well, that’s very kind of you, An- 
dreas, but he’s only photographing the climbers, 
you know, not actually climbing himself.” 

“Huh!” He regarded me somberly. “Is up there 
now, clinging with toe tips and eye balls.” 
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spiraled. . . 


Even allowing for Andreas’ poetic soul the de- 
scription was hair-raising. “I really don’t 
think . . .” I began, and then broke off, remember- 
ing the climbing boots. Why did a cameraman 
need ’climbing boots unless he was going in for 
close-up shots? 

I picked the bags up from the counen ““He’s 
a very good climber,” I said warily, “very good.” 

“Is need to be,” agreed Andreas qiciooun 


ingly. ‘ 
Before the television picture came up, the voice 
of the commentator began: “. . . one of our most 


experienced cameramen and himself of course no 
mean aaa ... The picture came up 
then and as I saw Lewis, my first horror was sup- 
planted by a deep and ‘overwhelming anger. He 
had no right to go as he had done—to go with- 
out telling me into such danger. My legs felt 
weak. I sat on the old basket chair and watched 
the screen and watched Lewis—miles and miles 
away—and yet I might have been with him, climb- 
ing with him. I heard his breath rasp as if he 
were sitting in the room with me, saw the swell 
of the pulse in his cheek, winced at the skid of 
his boot on the rock. 

“Why, Lewis?” I asked him. “Oh why—and not 


_ tell me?” He was so familiar, so dear, so strange, 


so far away. 

“But I tried to tell you,” he seemed to answer. 
“Tt was you who were far away.” 

“The climber has of course a camera strapped 
to his chest . . . pretty soon now we'll go over to 
him so that we can get an idea of the view he’s 
seeing from way up there . . . quite a few hundred 
feet above sea level... there, he’s paused now .. . 
this might be the moment .. .” 


And then I stood with Lewis and saw the view 


he saw. It lay before us and beneath us, the wild 
and lovely land of sea, sky, istands. Inlets curved 
into the land, rivers wound to the sea, woods 
stretched soft and welcoming fingers to the sky. 
We looked down upon the tops of trees and the 
backs of soaring birds. The harmony was at once 
serene and disturbing. From the artificial height 
of the camera I looked down on this wide land 
and knew my own unimportance. Lewis and I were 
together again, and through the eyes of his camera 
he was telling me what my stubborn ears would 
never hear. 

“This is how life is meant to be, Kate—cruel 
sometimes, but lovely—not something to be hidden 
from, but accepted, as best we can, with courage. 
I couldn’ t be fettered, Kate. Nothing can bloom 
without love.” 

I stood beside Lewis and knew myself part of 
his dream, part of his achievement. He was show- 
ing me this truth as he had shown me so many 
other things in my life: how to love and how to 
suffer. But I had excluded him from my suffer- 
ing, shut him beyond the door of my sad self- 
pity. Once more I saw his face—tense with effort 
and calm with achievement—and then again q 
went back to the view he was seeing. 

And then, quite slowly, the picture began to 
sway. It twisted and the ground beneath hegan 
to blur and rise toward us. It twisted faster, 
. For a second more the ground rose 
toward us, then the screen went blank. I heard 
the commentator’s voice sharpen into alarm, then 
abruptly that too was cut off and a smooth voice 
from London apologized for the delay, promising 
a return as soon as possible. 

I sat and stared at the blank screen that had 
taken my life away. There was no doubt in my 
mind that Lewis had fallen. They’re right, I 
thought, when they say that a dying man sees his 
life in front of him. But it doesn’t mean the inci- 
dents of one’s life, it means the shape of it. The 
valleys and the hills stand out; the trivialities 
fade away, the pettiness. Only affection remains, 
integrity. For the first time in your life you 
glimpse only that. Did Lewis have to die to pane 
me to my senses? 

I sat in front of the television screen while fie 
light faded from our west windows; and periodical- 
ly the smooth voice said that they were hoping to 
restore contact soon. And whenever I looked 
around the room, I saw Lewis. I saw him sil- 
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houetted against the windows, 
iE pee oe birdcage home. I 


with the pes cozy on his ead rs saw i pitts ae 


his camera apart, the camera that had been his _ ae 


eyes, humming to himself. He moved around me 
busily getting on with his own life, but all the 
time his eyes kept coming back to me, meeting 
mine with brief and loving assurance. 


And presently I switched off the set and went — 


out into the streets because I knew Lewis was, 
dead and I wanted to be on my own. I walked 
and walked, without thought or feeling, seeing 
no one, until I found by chance that I had walked 
to the Leachans’ house. It was dusk now, but the 
curtains in the front window were not yet drawn 
and I saw them grouped in there: Don was read- 
ing and Frances was playing with Emmy; the 
other children were crawling around on the floor. 
Presently I saw Emmy bring the book to Frances 
and mouth the word I had taught her—at least I 
had achieved that—but Lewis had been right: 
Emmy was Frances’ daughter, not a substitute for 
the child whose brief life.had caused such havoc 
in our lives. 

I walked on, indifferent, through the streets, 
and all the time the heart inside me was taking a 
long time to die, and all the time my hand in my_ 
pocket was twisting and turning a key which was 
unfamiliar. I brought the key out and looked at 
it. Then I remembered—in another life a world 
away Jenny had given me the key of the flat and 
asked me to water her plants while she was away. 


She still lived in the flat we’d shared before I. 


married. 

For the first time I looked to see where I was, 
and the real nightmare began: instinct had led 
me back to the streets we’d walked on the night 
that Lewis and I first loved. I passed the shop 
where the wigs had been . . . where Lewis had 
laughed and grimaced in the window. But the 
wigs had gone—the windows were empty now and 
held no reflection of my love. 

“You're my fool, my dear and lovely fool,” 
he had said. 

I began to run; slowly, clumsily, heavy-footed, 
like one of disturbed mind whose sad and crippled 
brain impedes the symmetry of her movement. I 
ran and ran until I reached the quiet house where 
I had first known love. I met noone on the stairs; 
the house wore the empty calm of a dead Satur- 
day. My feet made no sound on the carpet and 
once again I let myself into the flat with its slop- 
ing ceilings, saw again the shadowed room that 
had been our private island. 

I was cold; I crouched in front of the fire. 

What shall I do? I thought with a kind of panic. 
So long left to me . . . so long left... . Where is 
home now? 

Nothing had changed since I had lived here, 
and so much had changed. My body had changed 
and yet was the same; it had cupped and pro- 
tected the small life and now there was no more 
life in it to protect. And once again it seemed 
strange to me that Lewis and I—across so many 
miles—had shared the same view before he fell. 
But then didn’t one always see through the eyes 
of the beloved? 

The hiss and flicker of the gas fire mesmerized 
me. I felt myself slowly drifting off to sleep, 
drained of all energy, all will. 


woke up suddenly. It was very dark, 
very quiet, the hiss of the fire was very 
near; in the shadows something moved 
and before I could cry out, Lewis’ voice 
said, “Kate, it’s me, don’t be _ fright- 
ened.” ae 

How much had I dreamed? Hew much was [ 
dreaming now? “But... I saw you fall . . . Lewis, 
I'saw you...” 

“Tt was the camera that fell . . . not me, Kate. 
We were nearly at the top—you saw us up there 
—and the camera fell; it swung loose and fell.” 

“But I thought it was you; I switched off .. . I 
couldn’t bear to hear.”’ 

“A plane was coming back with film, 
hitched a lift. I thought you might be worried. 


for me. 


' ing, a mother is cross and a ¢ 


_ of green.” 


so I - 












































tweed. “I think I aa 
said, “walking and walking.” — 

“Or else were born again. V 
come back here, Kate?” 

“I suppose I thought I 
again; it was here it all beg 

“And have you, Kate, 
found me again?” 

And there it was all about u 
hiss of the rain outside, the f 
rible waiting silence. I stretch 
him and he stretched his to 1 
“Oh Lewis, yes.” And his Paes 


It was mid-morning by tl 
home, arm in arm, our faces tt 
absorbed as only lovers can | 

We walked through the 
dren and the dogs, the m 
carriages, the pensioners < 
and the aging, the young. 
shadows on the grass, ducks 
across at the island in the 
small and secret, remembe 
the surface of the’ water in 
like the green and secret place 
when we came to a wide fi 
no hazards, nothing to fall 
just flat green grass—we pl 
shutting off one sense in 
others. “Shut your eyes, Lewis, 
can feel.” 

“See what I can feel, dear? 
your grammar?” 

“Tn bed with erandna,” i 
giggle—two adults, -Siggling 
their eyes shut. 

“The sun is shining,” he said. “7 


can hear water, and dishes—v 

refreshment place.” 
“Anything else?” : 
He sniffed. “Why yes,” h 

have rained in the night; the ¥ 


“That's right,” I said, and 16 Ox 
tant ever to let it go. “The y who 
green.” e 


youre out 
change the world. We can do it together. 





INSTANT SHOE 
int tes 


orld is your coloring book. 
nd we've got your colors. 45 Instant Shoe Colorings by — - 
Esquire; including 12 new Wild & Mild ones for Spring, —: CHANGE YOUR WORLD" CONTEST 


Be Gn thei jallbriGht : Lady Esquire Instant Shoe Coloring 
in their own special bright new packages : 132-20 Merrick Blvd., Jamaica, New York 11434 
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olor your shoes. But don't stop there. Go on to boots, 

bags, buttons, buckles, baubles, beads. Turn the world ; Yourname Oe se 

Magenta, Butter-up Yellow, Cop-out Copper, Groovin’ +: Address 

1. Decorate, coordinate, spatter or trim. poe City State Zip 

oul get raves on almost anything you try. Leather. Vinyl. : Dear Lady Esquire: Here's how | made the world a more colorful place with your Instant Shoe 
netal or wood. Just check the instructions on the package. * Coloring. | have attached a box top of the Lady Esquire Instant Shoe Coloring | used: 

hen show and tell. The most original and workable idea 

ted wins a $3,000 wardrobe by Pierre Cardin, New York. — : = 
200 win $25 Donald Brooks signature scarves. : ee 30, 1970. Opinion of the judges is final. Void where taxed, prohibited, or 
¥amyour talent and our colors we could change the world. 9.0 (22.005..............--...-. ee ee 


On PERFORMANCe 
gpl fey, 


“=> Lady Esquire Instant Shoe Coloring 


makes your world a coloring book. 


New! The first “decorated 
Stainless steel cookware 








and it’s guaranteed 15 years” 


Exclusive Decorating Process Makes Your Set A Bright New Idea Even In 1985 


Ekco has discovered a revolutionary new process where- 
by, for the first time, handsome ceramic decorative 

designs can be permanently fired on stainless steel. 
Now you can enjoy rugged durability plus the most 
modern, high-styled beauty. With designs that won't 
wash, scour or wear off. Criteria will keep looking new 

for years and it’s easy to clean. 

vother Criteria exclusive is its 3-layer construction: 
selective sealed in heat core sandwiched between two 
of stainless steel to insure quick, even heating 


thr )ut. And only Criteria has self-sealing, self- 
bast Vapor Seal Lids that lock in flavor and vitamins. 
To locate 


Lids nest inside their pans so pans can stack on top of 
each other to save storage space... an Ekco exclusive. 


Available in 6, 7 and 10 piece sets. 18 open stock items from $8.95. 


*Guaranteed against defects in material or workmanship. Repair or replacement 
at option of manufacturer. 


Criteria by Te 


EKCO, 72 
€ - ware 


Ekco Housewares Company, Franklin Park, Illinois 60131 


nearest Ekco dealers, CALL FREE ANYTIME: 800-553-9550. In lowa call collect 319-242-1867. 











half the women in America. the bra 


ymething with straps that gouge into 
ulders. 

Something that rides up in the 
k so that it sags in the front. 

Something to be tugged at. and 
isted, and despaired over. 

It may seem strange to hear a bra 
ker admit this, but we wouldn't 


me these women if they tore off their 


s and buried them someplace. 
But shucking their inhibitions 





> bra dead? 


and their bras isn’t the answer. For 
both health and esthetic reasons. 

The real answer is disarmingly 
simple. 

A bra that fits. 

Such a bra would get its uplift 
from the design and structure of the 
cup itself. Which means that the straps 
don't dig into your shoulders. because 
their only function is to form and 
smooth the top of the cups. Which 
means that you don't have to shorten 
the straps to get uplift. Which means 
that the back doesn't get pulled up and 
the front doesn’t sag. (Which is what 
made you shorten the straps in the first 
place. remember’? } 

Such a bra would have been tested 
originally for comfort on live models. 
(Plastic mannequins can't say “Ouch! 
if something pinches.) 

Such a bra would match the orig- 
inal design exactly. with no variation. 
Whether you buy it today or a year 
from today, a 34B is always precisely a 
34B. 

Bali is such a bra. 

A couple of minutes in a Bali and 
we ll have you convinced that at least 


Balire 


” 


one bra deserves to live. 





YOU AND YOUR SLEEP 


By Bob Gaines 


Che doorbell rings at 


ers I 

anxious wife peers 

lice. There has been an 

Her husband. I’m sorry, 

{nother car veered into his car. 

Killed instantly. Nothing could be 
Is there someone who 


vith you tonight, 
ma am 

In the blinding days of 
grief that followed, the wife 
was carried along by events, 
the visits of lawyers and 
friends, the phone calls, the 
funeral. She slept intermit- 
tently. 

When the funeral was 
over, the house was_ sud- 
denly quiet. Alone, the wife 
began to sleep 12, 14, 16 
hours a night. She’d doze 
through the day, go to bed 
early, and sleep in a stupor 
till the next morning. She 
would wake tired. 

Sleep experts call this 
condition of over-sleeping 
“hypersomnia.” It’s not as 
common as insomnia, but 
doctors encounter it regular- 
ly among patients. Occasion- 
ally, the causes are physical. 
More often, sleep is being 
used as an emotional escape 
from daily problems. A 
young executive finds his of- 
fice life tedious and sudden- 
ly cannot wake up and get 
to work on time. A young 
woman depressed by an un- 
happy love affair goes home 
after work and climbs into 
bed to forget her troubles. 

Dr. Joe Mendels, a psy- 
chiatrist with the University 
of Pennsylvania in Philadel- 
phia, has done extensive 
work on sleep disturbances 
and depression. “The one 
difficulty about hypersomnia 
is that lay people may try 
diagnosing the condition,” 
he says. “A wife may decide 
her husband or child is 
sleeping too much. Every- 
body has varying sleep 
needs, and there are some 





people who need much more 
than eight hours a night. 
“All you can say is that 
when hypersomnia exists, it 
usually is a change from 
a person’s normal sleeping 
pattern, and it is usually 





accompanied by other signs 
and symptoms. Some of the 
signs include irritation, depression, 
emotional outbursts. It’s unlikely to 
occur in isolation.” 


What can be done about hypersom- 
nia? The woman who lost her husband 
and then went through a period of 


heavy, depressiv: ping 
did the sensible thi ré 
psychiatrist. In time,,.sh« 


eventually 
visited a 


resumed the 


normal sleeping pattern it she fol- 
lowed before her husband leath 
“Frequently, hypersomnia is just a 
temporary symptom and it clears up 
on its own accord,” says Dr. Mendels. 
“Tf it doesn’t, the person should go to 


a doctor and see if there are physical 


d 










or emotional reasons for the problem.” 


Hollywood: Natalie Wood’s boudoir 
is frilly with lace and French furni- 
ture. Charlton Heston has a movie-set- 
sized bedroom with 44 running feet of 







second 
thought just 


open a can. She’ll get the message. The 
message is fantastic flavor. In eight 

fantastic varieties. Everything from Kidney 

and Chicken Parts and Liver and Chicken : 

Parts to fancy imported Sardines. — 

So when you think of Calo, think of Borden. 


bedroom windows, a memento of his 
labor union troubles in the 1930’s at 
M-G-M. Rock Hudson has a king-sized 
problem since he’s 6 feet 4 inches tall. 
To accommodate his big frame, he 
hauled a massive, specially designed 
four-poster bed into his bedroom (the 
bed comes equipped with assorted 
pushbuttons so Rock can raise the 
head and then turn on the TV across 
the room). 

“People like to think of Hollywood 


Next time 
you have 


aa tell her Calo is made 


by Borden. 


WALD eed 


awe, 


io MBL te) eae) 
BT 
a FOR CATS 





It’s from {{e{Ula} it’s got to be good. 





closet space, and Rock Hudson’s mas- 
ter bedroom adjoins his shower, which 
has a glass wall that offers him a pano- 
ramic (but very private) view of a can- 
yon below. 

These bedroom facts are recorded 
by critic Arthur Knight in his new 
book, The Hollywood Style (Macmil- 
lan). I spoke recently with Knight in 
California about the vagaries of movie 
bedrooms. He explained that Holly- 
wood people bring their problems as 
well as whimsies to their sleeping quar- 
ters. Louis B. Mayer’s old beach house 
in Santa Monica (it’s now rented by 
writer Abby Mann) has _ bulletproof 






™ 


as a town with plush bedrooms and an 
exuberant bed life,” says Knight with 
a grin. “Maybe. My impression is that 
most of the social activity is actually 
confined to the living room with the 
movie projector and the patio with 
the pool. That’s where the decoration 
money is spent. The bedrooms are 
often rather dull. Of course, there are 
some exceptions.” 

Knight’s favorites: Gypsy Rose Lee’s 
boudoir with its mauve walls, inde- 
cently overstuffed furniture, and won- 
derful Victorian feeling; Jennifer 
Jones’ “gypsy room” with its sump- 
tuous Indian embroidery, sari curtains, 



























































and an array of buddh: 
Indian angels; Steve M 
room is dominated by ¢ 
with a handsome caryed 
board and a luxurious { 
rian raccoon. “It’s al] y 
expensive, but tasteful,” 


Best-Seller: Two ye 
English author, John 
in bed, half-dozing, w 
whistled past the wj 
180-year-old 
a bluff on th 
coast. In that 
ing state sle¢ 
call a “hypnog 
Fowles sudde 
sion of a wor 
on the curyin; 
which lies dire: 
house. 

This vision b 
sis for the ope 
Fowles’ book, 
Lieutenant's W 
rent best-selle 
on the stone 
Sarah, the str 
of his novel. Fo 
he frequently ; 
ideas from his 
ing reveries, ‘ 
constantly wan 
they ever wa 
a way of pic 
prospective no 
children, this 
aspect to go for 
off.” 


Introverts: If 
thoughtful, intr 
chances are yo 
well. According 
recently condut 
erpool Unive 
extroverts us 
longer and bette 
verts—especiall 
40. 

The survey 
may be due 
vert’s growing s 
gation as he ge 
his constant reg: 
tuality. In cont 
trovert finds # 
society frequen 
get away with 
few extra min 
in the morning, 
fails to take a 
this. 

The study sv 
sleep differences 
troverts and ex 
often masked 
early years beca 
pressures. But 
sures ease, the 
emerge. 


TI) 


MY MOTHER 
HAS MANY GHOSI 


By Norma McLain St 


My mother has many ghost 
From June to September, shy 
Haunts me in buds, in un \\ 
Folded flowers, and in 
Fallen yellow petals of 
The roses she loved most. 
My mother, too lovely for 
Ashes, graces summer still 
With beauty, as long ago. 


{ 
{ 
i 
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JOURNAL ABOUT HOME 


By Margaret Davidson, 





















| 
| 


ed out has-beens. (Con- 


t or passing on to others 


m’t used in a year. Or, 


5 because they'd been 


e in sight.) Step two: 
sed together. Step three: 
ng most-useful things 
able without handling 


good way to make any 
t more convenient is to 
more shelf space; and 
ough, almost any closet 
ar apart it’s easy to put 
g surfaces. There’s no 
y you can't call in a car- 
ve found some mighty 
ecessories that you can 
ourself. One is a vinyl- 
isket shelf that just clips 
J creates a hanging shelf 
and 10 inches deep. You 
more of these Artwire 
ging baskets in a linen 
yr clothes closet. Or you 
ird, with vinylized wire 
ss that straddle contents 
reate a new upper level. 
yvire and Grayline) come 
sths and heights and are 
n, pantry and cleaning 
because it’s the littlest 
ally get lost, there’s a 
all-hung unit with three 
The chest is about 15 
inches wide and 3 inches 
t for pens, pencils, pads 
one). sewing aids (near 
ine), or good-grooming 
Dut Chest (by Republic 
wood-grain front anda 
m. 


Jid you know we accu- 
late trash at home at 

average rate of 4.5 
son per day? It’s not the 
bulk of juice cans, milk 
bottles and such that is 
pe with. A new device— 
lasher by Whirlpool— 
asier by using one-ton 
mpact waste into neat 
st one minute per load. 
aper, etc. is so reduced 


OTHER’S MIND 
uuchheim 
mind was a dark 
m; 
traits and cups in their 


a and privileged faces 
anctum of polished 


§ voice was a silk-smooth 


rurient progress’ glance. 
folded, she chastened 


iowery April—there’s no 
| like a rainy day to do 
thing about those clut- 
id bring order to storage 
’ye squirreled things all 
ne: Take out contents 


Home Management Editor 


that the contents of four large garbage 
cans fits easily into one. The appliance 
lives up to its name, is itself a compact 
15 inches wide and can be fitted under 
a counter or used as a separate unit in 
a kitchen or any handy place where an 
outlet is available (no special wiring or 
plumbing is needed). It’s good news, 
too, that the sacks for disposables are 
polyethylene-lined and_ silicone-coat- 
ed for strength and thus protection 
against flies and pests. 


Ironing has always been 
near the top of most lists 
4 of disliked home chores and 
I’m convinced one reason is the bother 
of getting set up for the job. That’s why 
I’m delighted to tell you about a new 
ironing center (made by Iron-A-Way) 
that is all housed in a compact wall- 
mounted cabinet. Inside is an adjust- 
able ironing table. a sleeve board, an 
electric steam iron (with a place to 
stow it) and a spotlight to brighten the 
job. One version even has a bulletin 
board on the door that is a great place 
for chalked messages. 


TT “Some things never 
ts change,” I mused recently as 
Ly | I stood in Henry VIII’s great 


kitchen of Hampton Court, outside 
London. There, one of three huge brick 
and stone fireplaces is 16 feet wide with 
a roasting-spit still in position. Then, 
as now, the beauty of juicy, crusty 
browned meat was appreciated. But 
the changes were dramatic, too—beside 
the fireplace was a coffin-shaped com- 
partment where a man stood to hand- 
turn the spit some four centuries ago. 
Even the more modern spit in this 
kitchen with its series of weights and 
pulleys looked complicated. How much 
easier, I thought, to hook up the elec- 
tric rotisserie in my own compact oven. 


Situation savers: If car- 
pets or rugs are mashed by 
furniture left standing in 

one place too long, hold a steaming 
iron just above the pile, then while it’s 
still moist and warm, brush up with a 
stiff bristled brush or vacuum cleaner 
tool. .. . When shirt or dress pockets 
accumulate lint or tobacco shreds or 
other dirt that might stain during laun- 
dering, try a vacuum cleaner crevice 
tool to suck out the offenders. And 
what is your favorite situation saver? 
We'd be glad to know. END 


TPO 


“Success and fame can be bought but 
certain 

facts persevere. One is born to belong.” 

She smelt of clean pride and 
fresh-laundered praise 

administered daily by starched prim 
maids. 

Grandmother's days were exquisite 
and long. 


Her God was good to her, she served 
Him well. 

She is waiting now in her black best 

to pour His tea and corre tly express 

her thanks. There is time and so much 
to tell. 


Ite) 





Stina 


) This spoon was carefully 


, ia (ertee and polished with 
“an-excellent silver polish. 


Then it was exposed to 


potassium sulphide, a chem- 


ical like the powerful tar- 
nishing agent in egg yolks. 
What happened? 
In no time at all the 
spoon became covered with 


dz\ ont; oe 


And needed to be pol- 
ished all over again. 


They tried. 


a dd 


On this spoon we used 


’ Twinkle® Cream for Silver. 
It cleaned quickly, easily— 


and without scratching. 
But, Twinkle does more 


_than just polish. It has a 
special ingredient that 


helps protect silver from re- 


‘tarnishing. So when we ex- 


posed this spoon to the 
same potassium sulphide, it 
stayed cleaner a lot longer. 

So don’t just polish your 
silver. Help protect it from 
retarnishing with Twinkle 
Cream for Silver. 














oe tl oo Res aes a se a 

good for your soul to enjoy something as exquisit 

rd ue especially when you realize that it costs only Z 
pennies more than run-of-the-mill cheese. Pray that 

you'll find some heavenly Danish Blue ao at 

















be real. Its co . smooth- 


; Roce tee apes a your grocery or supermarket today. 
: irs everywhere, adding a tanta- 
aus tang oy ee chef’s salad, snacks, IMPORTED 
os ah 


So for heaven's sake as well as your own, let yourself } 
| 
| 
i 


And unadorned its Danish Blue Cheese 


ONE OF THE WONDERFUL CHEESES FROM — | 
a7 AEE SE RO eat Te 





You'll find it) 
etc Ts 


iB 
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End of pudding as you’ve known it. Birds Eye introduces Cool’n Creamy’ pudding. 
ind of cooked puddings. Cool’n Creamy comes frozen —find it in your grocer’s freezer. 


id of lumpy puddings. Cool’n Creamy stays creamy and smooth, ready-to-eat. 
id of watery puddings. Cool’n Creamy keeps two weeks in your refrigerator. 


| of a perfect meal. 
The Beginning of a whole new dessert. 


Pa 2 
“ 


we 


oe ee — 
os F sa 
i Es Ba 5a, 
mo 


4 creamy flavors: 
Dark Chocolate 
Light Chocolate 
Vanilla 
tterscotch. 


: 











SWIRL TINY aS 


OF SMOKY-SOFT COLOR 
ROUND ABOUT YOUR EYES | | 


| 
j 













SINGLE TONED SHADOWS 
AND LINER THAT RING THE ~. 
EYE WITH COLOR SO SOFT | ¥ 
Ncw AY OTM. 4D : 
Wide-eyed slink. Come-on 

innocence. It’s marvelous to 
have it both ways with Aziza 


above.and below the lashes, ope): 
eyes to infinity. Defined) 
shimmer-sheer matching}? 
Olam ini 
shadow to be softer, !/'¢ 
muted, more enoril)s 
tutiate AN iL) 












i} 


SmokeRings. Two shadows—one SmokeRings, there'|® 
frosty and fragile for the lid, 
the other a deeper ~ er Bele uel 


smokier reflection of “in-the-round’ |’ | 


the same shade for brushes and applic: 
contouring. A baby Choose from smokyt}?s’ 
breath of color of Blue, Green, Aqua, “)y 


te floated all around, . Re Cl An Soi aL aol (ioe 


SMOKE-RINGS by AZIZA 


ihe 





face? There 1s a connection, for at one 
“} time these cups were decorated with a 
grotesque face or mug; the decoration 
has been forgotten, but the name has 
been retained. 

A number of objects used for serving 
food and drink are known by names 
that seem to have no connection at all 
with their design or use, but research 
usually turns up a perfectly logical— 
and often fascinating—explanation. 

For example, the cylindrical flat- 





ng coffee from 

wonder why the 

style of drinking cup is 
slang expression for 


thin it... 
spice it... 


Stir it and 







presto! 


You've 


made fresh 
“pour on” 
salad 
ngs 


Enjoy a brand-new taste in salad 
dressings. Better than bottled 
because you make them 

esh yourself with Best Foods. 

It’s real mayonnaise. Real 
layonnaise with the 
light, bright flavor that 

blends best. 


wh le eos 


i, ee = C Pik 
NO gett all 





bottomed glass that we know as a 
tumbler takes its name from a drinking 
cup that had a pointed or convex base 
so that it could not be set down until 
empty. Some tumbler cups were made 
of silver, and these had weighted bases 
that caused the cup to tumble from 
side to side, without spilling the con- 
tents, when the cup was rested on a 
table. 

What we now casually call salts had 
more than one name. Our great-grand- 


BETTER-THAN-BOTTLED: 


green goddess 
dressing 


1/2 cup BEST Foops® 
Real Mayonnaise 
2 tablespoons milk 
2 anchovies, minced 
1 tablespoon tarragon 
vinegar 
1-1/2 teaspoons lemon 
juice 
l cup parsley sprigs, 
minced 
2 tablespoons finely 
chopped chives 


Combine ingredients, using 
blender, if desired. 
Makes 3/4 cup. 


BETTER-THAN-BOTTLED: 


roquefort cheese 
dressing 


1/2 cup BEST Foops® 
Real Mayonnaise 
1/2 cup dairy sour cream 
3 tablespoons milk 
2 tablespoons lemon 
juice 
2/3 cup crumbled 
Roquefort (or blue) 
cheese 


Combine ingredients. 


Makes 1-1/3 cups. 


BETTER-THAN-BOTTLED: 


thousand island 
dressing 


1 cup BEST Foops® 


Real Mayonnaise 
2 tablespoons chili sauce 
1/3 cup milk 
2 tablespoons sweet 
pickle relish 
1 hard cooked egg, 
chopped 
Combine ingredients. 
Makes 1-2/3 cups. 
NOTE: Chill dressings, 


serve on tossed greens. 


THIS LS NO PLACE FOR“SECOND BEST...BRING OUT 
THE BEST WITH BEST FOODS REAL MAYONNAISE 


parents referred to them 





















































per or sugar and were ma 
three—a large size for pow 
and two of a smaller size 

the two types of Pepper se i 
time—Jamaica and Cayen 
served from an open salt di 


evenly over food than coy] * 
a salt spoon. 
Due to an old custom of 
or sugar on muffins, the la 
tor became known as a m 
ones were made of silver, sj 
pewter, but they are now be lm. 
pottery. We’ve also found a|\yy 
the muffineer as a containe||;, 
Parmesan cheese to sprin 
soup or Italian foods. 
We find two reasons 
the covered bowls from w 
served tureens. Accordinc t 
this spelling is an altern 
French terrine, which is m 
enware and takes its na 
Latin, terra. The second 
reen is named for Marshal||x 
France, who on one occasil|yjse 
helmet to hold soup. 

In the days when tea 
pensive, it was the custo 
right at the table. To hold t\/@ 
households had a small ba} 
wood, silver or pewter, u ’ 
lock and key to prevent pil 
box was called a caddy, fronje 
word kati, a weight equiva 
pounds by which tea was ||] 
caddy is still a nice adjunct|}2 
noon tea tray. : 

The punch bow! takes its} 
the beverage served from |i 
of Oriental origin, and t¢ 
consists of five ingredients- 
ter, lemon juice, sugar and} 
assumed that punch deriv)? 
Hindustani panch, meanin|j¥e 

Another type of aaa 
Monteith bowl, named for |} 
who was not only famous f¢ 
lent punch he brewed, but})j) 
coat he wore, which was sf 
the bottom much in the “ 
as the rims of the bowls t 
name. A Monteith bowl is dit} 
by its removable scallopeq|m: 
thought that the notche!|i 
glasses, as a stemmed gla sou 
fitted into each notch, and} 
bowl with glasses carried 
pantry without danger 0 
Another suggestion is the|lit 
was filled with cold water, ||1é 
were placed in the notchi/i 
rather like the French pore¢|aa 
known as Seaux crénelés 0/@ 

Even the ubiquitous ci/@h” 
little disc of absorbent papé)/@# 
straw, has a history. At the 
it was customary to remo\ 
from the dining table bef! * 
dessert, nuts and wine, C0}? 
used beneath the wine bott| )P 
the table when the bottle || 
around the table. 





SIGN HERE 
By Suzanne Douglass 


All things come to him who ' 
And her who carries chargey\— 


TIONS FROM SPAIN AND PORTUGAL 





‘ 
: 


ledtions of spring in 
cp are in the fiestas and 
aiand Portugal. Streets 
‘h poths selling the sweet- 
sd confections for out- 
‘nv to the delight of chil- 






ese muffin. Serve one 
srt, covering whipped- 


if desired. 


r 

bier 6 eggs 

e,| 1 Tb. cinnamon 
Y, cup heavy 
cream, whipped 

all) 


4, muffin pans with paper 
sould be 21% inches in 
ajimsalted butter or mar- 
a¢ with 1 cup sugar until 
ie and fluffy. Beat in 2 
fiir from 2 cups sifted 
fir and blend well. Add 
ime, beating well after 
n 

shining flour with 1 ta- 
ajion and sift slowly into 
L each addition. 

lid muffin cup half full 
ike in middle of pre- 







2ininutes at 375° or until 
xen brown and firm to 


from pan. Cool com- 


ream, whipped. Makes 


aking, remove paper 

unfilled muffin cup. 
fill with water to ensure 
ll muffins. 


ish Cruilers) 


if this confection re- 
i nuts. Sprinkled with 
4nd cinnamon, they are 
rved with a hot choco- 





} 


1 cup sifted all 


G purpose flour 
rl 2 large eggs 
ti (4% cup) 

; cooking oil 


dp water, 44 cup butter 
2in small pieces, 1% tea- 
/t to melt butter or mar- 
‘1ickly to a boil. Remove 
( 1 cup sifted all purpose 
/orously over low heat, 
sutes until dough leaves 
move from heat again, 
gs (14 cup), one at a 
{well after each. Beat 
| ks shiny. 
by teaspoons into 4 
ooking oil. Fry 3 to 4 
izolden brown. Drain on 
ad sprinkle with confec- 
Makes 18. 


ATE 

'e Seed Cookies) 

‘tuguese cookie with a 
'g blend of ingredients. 
too sweet it is excellent 


y BRU 


to serve along with a rich custard or 
parfait dessert. 


34, cup olive oil 1 tsp. grated orange 
Tb. anise seeds peel 
1 Th. sesame seeds 41, cups sifted all 
y cup sugar ay purpose flour 
/2 cup lemon juice 1 Tb. cinnamon 
1 tsp. grated lemon sliced almonds 
peel cinnamon sugar 


sat %, cup olive oil and 1 tablespoon 
each anise seeds and sesame seeds over 
medium heat for 5 minutes. Cool. Add 
| cup sugar, 4% cup lemon juice and 
1 teaspoon each grated lemon peel and 
orange peel. 

Stir 4144 cups sifted all-purpose flour 
(1 cup at a time) and 1 tablespoon 
cinnamon. Work dough with hands, 
kneading together until dough is 
smooth. Let stand 30 minutes. Cover 
to prevent drying out. 


Roll out dough on lightly floured 
board to 14-inch thickness. Cut with 
2-inch round cutter and place on un- 
greased cookie sheet. Decorate with 
blanched sliced almonds, pressing so 
they adhere. Bake in preheated oven 
12 to 15 minutes at 375°, until lightly 


brown. Sprinkle with cinnamon sugar 
and cool. Makes 8 dozen. 

Note: For some families the yield is 
large. Ingredients can be successfully 
reduced by half. END 





Discover Utah, America! 


Utah is different. 


For instance, have you ever watched a dinosaur being chipped 
from stone inside a 20th Century building? 

Have you ever looked down on the world’s largest man-made 
excavation—the Bingham Canyon Copper Mine? It’s become so 
popular we’ve built a viewing platform just for you. 


Ever driven to the top of the world over a road called Skyline Name 
Drive? Or looked up at Lake Powell’s sheer canyon walls and 
: , 2 Address 
felt insignificant next to nature's size 
Cit 
Have you visited Promontory Point to see where the driving oY 
of a golden spike signified the uniting of your country by rail? State 
Get with it America, Utah is your backyard. Play in it this Get ( 


vacation! 


Mail this to 

Utah Travel Council, 
Dept. US-10, 

Salt Lake City, Utah 84114 


We'll send you a free travel kit including a 120-page Fact 


Book, a brochure and a highway map 


Zip 


(please) 


a / 
“Ipping. 


4 Fe you could shop 
for your fashions and 


iu have to dois to your nearest 
ox. Shop the way the world’s 
most elegant women do—have 
a personal shopper do all the 
s legwork’ for you. 


3 “The publishers:of the new 1970 
Spring/Summer issue of ELEGANCE 
-=BOUTIQUE catalogue have searched 
the fashion:capitals of the world 
--and discovered all those exciting 
couture designed skirts, sweaters, 
blouses, scarves, bags, dresses, 
jewelry and even those wonderful 
leather coats and dresses you simply 
can't do without this Season. Each 
fashion is magnificently photographed 
in natural color and available for 
immediate delivery, postage free, 
from New York on a full money-back 
guarantee if not completely satisfied. 


For a:personal shopping 
grand fashion tour send only 
$1.50 for your ELEGANGE 
BOUTIQUE catalogue to 
Elegance: International, 
152-20 Rockaway Bivd., 
Baisley Park, New York-11434. 
Canadian readers; write to 
Elegance international. 
Lid. 620 Seymour Stréet; 
Vancouver 2, B.C. 





vinyl with soft rose floral pattern 
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Hair Dryer! 


Za 


only $2.98 complete 
Replace that old worn out hood with Re-Nu Bonnet and make your hair dryer like new! 
Re-Nu Hood !s specially designed to fit any hose on all dryers and blowers. Extra large 


bouffant style ventilated cap puffs out to cover and dry any style set, even the fluffiest! 
Fits comfortably over curlers with flexible elastic binding. Made of durable, attractive 


any dryer. Saves you lots of $$$$$! Only $2.98. 


c- 





Sea RE 


OU AU Bled 3 a 2a ae 


PALM COMPANY, Dept. 3345, 4500 N.W. 135th St., Miami, Florida 33054 


Please rush me_____#7499 Re-Nu Ho 
for only $2.98 plus 30¢ postage and } 


dling. | understand if not delighted, | n 


return item within 10 days for a prompt 
full refund. Enclosed is check or m.o. 


ods 
ian 


ay 
and 
1d 


yr 


NAME rela 
ADDRESS g 

STATE 
CITY & ZIP. 





> Fits Any 


Rubber built-in patented socket fits the hose of 





PERFECT 
ICED COFFEE 


The joy of iced coffee is that it can be 
comfortably low in calories. Here’s a 
way to add to the joy and cut down 
preparation time—make it cold and 
quickly by turning some into coffee ice 


_ cubes! Fix a little extra coffee at break- 


fast, and allow it to cool. Pour it into 
ice trays and turn the controls up for 
quick freezing. 

Then make iced coffee whenever you 
like by pouring hot, fresh coffee over 
the ice cubes. As the cubes melt, they 
add flavor. 

Or use instant coffee. Allow a level 
measuring tablespoon of coffee powder 
for each glass. To make one quart: 
place 143 to % cup instant coffee in a 
pitcher. Add 1 cup hot water and mix 
well. Gradually add 3 more cups cold 
water to make four cups. A flicker of 
nutmeg if you please and pour over ice 
in tall glasses. 

However you fix it, basic iced coffee 
is grand. If you feel adventurous, try 
one of these special brews: 


CHILLED 
COFFEE A LA CREME 


Place 34 cup crushed ice in a tall glass. 
Pour over the ice 4% cup double- 
strength cold coffee, 4% teaspoon pep- 
permint extract or 1 teaspoon creme de 
menthe. Stir. Blend in 4 cup whipped 
cream or whipped topping. Sweeten to 
taste. Serves one. 


COFFEE NECTAR 


To each cup iced coffee add 14 tea- 
spoon aromatic bitters and stir. Blend 
in 44 cup vanilla ice cream. Serve in 
tall glass with long spoon. Serves one. 


MILK AND HONEY CAFE 


Place 11% tablespoons instant dry cof- 
fee in a small bowl. Slowly add %4 cup 
ice water, stirring until smooth. Add 
1 tablespoon honey and 14 cup cold 
milk. Beat with an electric beater or 
a rotary beater until] the mixture is 
slightly foamy. Pour into a large, 
frosty-cold glass. Makes one serving. 


RUM COFFEE 


To a tall glass of iced coffee add 2 
tablespoons dark rum. Top. with 
whipped cream and add a cinnamon 
stick. Sweeten to taste. Serves one. 


BRAZILIAN ICED COFFEE 


Place 2 teaspoons dry instant coffee 
in a glass. Slowly pour in 144 cup cold 
water, stirring until mixture is smooth. 
Blend in 2 tablespoons chocolate syrup. 
Add % cup crushed ice. Top with 
whipped cream or topping. Sweeten to 
taste. Serves one. 


MOCHA FROSTED 





Place 1 tablespoon dry instant coffee in 
a medium bowl. Slowly add 1 cup cold 
milk, stirring until smooth. Then add 
1% teaspoon nutmeg and 4 cup choco- 
late ice cream. Beat with rotary or elec- 
tric beater until smooth and frothy. 
Sweeten as desired. Serves one. END 
































SANTA BARBAI 
BILTMORE | 


Features U.S. Grade Pri 
Choice Western Beef on |} 
Boeuf Bourguignonne—Fren| 
Stew in Burgundy Wine § 
a Tuesday Specialty. 


BOEUF BOURGUIGNG 


2 pounds lean California 
cross rib or shoulde 

1/2 teaspoons salt _ 
¥g teaspoon pepper 
2 tablespoons cooking o 
1 onion, coarsely chopp 
1 carrot, coarsely chopp 
1 stalk celery, coarsely q 
1 (10%-ounce) can beef| 
Y cup red table wine 

V4 cup tomato puree 
Yq teaspoon thyme 

1 small bay leaf 

2 tablespoons butter 

3 tablespoons flour 


Cut beef in 12-inch cubes. 
with salt and pepper. Bro 
oil in Dutch oven. Remo 
then add vegetables anc 
lightly. Return beef to Dut 
Add broth, wine, tomate 
thyme and bay leaf. Cove 
Bake in moderate oven 
about 2 hours or until bee 
der. Lift out beef and kee 
To remaining liquid a¢ 
browned in butter. Cook, 
until sauce boils and thicke 
strained sauce over beef. 
with % pound fresh m 
and 1 drained (8-ounce) ||) 
whole onions browned in|/al 
spoons butter. Makes 6 se 


California wears the beé 
crown. For the past 12 year) 
Staters have enjoyed one dl mc 

beef per person than tho)!’ 
elsewhere in the nation. || 


oe 7. 
Todays Beel is 
For More Beef Recipes Wr) 


CALIFORNIA BEEF COUI|- 
463 Brewster Ave., Redwood City, 4)” 


WW. 











IN ENTREES 
M IBERIA 


-| 





e\place to go for Lenten 
ulIberia and the Catholic 
f bain and Portugal. Cooks 
, almost limitless reper- 
Jess recipes. Here is just 
| 


AJET 


tnal Spanish omelet is 
«potatoes and eggs. Some- 
| yolks are used. The Por- 
ron can be served either 


1 tsp. salt 
_ush- 14 tsp. cayenne 
pepper 
l Spanish Omelet: 
na 1 cup (2 medium) 
i potatoes, peeled 
1 and diced 

1 clove garlic, 
¢ crushed 

14 cup olive oil 
[ 6 eggs, beaten 

14 tsp. salt 

4 tsp. pepper 


€ 


12 Sauce by sautéing 24 


ushrooms, 144, cup each 
11 onion and green pep- 
)t with 2 tablespoons but- 
‘ine. Sauté until onions 
wn, 

| (22-oz.) can tomatoes, 
© juices, 1 teaspoon salt, 
-yn cayenne pepper. Cook 
sheat until vegetables are 
115 minutes). 

let: Over medium heat, 
‘nedium) potatoes, peeled 
411 clove garlic. crushed 
ve oil. Turn often until 
ot brown (15 minutes). 
2es from skillet and drain 
‘| until cool. 

jtablespoons olive oil and 
' omelet pan or medium 
‘it. Combine 6 eggs, beat- 
‘ned potatoes, 14 teaspoon 
‘spoon pepper. Pour into 
‘hen edges begin to set, 

allow uncooked liquid 

vead to heat. When om- 
ottom is brown, turn and 
‘ide. Or place pan under 
‘yn top. Cut in wedges to 
‘ce poured over. Serves 6. 


COD WITH LEMON 


st important and cheap- 
ich of Iberia. There are 
-o cook and season. Fish 
c-y batter is one of the 


2 Tb. finely chopped 
parsley 

1 cup cooking oil 

114 to 2 |b. codfish 
fillet, cut in 3-inch 
squares 


y combining 2 cups sifted 
our with 134 cups milk 
ten. Stir in 3 cloves gar- 
id 2 tablespoons chopped 
r should be thin. 

cooking oil in skillet to 
oread cube turns golden 
ifish squares into batter, 
s batter to drain. Brown 
each side (5 minutes). 
dfish squares at a time. 
dfish square on a paper 
arm in oven while frying 








ver run out 





of ways to use 


withstands all kinds of treatment. 
Spills in the kitchen. Splashes in 
the bathroom. And even the wild- 
est shenanigans in the children’s 
room. No wonder. Cabin Crafts 
LesCare Carpet is densely tufted 
of Acrilan® acrylic fibers (actually 
149,000 tufts per square yard). It 


resists stains, cleans with ease, and 
wears on and on and on. What’s more, @ 


Monsanto 


rest. Serve hot with savory lemon 
sauce, or lemon wedges. Makes 12 to 


14 squares. Serves 6. 


COGUMELOS CON ORROZ 

(Mushrooms and Rice) 

A rice casserole to complement any 
Have it plain or add 
drained and 


Lenten entree 

2 (7-oz.) cans. tuna, 
flaked, during the last 15 minutes of 
cooking time, to make a hearty one- 


dish meal. 


Indoors. Outdoors. And all around the house. 
LesCare Carpet is so versatile you'll find 
dozens of different uses for it. From porches 
to dens to jogging tracks. So strong it 






Sa 
APPROVED FOR OUTDOOR USE 






Cabin Crafts LesCa 

























1 (8-0z.) can 
tomato sauce 

14 cup finely 
chopped parsley 


214 cups sliced 
mushrooms 

1 cup finely 
chopped onions 

2 garlic cloves, 1 tsp. salt 
crushed 1 tsp. grated lemon 

14 cup Olive oil rind 

1 cup uncooked rice 14 tsp. pepper 

1 cup water 

Sauté 214 cups sliced mushrooms, 1 


cup finely chopped onions and 2 garlic 
cloves, crushed, in 14 cup olive oil over 
medium flame. Sauté until onions turn 
golden. 





it’s easier underfoot than hard surface 
flooring and it keeps noise to a minimum. 


What about colors? LesCare Car- 


pet comes in a sensational range of 


multi-color blends and solids. Rich 
golds and browns and rusts; bright 
blues and greens and reds—so 
you can match up any room (or 
any landscape) perfectly. 
Introduce yourself to LesCare 
Carpeting soon. At better stores 
everywhere. No matter how you 


plan to use it, you'll find it provides easy, 
economical luxury all around the house. 


~*~ a 
PAIN He 
> 

West Point Pepperell 

Carpet and Rug Division 

LL } Dalton, Georgia 30720 





Cook 


Add 1 cup uncooked rice. 
slowly over low heat, stirring, until rice 
becomes golden, about 8 minutes. Stir 
in 1 cup water and 1 (8-0z.) can tomato 


sauce. 

Add 14 cup chopped parsley, 1 tea 
spoon each salt and grated lemon rind, 
and 14 teaspoon pepper 

Bring rice mixture to a boil. Cover: 
reduce heat and simmer 30 minutes, or 
until rice is tender and all liquid is 
absorbed. Serves 6 END 
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plugged at joints. The u 
extra quality Turkish clo 


page 804 


Kinley automatic brake. 
scalloped edge. $4.40 
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Electric Ring for Rheumatism. \ 


bd 


_These arc the to be placed on XxX av 
first rings iatro- salethatarewith- may i) 4 
duced into the out any curative HHA 































/ 

\ 

’ | United States, all 
others being imi- 
tations. Their 

' popularity has 
causedmanyrings 


properties 
No. 8R1585 
Gray metal, pol- —*2- 
ished 
Price, each 50c 


i Price-~e 






No. 8R1588 Gray metal, gold plated on outside 
¢ ya e os 








iace stay, oak soles and a fine 


top facing. Fact is, 
along side of our best 
shoemakers, and no 


{ Weight averages 50 ozs 
For postage rate see page 4. 


No, 15R863 Price, per pair 
— 





AMERICA AT THE TURN OF THE CEN- 
; TURY. When penny candy was king... 
nickers were a boy’s best friend and when 


wl 


iCil K 
a woman showed ankles, maybe. Enjoy all the 
nostalgia of a young, still largely rural America in 
this remarkable, and amusing book. Published in 
the Spring of 1902, this Sears, Roebuck catalog 
mirror reams and needs of Americans at a 
time when ! s complex. .much more 
fun, and 

Buggies ° The 1906 Pure Food 
and Drug Act iway and you could 
still get a Sure Cure | ‘0 Habit... Dr. 


rs and a White 


prices were 


Rose’s Arsenic Com} 


Ribbon Secret Liquor 


yrushes 8¢... 


something else again. 


in Pills. 
oOnE MARKET. 


TIVELY GUARE 
TEED TO CURE ANY 
DISEASE 


general 
or suffe 


scribab 
ings, both: 
physical, 
them 
nervousness, 


ness, 
feeling © 


eating, © 


No. 25R226 The frame 
soned maple, mitered, glued, screwed and 


holstered in various colors as described on 
Highest grade Walker gear, full 
plated and best quality steel axles, springs. 


\ Extra for rubber tired wheels, 65 cents. 





GOODYEAR WELT LACE, $1.98. 
A RECORD BREAKER. 
No. 15R863 HOW IT IS MADE. This shoe is 


the Badger calfskin over the fashionable Boston 
last, with handsomely perforated tip, vamp and 


shoe is fitted in the best manner, with fine inside 


cost to us, you get such a shoe 
as no one else can 
offer for the price. 






BOXES POSI- 
Y GUARAN- | 


for which 
they are ae 


le bad feel- 
hmentaland 
among 
spirits, 
weari- 
lifelessness, 
dizziness, 
fullness 
ploating after 
r sense ig 
ess or empti- 
stomach in 
ing of eyesight, 
chilliness, 


1OoOW 


ness, 














is made of sea- 


pholstering is an 
th. It comes up- 


Parasol is silesia 














Ve 
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ga 


S. 
Lo 


made from 


dongola top. The 


it is made right 
shoes by the same 
matter what the 


OY] Ae a eee! | 


HOME MADE. 


Sizes and half 
sizes, 5 to ll. 
Widths, 

D, E and EE. 


UNION MADE. 





a drophead sewing machine guaranteed for 20 
years and priced at only $10.45...a solid oak 
home organ for only $22... and high button leather 
shoes only $1.98! All are beautifully illustrated 

with fine steel engravings of the period. — “He 


This great book is over 700 pages, a large ANTIQUES PRESS, Dept. 3343 
| 










FULL COLOR 
LAMINATED COVER 


8%” x 10%” (the actual size of the 1902 catalog) 4500 N.W. 135th St., Miami, Fla. 33054 
and has more than 40,000 items, carefully Please send me — Sears Roebuck 1902 Catalog 

; ‘ ; . ¢ $3.98 each plus 50¢ for postage and handling. | und 

illustrated and fully described. It’s really a joy to not completely delighted, that | may return item witht 

. a Bite “¢ A . for a prompt and complete refund. Enclosed is check)” 

read. with a lesson in thrift and true American for $ 

thinking for every member of the family... nos- 

talgia for the older, an education for the young. 

It’s a wonderful book, a wonderful gift, and at 

$3.98, a lot more for the money than you can find 

today. Only 1 printing—the supply is really lim- 

ited. Order today. It’s worth it! 





NAME___——————— — rm 


ADDRESS___-»__—_————SSSFSFsFsFSSFSSEe rr 


Chy== __STATE ZIP 


| 
SAVE $1. Send only $7.96 for 2 catalogs, We 
postage. Extra catalog makes a wonderful giit. 
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ying. Like many couples 
tly suffered from a com- 
jp. I sent them to one 
| groups, where couples 
<2 to each other in front 
5. One night, while Ted- 
alere in the group’s ‘hot- 
a} another of the wives 
\ dy, you've got the vilest 
heard of. And Celia, 
yin thick-headed.’ 

}1 temper went far be- 
table range. As soon as 
(his, he was ready to find 
per was so foul. And 







was playing the same 


| 
| 


this child of the past 
spt under control. Teddy 
y keeping his small-boy 
y while he was at work, 
axing at home had come 
» the small boy call the 
‘ty everybody until the 
his way. 

mning, Celia was as in- 
iy. From her father she 
drive for independence 
It to distinguish from 
ss. She made little effort 
t things Teddy wanted 
hy he wanted them. 

g to cooperate with 
nlargement of their so- 
ja failed her husband in 
Ich he badly needed her 
riendless childhood and 
relationship with his 
‘t him deeply uncertain 
lity to command the 
ner people. At the same 
igly craved social ap- 
ally from people he 


learned what they had 
other, Celia and Teddy 
ic improvements in their 
ended their separation. 
ed a psychiatrist about 
1 swings, and Celia made 
_ to invite other couples 
_As they increased their 
ontemporaries, they re- 
unt of time they spent 
nts. They needed to find 
for their marriage with- 
» and counsel of either 
ror Celia’s father. END 


about marriage counsel- 
vailable in your vicinity 
ed by writing to: The 
titute of Family Rela- 
sunset Boulevard, Los 
90027. 


to be a National Holi- 
brating having gotten 
ther winter. 

dor Woman’s Almanac 





American 


A big bouquet of the finest drapery hardware from 
Judd. Crazy daisies and Spanish spearheads. Bold 
golds and classy brasses. Good woods and bright 
whites. In cafe rods, traverse rods, curtain rods and 
poles. In sizes to fit every window in your home. In 
discount department stores .. . at discount depart- 
ment Store prices. Next time you want top-quality 
drapery hardware, gather up some beauties from 








Beauties. 


Judd. Next time you want some fresn ideas on win- 
dows be sure you've read the brand new book 
“How to Make Window eet nee 
Decorating Easy’. Pick it | 
up at your discount depart- 
ment store or send 50¢ to 
Judd, Judd Square, Wal- 
lingford, Conn. 06492. 





“The live line.’ 
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BUTTERICK 5630 Men's jacket; 36-44; $.75. | 
Size 40 requires 27% yds. of 45” fabric. 
BUTTERICK 5629 Men's jumpsuit; 36-44; 
©} $.75. Size 40 requires 3% yds. 45” fabric. | 
= BUTTERICK 4891 Men's overshirt; 34-44; 
$.65. Size 40 requires 114 yds. 60” fabric. | 
( } BUTTERICK 5266 Men’s shirt; 14-1615: $.65. 
/ j) Size 15% requires 254 yds. of 39” fabric j 
JR / BUTTERICK 5074 Men's shorts: 32-40: $.60. | 
f—~H Size 34 requires 114 yds. of 44” fabric 
| 
| 
' 
' 


ip Ala Is tI] a | BUTTERICK 4891 Men’s overshirt; 34-44: 
L | (NX o Nese $.65. Size 40 requires 114 yds. of 48” fabric. 
| \\ Hy 4891 5266 5074 4891 

id ae 0 Hy | Buy Vogue or Butterick Patterns at store selling } 
| y a 1 Ll All fabric with or without nap. them in your city. Or order by mail, enclosing | 

1 | Se BUTTERICK 5590 Men's jacket; 38-44; $.75. check or money order, from Vogue-Butterick 
Size 40 requires 2%, yds. of 54” fabric. Patterns Service, P.O. Box 630, Altoona, Pa. j 
S$S90 5074 5630 $629 BUTTERICK 5074 Men’s pants; 32-40; $.60. Also available in Canada. “Calif. and Pa. resi- | 
Size 34 requires 214 yds. of 44” fabric. dents add sales tax | 
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efused 


bruptly 


maybe 


yu there’s no such 


as shaken 


just split,” he 


la Kasabian, who 


en her father only 


en ili Came from broken 
homes. Young, rootless, vul 
stray puppies,” as 

le i stigator puts it- 
Manson gave them an an- 
cho1 [They thought they 
vere embarking on a beauti- 
ful, communal “trip.” Ac 
tually they were entering a 
highly structured, authori- 
tarian world, but one with 
out conventional restric 
tions. Manson represented a 
very strong father figure to 
them and, dream of dreams, 
one they could sleep with 
“You’re just angry because 
you want to do to your 
daughter what I’m doing,” 
he told one father who tried 
unsuccessfully, to reclaim 


her 


Sex was the key 

Sex was a key element in 
Manson’s world. Any girl 
who wanted to be in the fam- 
ily had to submit, almost at 
once, to a marathon initia 
tion with him. Group sex 
then became the order of the 
day, the girls required to ac 
commodate Charlie’s hand- 
ful of male acolytes—which 
kept them in line—or any 
outsiders he was out to im- 
press. He further fragment 
ed their personalities by pe- 
riodically handing out LSD 
tablets, which he carried 
around in a Baggie. At the 
same time he nurtured a 
sense of belonging and a 
sense of adventure—one of 


the girls remembers wistful 


how they sometimes put 
long dresses and played 
neer, while he delivered 
fakir’s philosophy in 
featuring lyrics like 
n Is if o1ive it 
ul} 
n K he } 
5 
tort 
despite 


urried, Ma 
love and on 
idedly anti-« 
ipecalyptic ton 
» attempt to keep 
life a secret. It 
Bible, he declared t 
I isten, citing Ch 
ition From th 


Came 








er of scorpions. They were told not to 


he earth, and they were given the pow- 


songs about people scorned as Piggies. 


The last week in July, Gary Hinman, 


harm any green growth or any tree the musician with whom Manson and 
but only those who have not the seal his flock had boarded briefly, was 
of God on their foreheads. . . . Their found slashed to death in his Topanga 
faces were like human faces, their Canyon home. On the wall, written 
hair like women’s hair. ... They have with Hinman’s blood, were the words, 


as king over them the angel of the bot 


tomless pit.” 


“Political Piggy.” 
On Friday evening, August 8, al- 


Later, it would also be remembered though the party at Sharon Tate’s 


that Manson greatly admired 


the house had been called off, one of her 
Beatles—and particularly one of their 


very special friends did come by. Jay 





The self-propelled 


Je lloror 
1s steer it 


you do 


Just touch the Hoover Dial-A-Matic 
@ with Power Drive, and it goes. Under 

its own power, not yours. There’s no 
pushing. No pulling. No weight. 
foes e:e 

It adjusts itself to any type carpet. 
Automatically. From the shaggiest 
shag to the smoothest indoor-outdoor 
carpet. And glides along, effortlessly. 
Beating as it sweeps, as it deep-cleans. 

See your Hoover dealer and try 
the Hoover Dial-A-Matic with Power 
Drive. But we warn you, it’s love at 
first touch. F 
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THE LOADED HEART 
By Don Manker 


that God had added to the ap ple LV ee 
another new, 1M pos ble, neu led}: 
Or what if, next year, April should 
Velturn, 
eautiful and find-me old 
l prodigal, with life and love to 
} WYN 
d load-my-heart with more than it 
ld-bold 


ahd WOKLA YO 


me and find me dHhmi 
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Sebring, 35, lived a mili 
Benedict Canyon. 

If any one person made! 
fashionable among Ameri 
was Sebring. Helped jnj 
smart press agent, the wo 
spread quickly, and soon th 
were coming to his sh 
McQueen, Henry Fonda. 

Sebring’s likable manner 
friends out of many of hig 
and before long he was 
figure in the ¢ 
that counted—a} 
beautiful girl ¢ 
Meticulous abou 
—his_ blue-denir 
jackets were t), 
he was equally! 
about his person 
a room of his hia; 
solarium where 
out regularly w 
and took karate! |e 
drank only an 
Heineken’s bee 
Nun rhine wine; 

More than a \ 
he had launched 
ing operation in 
—Gibby Folger 
his backers—and 
chandising Seb 
ries. It seemed {) 
everything he 
cept Sharon Tat 

For a while |} 
peared that he }} 
first saw her ata 
she was just ano} 
called her, for ¢ 
within days had 
into his Bened 
home. The two |\ay 
separable. When\}i 
England to make}; 
pire Killers for P \ish 
and Sebring wei|oi 
engaged. He s¢ 
that all was nojle 
asked a friend wh/a 
ing a picture in |} 
look in on her. Bujw 
late. To everyoné iil 
however, Sebring )ii. 
an intimate of iil, 
when she retury 
Angeles with Pa 
wound up, to 4 
Roman’s pal as 
whispers about S| 
an added fillip: Jé 
friends admitted 
‘hang-ups’’—dr 
masochistic beha 
excursions into th 













Sharon, he had been invited jAl 
ny Newley’s opening in Las |} 
like Sharon, he had accepte pil 
evening before, he had dnjj@ 
airport without a reservati¢ 8 
ing to hop a shuttle. 

He had forgotten, howey th 
strike on Western Airlines lo 
loaded other flights. Finally) 
Newley’s secretary and exp] 
he would not be able to ¢) 
been onstandby,” he said, “| 


» | it 

I get a seat now, I won't || 

ade . ‘ f 
make |it’‘in time. Please tell 


terribly sorry.” 





man, the maid, was the 

ver the bodies the next 
jlut 8:30. She tried the 
was dead. Then she ran 
ywn the road to one of 
«ng houses where she saw 
ames Asim just leaving. 
ces and blood all over the 
ried. Asim, a member of 
‘ment Troop 800 of the 
+} immediately dialed the 
ngeles police. By 9:30 
, squad car, its 
en, was racing 
> road off Cielo 
lf-dozen more 
ind. 
i, guns drawn, 
ate Mrs. Chap- 















, was a white 
edan. In the 
a boy slumped 
he had three 
sn his head. A 
(and a _ voice 
uest cottage 
up!” The po- 
he cottage and 
a befuddled 
Arretson, the 
aker, dressed 
-riped bell bot- 



















4, to the left of 
ras you faced 
ly the body of 
owski. A splat- 
blood led from 
door, where 
od stained the 
the door itself, 
yd, was the sin- 
g.”’ Frykowski 
nrecognizable 
e been human. 
termined that 
aot once in the 
been stabbed 
> torso and left 


to a pulp; 
ate, deep lac- 


| methylene di- 
mine Frykow- 


Ss oaked bodies 







d 
] ghtie with bi- 
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_ been stabbed six times 
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ord tied around each of 
as looped over an over- 
d Sebring’s face was par- 
‘bya bloody towel. 

ul of blood led along a 
living room to a shut- 
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tered door, also spotted with blood, 
that opened onto the pool. This was 
the route Gibby Folger apparently 
took in a desperate attempt to escape. 
Her body was found on the lawn 
about a hundred feet beyond Frykow- 
ski; she had been stabbed 21 times. 
Her body contained about four times 
as much MDA as Frykowski’s, togeth- 
er with enough alcohol to show she 
had taken two or three drinks during 
the evening, possibly to come down a 


the house turned up on the front door 
Just above the knob, and other prints 
were discovered on the door leading to 
the pool. 

The whole thing, said an investi- 
gating officer, “seemed ritualistic.” 


The bodies still had to be identified. 
About an hour after they arrived at 
the house, the police called Sharon’s 
mother, who lived on the other side of 
Los Angeles. From Mrs. Tate they ob- 





little from her amphetamine high. 
No traces of drugs or liquor were 
found in the other bodies, although 
some marijuana and MDA were dis- 
covered in Sebring’s black Porsche 
parked outside. All of the gunshot 
wounds were caused by .22-caliber 
bullets. Two of the wires running into 
the grounds from a pole outside the 
gate had been cut. One was the tele- 
phone line; the other, which was out 
of order anyway, was for a communi- 
cations hook-up between the gate and 
the house. The severed wires at least 
indicated premeditation. A single fin- 
ger print not ascribable to anyone in 





tained the name of her daughter’s 
agent, William Tarrant. He arrived 
at noon, in tennis clothes, and was 
able to recognize his client, mostly by 
her pregnant state, and Sebring 
through some familiar jewelry. Because 
of the butchery, he could only guess 
at the identities of Frykowski and 
Miss Folger. He had no idea, he 
said, who the boy in the car was. 
Then, vomiting all the way, Tarrant 
returned home and telephoned Polan- 
ski at a London cocktail party. When 
‘Tarrant started to tell him what had 
happened, Polanski thought he was 
joking and hung up. Tarrant tried 


again, and this time Polanski knew 
he was not kidding. 

Almost 12 hours elapsed before the 
boy in the white Ambassador was iden- 
tified. A reporter, noting the registra- 
tion of the car, tracked him down. He 
was 18-year-old Steven Parent, the son 
of a carpenter in nearby El Monte. 
He had once picked up William Gar- 
retson, who habitually hitch-hiked be- 
tween the house on the hill and a 
section of Sunset Boulevard called 
“the Strip,” where drifters 
congregated. The two had 
become friendly, and Parent 
had spent that evening in 
the guest cottage visiting 
Garretson at the caretaker’s 
invitation. 

On Saturday night, Au- 
gust 9, William Garretson 
was booked on suspicion of 
murder. 


Rumors and theories 

In the days and weeks 
that followed, rumors and 
theories about the slayings 
swept the movie colony. All 
had, or seemed to _ have, 
some basis in fact. One of the 
first was that Miss Tate and 
Sebring had been sexually 
mutilated. The source for 
this was an informant in the 
Los Angeles coroner’s office, 
who spoke right after the 
bodies had been brought in. 
But by the time they had 
been cleaned up enough to 
show that this report was 
not true, it was too late to 
stop al) ‘ie talk. 

Almost all the gossip was 
triggered by the original po- 
lice comment about a “rit- 
ualistic’” murder. Overnight 
the towel covering Sebring’s 
head became a “hood,” and 
Sharon was reported to have 
one as well. From then on, 
it became a matter of pick- 
ing your own villain—Fry- 
kowski trafficking in narcot- 
ics, Miss Folger consorting 
with blacks in the ghettos, 
Sebring and his “hang-ups,” 
Miss Tate supposedly par- 
ticipating in orgies, Polanski 
letting all sorts of oddballs 
in his house. 

“Roman ran a very per- 
missive house,’ one visitor 
says. “There were a lot of 
parties without any plan- 
ning. An enormous number 
of people came and went, 
and you never saw them 
again. You felt you were 
in a very volatile, dangerous 
world.” Thus, the theory 
went, the deed was done by 
one or more of these strangers who 
had suddenly gone berserk. 

There was talk of a videotape ma- 
chine that was used to record sex 
games played by Miss Tate and her 
friends. An anonymous “actor friend 
of Sharon Tate”—actually former Hol- 
lywood columnist Joe Hyams—wrote in 
a nationally distributed article that she 
was not only a “student of black magic, 
voodoo and the occult arts,’ but had 
also once told him she had taken 67 
“LSD trips.” 

Writer John Sherlock reported at- 
tending a black-mass initiation rite at 
Sebring’s house. Sherlock (continued) 
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fare work among blacks and might have 
brought them to the house from time 
time. As for 


grocery 


LaBianca, the owner 


chain of stores, he was 
known to blacks since some of his mar- 


kets were in predominantly black sec- 


tions of the city. and, as an official 
noted, LaBianca means “white” in 
Italian. 

A week after the murders Dr. 
Thomas Noguchi, the Los Angeles 


coroner, indicated how far the inves- 


phone eall from the guest cottage, and 
5:30 AM. Saturday when, just before 
going to bed, he tried to make anoth- 
er call and found the line out of order. 

By the time the investigation was 
over, a special police squad that num- 
bered 19 men at one point had put in 
nearly 9,000 hours of detective work, 
625 separate interviews, 
concentrating simultaneously on two 
groups which had access to the house 
—the “beautiful people” and the drift- 


conducting 
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All of this neatly support 
ed the most popular theory 
that these bizarre get-togeth- 


ers had at last culminated in 
the inevitable moment when 
someone lost complete con- 
trol and committed orgiastic 
murder. 

There was also the theory 
that had 
brought 
from the Strip who, perhaps 


young Garretson 


some psychopaths 


hallucinating under drugs, 


had swarmed into the house. 


This had the shortest life 
when the police released 
Garretson and dropped the 
charge against him. They 
were convinced that the 
caretaker was telling the 
truth—that Steven Parent 
had left the guest cottage 
abeut 11:30 that Friday 
night, that Garretson had 


stayed up most of the night 
watching television or play- 


ing his stereo, and knew 
nothing of what had hap- 
pened until he was taken 


into custody. 

On Sunday night, August 
10, a few miles away, a Los 
Angeles couple, Leno 
Rosemary LaBianca, 
found slashed to 


and 
were 
death in 
their home. On the refriger- 
ator door, smeared in blood, 
apparently by the heel of a 
hand, were the words “Death 


to Pigs.” 


The element of fear 
Now all the 
theories had a new element 
—fear. Celebrities like Frank 
Mike Nichols 
Jay Lerner 


rumors and 


Sinatra, and 


Alan 
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slapped 
around themselves 


or their families. More guns 
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One of the“little old ladies” 
who uses Silk & Silver 


Fourth in a senes: She’s Jane Williams ...owns her own fashion, 
fabric and interior design firm. Involved now with the restoration of 
an 18th century estate. Loves uncomplicated fashion lines in jewel- 


bright colors, like the couture collections she designs. Jane’s been 
gray for years...and loves it. She uses Silk & Silver, Clairol’s 
unique color lotion for gray hair, in Silvery Extra White* #10. 
Colors away yellow...leaves hair in great condition...even 
comes with its own creme rinse. “It blends the various gray tones 
in my hair and adds soft, young looking light to my face,” she says. 
“Shampoos in, lasts about a month. .. couldn't be easier.” 


HAM COLOR LOTION : 


washes silvery beauty se 
into gray hair ae 





Silk & Silver, color lotion for gray hair from Clairol. 
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tigation had to go when he said, ‘““We 
are showing photos of the bodies to a 
psychologist and a psychiatrist who 
are consultants to our staff in an ef- 
fort to from them a be- 


havior evaluation of the killer or kill- 


determine 


ers.” Their conclusion, unannounced 
at the time, was that the crimes had 
been committed by pseudo-religious 
wag noted, that 


about half the 


fanatics, but, 


still left 


as one 


population of 


Southern California. Aside from ru- 
mor and conjecture, abcut all the 
police had was that the Tate killings 
took place between 10:30 P.M. Friday 

ght, when Garretson said he made a 


ers—following up every lead, includ- 
new that Frykowski was 
deeply in debt to gamblers, and trav- 
eling as far away as Brooklyn to ques- 
tion possible suspects. 


ing a one 


The first solid break came during 


the last week of September when 
police looking into activities of the 


Straight Satans, a gang 
that had once hung around the Spahn 
Movie Ranch, questioned a member 
named Al Springer. When the sub- 
ject of the Tate murders up, 
as it routinely did, Springer described 
Charlie Manson; he said Manson tried 
to recruit him into his family shortly 
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she had been seeing a lot of in Mobile 
that she was wanted for murder. 

According to Susan Atkins, she. Lin 
da, the Krenwinkel girl and Watson 
had gone to the Tate house at Man- 
son’s direction: she said that all except 
Linda, who remained outside on watch, 
had participated in the slaughter. Su- 
san Atkins told her story to the police, 
then to the District Attorney and then 
to a Grand Jury. 

Miss Atkins said that Manson had 





Melcher acknowledges that he went 
back for a second show. but denies that 
he made any commitments. 

While many of the statements made 
by Miss Atkins—who portrays herself 
as a helpless Manson pawn—are self- 
serving, she supplied detail after detail 
that, police felt, only someone present 
at the Tate house could have known. 

Then a local television crew sighted 
a bundle of bloodstained black T-shirts 
and blue jeans in a ravine off Benedict 
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The first sanitary way to dispose of a sanitary napkin, 


We've put disposal bags in every box of Confidets®. It's the new, 
nice, completely sanitary way to dispose of Confidets. 

Confidets is tne first napkin that's honest to-woman 
shaped. Narrow in back for greater comfort. Wider in front for more 


protection where you need it most. 


This month try something new. Confidets. With their own 
individual disposal bags. We're the only ones who have them. 


condemned the occupants of the Tate 
house because its previous tenant, 
music publisher Terry Melcher, 26, 
the son of Doris Day, reneged on a 
promise to record some of his songs. 
That he knew Melcher was no longer 
in residence did not seem to matter. 

Melcher subsequently confirmed 
that he had gone out to the Spahn 
Movie Ranch to hear Charlie perform. 
Even Melcher, accustomed to the rock 
scene, found the setting somewhat “pe- 
culiar’—Manson standing on a small 
hill strumming his guitar and singing 
while the girls sat in a circle below him 
humming and shaking tambourines. 





Regular 


Canyon near the spot where Miss At- 
kins said the Manson group had thrown 
them after the killings. The .22 pistol 
was found in the same area, although 
under somewhat different circum- 
stances. A high-school student had 
come across it back in early August 
and had turned it over to the police. 
There it sat, forgotten, until the boy, 
reading about the search for the cloth- 
ing and weapons, called to remind the 
police about it. 

Two pieces of information supplied 
by Susan Atkins were especially tell- 
ing. She described how Tex Watson 
had climbed through a window of the 





house and then opened the front door 
for the girls. On the door—which the 
maid had washed the day of the mur- 
ders—was a print that matched one of 
Watson’s. Miss Atkins also told how 
Gibby Folger staggered out the back 
door with Miss Krenwinkel in pursuit. 
On the back door were prints belonging 
to Patricia Krenwinkel. 

There is one puzzling aspect to her 
story. In the end, when it was too late, 
the victims, especially Frykowski, 
struggled violently to es- 
cape. But why had they re- 
mained so docile up to that 
point? “They must have 
thought,’ a friend reflects, 
“it was a new game.” 

On December 9, Manson, 
Watson, Linda Kasabian, 
Patricia Krenwinkel and 
Susan Atkins were indicted 
for the Tate killings. The 
two men, Miss Krenwinkel 
and another of Charlie’s 
girls, Leslie Van Houghton, 
19, were also indicted for the 
murder of the LaBiancas, 
who had been selected at 
random, Miss Atkins said, 
because Manson did not 
want the family to lose its 
nerve. 


A ludicrous order 


Five days after her death, 
Sharon Tate at last got star 
billing when two of her 
old movies, The Valley of 
the Dolls and The Vam- 
pire Killers, were quickly 
re-released. 

Roman Polanski, return- 
ing from London for his 
wife’s funeral, held a press 
conference at which he 
railed against newspaper 
sensationalism about the 
case. Then he posed for pic- 
tures at the house for Life 
magazine. 

Because of all the public- 
ity, a court order was issued 
forbidding anyone directly 
connected with the case to 
talk about it. This became 
ludicrous when Miss Atkins 
sold world rights to her story 
for a reported $175,000— 
after all. what does a con- 
tempt citation mean when 
you face the gas chamber? 

Agents for some of the 
other defendants, mean- 
while, began dickering with 
publishers for their stories, 
and old tapes of Manson 
singing were readied for 
commercial distribution. 

A representative of Shar- 
on Tate’s father initially 
asked $75,000 for an article 
Colonel Tate proposed to write. One 
editor, aware that Mr. Tate had grown 
a beard and donned hippie clothes in 
an effort to track down his daughter’s 
killers, wanted to know if this would 
be included in the story. 

“The colonel,’ his representative 
said, “will supply anything you need.” 
Mrs. Tate, he added, was also avail- 
able for an article. 

And in the Polo Lounge of the Bev- 
erly Hills Hotel, where the Hollywood 
crowd regularly gathers, two agents sat 
brooding over their vodka-and-tonics. 
“T wonder,” said one, “if they’ve start- 
ed casting the picture?” END 
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If your best friend's creamy frosting spreads 
easier, tastes creamier than your homemade... 


s 

it's ours. Not hers. 
Betty Crocker Ready-To-Spread is 
the homogenized frosting. Homoge- 
nized smoother than any butter cream 
frosting you can whip, blend or beat 
at home. So it spreads easier, tastes 
creamier than homemade frosting. 
Yours or anyone else’s. Try. Ghoco- 
late, Milk Chocolate, Vanilla, But- 
terscotch, Sunkist* Lemon or Dark 
Dutch Fudge. Give your friends 
something to talk about. 


*T.M. of Sunkist Growers, Inc. 


MEDICINE TODAY 


continued from page 24 


HEALTH HAZARDS in an environment 
that is more and more man-made now 
loom as one of the major medical con- 
cerns of the 1970’s. Here are some of 
the problems that now concern doc- 
tors, government officials and consum- 


ers—and a few antidotes that 
been suggested: 


@ Why ban cyclamates on the basis 
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of experiments on a few rats? A group 
of experts on hazardous substances, in- 
cluding Nobel Prize winner Dr. Joshua 
Lederberg, offer this explanation: Be- 
sides the cancer risk, “serious and un- 
resolved questions” exist about whether 
the sweetener causes birth defects and 
genetic damage. “The decision to re- 
strict cyclamates ... and to terminate 
a mass human experiment for which 
there are no demonstrable matching 
benefits is clearly proper. We concur 


that food additives be banned from 
products unless they have been proven 
safe, and either significantly improve 
the quality or nutritive value of a food 
or lower the food cost.” 

@ “Boric acid is a dangerous poison, 
and is of no medical value,” asserts a 
Montreal physician, Dr. Keith Drum- 
mond. Recently he narrowly succeeded 
in saving a month-old infant whose 
mother had used boric acid to treat 
diaper rash; a pharmacist had incor- 
rectly recommended it as an antisep- 
tic. Dr. Drummond says boric acid can 
be lethal if swallowed, and also can be 
absorbed into the body through burned 
or irritated skin. 

@ Billions of pounds of DDT and 
other pesticides—some now banned, 
some not—have been sprayed, painted, 
poured or dumped on the land and in 
our homes. Almost all Americans now 


have permanent pesticide residues in 


their bodies, and the use of pesticides 
with compounds more toxic, though 
less persistent, than DDT is increas- 
ing. One might assume that products 
so widely distributed are safe. But, 
says the U.S. Commission on Pesti- 
cides and Health, whose report led to 
the recent DDT ban: “200 million 
Americans are undergoing lifelong ex- 
posure, yet our knowledge of what is 
happening to them is at best frag- 
mentary and for the most part indirect 
and inferential.” How can you safely 
dispose of household sprays? Do not 
flush them down the toilet or put them 
in the garbage. Rather, recommend 
Michigan State U. experts, bury them 
intact in a hole three to four feet deep, 
away from trees and shrubs—and at 
least 50 feet from water supply. 

@ Most alarming to some scientists, 
now that DDT has been banned, are 
pesticide strips and dog collars made 
with 2,2-dichlorovinyl] dimethyl phos- 
phate (dichlorvos, DDVP) an insecti- 
cide that is chemically related to dead- 
ly nerve gases. It acts, as the nerve 
gases do, by inhibiting the enzyme 
cholinesterase, which is vital for all 
nerve action. Exposure to hanging pes- 
ticide strips treated with dichlorvos 
may cut plasma cholinesterase levels 
by half in healthy individuals. Partici- 
pants in the recent conference of the 
Environmental Mutagen Society in 
Washington, D.C., worry that di- 
chlorvos also could increase mutations 
and cause other biologic damage in 
exposed humans and pets. The bitter 
experience with DDT has validated 
the principle that when scientists be- 
come worried about an environmental 
chemical—as Rachel Carson did about 
DDT a decade ago—then it must be in- 
cumbent upon the manufacturer to 
prove its safety. 

@ Enzymes in detergents are made 
from the digestive juices of a bacteria 
that eats proteins—enabling them- to 
break down blood, meat juices, choco- 
late and similar staining substances. 
There is some evidence, however, that 
these enzymes have had an adverse 
effect on the skin of workers in deter- 
gent factories, and that they can cause 
allergic reactions. Whether they are 
also dangerous to housewives is still 
uncertain: the U.S. Food and Drug 
Administration says no; the U.S. Fed- 
eral Trade Commission is not sure, 
and has launched a study to find out. 


ENTERTAINERS Suzan Ball, Tallulah 
Bankhead, Humphrey Bogart, Jack 
Carson, Gary Cooper, Walt Disney, 
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Hardwicke, Judy Holliday 
Charles Laughton, Hattie McDaniel. Me 
Dick Powell, Ann Sheridan. Zachary | 
Scott, Franchot Tone, Sophie Tucker 


Ed Wynn, and Hal March all died of 
cancer. 

So have thousands of less famous | 
persons dear to many of us. Billions. | 
not millions, of dollars will be needed | 
to cut the cancer death toll. April has 


been proclaimed Cancer Control 
Month by President Nixon. Urge your 
congressman to vote to increase this 
year’s appropriation for basic medical 
research. And make a check out to the 


American Cancer Society. Mail it to 
Cancer, 219 East 42nd St., New York, 
N.Y. 10017. 


END 





SPENDING YOUR MONEY 


continued from page 20 


depressive psychosis, a condition that 
has entailed very costly hospitalization 
on and off throughout most of her life. 
A: As of today, Medicare’s hospital 
insurance (Part A) provides for a max- 
imum of 190 days in a mental hospital, 
or a general hospital. And under Part B 
of Medicare, up to $250 a year in 
psychiatrist’s services outside the hos- 
pital are covered. 


Q: I borrowed $5,000 on my life insur- 
ance policy last year. The insurance 
company collected the interest by add- 
ing to my loan. Can I deduct this in- 
terest that I have paid on my income 
tax return? 
A: You cannot. Only interest paid 
separately can be deducted. Since the 
interest was added to your loan, it is 
not considered as a separate payment. 
What you should do is pay the in- 
terest by a separate check this year, 
for then you can claim the deduction. 
Do this even if you have to borrow else- 
where to get the money to pay the 
interest. 


Q: I recently applied for a well-paying 
part-time job in a pathology labora- 
tory, a job I really wanted. But my 
application was turned down because 
of a state law forbidding women to take 
jobs in which they might have to lft 
things weighing as little as twenty-five 
pounds. 

How can a state have such a law, 

when any woman who has been a 
mother has long since been accustomed 
to lugging around small children weigh- 
ing double that amount? 
A: It’s appalling, but many states still 
do have such laws, and one of their key 
effects is to keep women like yourself 
out of better-paying jobs. 

File a complaint with your State 
Labor Commissioner, the State Attor- 
ney General or The Equal Opportunity 
Commission in Washington. Your state 
may have a law “protecting” women 
against such “hazards,” but this type 
of discrimination is now being attacked 
from coast to coast on the grounds that 
it violates Title VII of the Civil Rights 
Act banning discrimination on _ the 
basis of sex. 


Q: While my husband was away from 
home on business trips in 1969, he had 
big cleaning and laundry 
Can he deduct these as part of his de- 
ductible traveling expenses? 


A: Yes. 


expenses. 
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this offer will not be repeated this season. 
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Please rush me my set of #8271-6 Gen- 
uine English Bone China Game Bird Plates 
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handling. | understand that if | am not 
completely satisfied, | may return within 
10 days for a complete refund. Enclosed 


is check or m.o. for $—_____ 
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ADDRESS 
CITY. 

STATE ZIP. 
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really clean—fast! — 


You'll actually see the speed as every tablet bursts into millions 
of green cleaning bubbles. In only minutes the green is gone. 








boat was moored at the quay. While 
Shriver went to locate the missing keys, 
the boys jumped on board, displaying 
the energetic high spirits of happy pre- 
adolescents. When Shriver returned— 
without the keys—I asked him if it was 
hard for his children to grow up know- 
ing that a great deal would be expected 
of them. 

“T consciously try to play that down,” 
Shriver explained. “I tell my oldest son 
Bobby, who’s 16, that he doesn’t have 
to be upset if he doesn’t get only A’s 
and B’s in school. I make it clear that 
I didn’t get straight A’s. Neither did 
his Uncle Bobby [Kennedy] or his 
grandfather, who reportedly failed eco- 
nomics at Harvard. I don’t think you 
ought to demand arbitrary levels of 
performance of people. I make it clear 
to Bobby that if he does conscientious 
work, if he applies himself, I’m much 
more interested in that. I want him to 
do whatever he does as well as he pos- 
sibly can. If that means that he has a 
C average and that’s as well as he can 
do, that’s as satisfying to me as if he 
made a B average.” 


The choice of 3 presidents 


Skeptics sometimes accuse Shriver 
of using his association with the Ken- 
nedys to further his own political aims. 
But his supporters claim that his rec- 
ord disproves this charge. He has held 
positions of responsibility and trust un- 
der three vastly dissimilar presidents. 
Shriver created and ran the Peace 
Corps for his brother-in-law, President 
John F. Kennedy, and until 1968 he 
directed the Office of Economic Oppor- 
tunity for President Johnson, who ap- 
pointed him Ambassador to France—a 
sensitive diplomatic post he continues 
to hold under President Nixon. The 
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SARGENT SHRIVER 


continued from page 97 


Shriver 
realized he’d been offered a job, he 


Several days later, when 
accepted. “I guess I was slow on the 
uptake.” he observes. ““‘But as our con- 
versation went on and on I got more 
and more worried about arriving late 
at the office! After breakfast I bolted 
out, rushed to the elevator and ran over 
to Newsweek as fast as I could go.” 
Shriver is still not sure why Mr. 
Kennedy selected him as his personal 





representative. Perhaps, I suggested, 
Mr. Kennedy liked Shriver’s refusal to 
curry favor by urging him to publish 
the diaries. “I don’t know,” mused 
Shriver, “but I do know that Mr. Ken- 
nedy was a specialist on people. Gener- 
ally, he made rapid estimations. He 
either went for you pretty strongly, or 
you turned him off.” 


The white Lincoln, with Shriver be- 
hind the wheel, swung into the Monte 
Carlo Yacht Club. The Shrivers’ bor- 
rowed and somewhat beaten-up motor- 


extraordinary qualities—political sense, 
judgment, ability—and respects Re- 
publican Nixon’s accomplishment in 
attaining the presidency. 

Shriver, a handsome, energetic man 
of 54, radiates strength and solidity, 
both of which stem from his religion. 
“That's what keeps him going, his 
faith,” says Mrs. Shriver. 

Shriver is an idealist. On his office 
wall is a likeness of Sir Thomas More, 
the English philosopher-statesman who 
was beheaded in 1535 for refusing to 
compromise his beliefs. “In many ways 
Sarge is somewhat like Gene McCar- 
thy,” says one political observer. “But 
where McCarthy lacked the essential 
instinct for the jugular, Shriver will fol- 
low through.” 


Shriver’s quest for the boat keys 
was unsuccessful, so we drove to the 
swimming club along the road used for 
the Monte Carlo Motor Rally, while he 
described the rally’s most dangerous 
curves. Tim lost interest only once—to 
point out a street named after his un- 
cle, John F. Kennedy. 

After the car was parked at the 
swimming club, Mark turned to Shriv- 
er. “I don’t want to be in the race, 
Daddy,” he said. Gently, Shriver re- 
pled that Mark was his favorite for 
“under sixes.” He took his son’s hand 
and walked toward the cabana, where 
the Shrivers’ only daughter, 14-year- 
old Maria, was waiting. 

“How did Maria do at her tennis 
(continued) 


lesson?” Shriver asked 
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ee years to produce this publication, so now—by 
demand—we are proud to offer a full color, full 
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filled with exciting, interesting, warm and 
g Stories. Tips on Dog Care, Health and 
Help Your Dog Have a Long and Happy 
low to Buy a Puppy, Train, Show and Breed 
Jog. The Latest about Top Show Dogs and 
old Pets. All about the treatment and pre- 
of all Dog ailments. Pictures and tells all 
he origin and development of the elegant, 
reeds. 

FANCY is down-to-earth! It tells you 
feed your dog. what to do about dogs that 
ticky eaters, about feeding dog foods and 

§) do about malnutrition. What to feed preg- 
gs; what are the best overall dog diets. 
FANCY is scientific: it tells all about 
tion, anesthetics, tranquilizers, surgery and 

u should know about your veterinarian! 


imple how-to-do-it dog projects that you can make at home with no special tools or equipment. DOG FANCY 
cr dogs, against anything that endangers dogs—for good legislation to protect dogs from accidents, starvation and scientific torture. 
7ANCY is approved, supported, and recommended by all leading authorities. 
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SHRIVER continued 
oung Iowan who 
the children. Gall- 
port pleased Shriver, 
put his arm around his dark- 
hter, who was decked out 
irt bearing the name of her 
Jacqueline Onassis’ yacht Chris- 
en Mark repeated his reluc- 
, Shriver agreed to let the 
‘““Mark’s very sensitive,” 


ance Oo race 


ithdraw 


a staff member remarked later. “He 
talks a lot about death these days.” 

None of the Shrivers took first place. 
Maria hit a rope and Tim came in sec- 
ond. Tim hung his head dejectedly and 
wouldn’t cheer up even when Shriver 
told him truthfully, “The other kids 
swim all day long. You’d more than 
hold your own on the tennis court.” At 
Tim’s request, Shriver took him to a 
quiet section of the pool to practice his 
weak dive. 









A. This simple stroking 
motion with your fingers 
could diminish ugly fore- 
head lines, the very first 
time you use it. 


B. How to gently freeze 
ugly lines out of your 
mouth and lip line— 
shown in Lesson Three. 


% é 4% 
rN aa 


C. A smoother neck and 
chin line—with nothing 
more than your own five 


D. Sagging mouth cor- 
ners? Try this 10-second 
lifter-upper, and get the 
fingers! thrill of your life the 
very first time! 


In the mothers’ race, Eunice Shriver 
had trouble keeping up the top of her 
low-cut white swimsuit. Shriver expe- 
rienced similar difficulty with his 
trunks during the fathers’ race. He 
joked that he thought of the headlines, 
“Nude Ambassador Wins Race.” Then 
he thought of Franco-American rela- 
tions and President Nixon, and stopped 
to pull up his trunks! 

Back at the cabana, Mrs. Shriver 
changed into a navy pantsuit and 






E. Young-looking eyes 
start at your forehead! 
(Only one woman out of 
a hundred knows this.) 
Prove it yourself, in Les- 
son Four! 


How 'lo Stroke Wrinkles 


Right Out Of Your Face! 


NOTED PHYSICIANS AGREE! 


“| believe it is probable that you will look noticeably younger within weeks, and that 
the visible ageing of your face will be retarded to a significant degree. In my opinion, 
this new system merits the serious attention of any woman, or man, who is interested 


in retaining a youthful appearance.” 


—Matthew Warpick, M.D. 


“Her procedures are safe, sensible and effective for firming the facial tissues, im- 
proving circulation which makes for a healthy skin and youthful glow. 


“Her method on touch should be heeded and can do much to help the reader pre- 
vent a loosened skin, wrinkles, pouches, jowls and other signs of ageing. It is a new 
approach, but vastly superior to the usual methods.” 

—Gregory Pollack, M.D. (Noted Plastic Surgeon) 


Here’s why... 


Here is the background of a monumental dis- 
covery that may do for your face—as it has for 
hundreds of other men and women—what the 
most expensive cosmetics in the world have utterly 
been unable to accomplish. 

All you need are your own two hands—a mirror 
—and the book we send you to read from cover 
to cover, without your risking a penny. 

When the book arrives, turn immediately to 
page 123 and read two pages—nothing more. Here 
you will learn how a pair of wrinkled white- 
leather gloves lead to one of the most amazing 
discoveries ever made about the skin of the 
human face. 

This discovery was quite simple—but to our 
knowledge it has never been used before, It 
started as a -way of stroking out every wrinkle 
in that pair of white gloves—till they were as 
smooth and perfect as the day they were first 
made. Then, it came into full bloom with a sud- 
den realization—that the skin of the human face 
is like the skin of any other animal...and there- 
fore, if you could stroke wrinkles out of leather 
gloves, you could stroke them just as inevitably 
out of the human face! 


First Tested On Her Own Face 
(And Ten Years Seemed To Vanish In 
A Single Month). And Then Proven 
Again and Again On Hundreds Of 
Private Students, By The Lines That 
Vanished In Their Very First Hour. 


Once you have read these two brief pages, you 
will understand the theory behind this remarkable 
new method of facial rejuvenation. But this is 
only the first step. Now you ge beyond theory— 
in that very first session alone with this book 
—and you prove, ON YOUR OWN SKIN AS 
REFLECTED IN YOUR OWN MIRROR, that 
you can diminish, or even erase, certain lines on 
your face. USING NOTHING MORE THAN 
YOUR OWN TEN FINGERS. 

This is the reason why we offer this book to 
you without your risking a single penny—because 
we know that you would not part with this book, 
for any amount of money, once you see what it 
can do for your face in that first half hour alone! 

What you are going to do is this: You are now 
going to turn to page 59, and study three simple 
movements with your hands as they begin to treat 

our forehead. You should learn all three of them 
n about a minute each, Then you are going to 
put down the book—you are going to look in your 
mirror—and you are going to count the wrinkles 
und lines that have turned your forehead ‘‘old”’ 

r years. 

en you are g 
iree minute 


ing to apply the first movement 
You are going to stop—check 


the second movement with the book—and use it 
for an additional three minutes on your forehead. 
Then you are going to use the third finger-move- 
ment for slightly longer. And then you are going 
to stop...you are going to bend forward to look 
into that mirror again...and the realization is 
going to pour through your body that a whole new 
world of beauty has suddenly been built into your 
own two hands! 


This Is Our Guarantee! At Least Some 
Forehead Lines MUST GO In That First 
Session Alone—Or This Book Never 
Costs You A Single Penny! 


Let us repeat this fact again: Hundreds of men 
and women before you have already gone through 
this same transformation. (Except that they paid 
up to $35 a session—and you will pay only a frac- 
tion of that price for the entire method.) 

Once again: Hundreds of men and women have 
already seen lines vanish from their foreheads in 
this very first session. We believe that YOU MUST 
TOO—or send us the book back for every cent of 
your money back! 

Or—after you have proved it on your own fore- 
head, KEEP THE BOOK, STILL WITHOUT 
RISKING A PENNY—and go on to apply this 
incredible method to every square inch of your 
face, neck and body. Like this... 


The Final Objective—A New 
Smoothness, A New Tightness, 
In Every Area Of Your Skin! 


As you now begin to explore this book more 
deeply, you will learn that certain problem areas 
demand certain ingenious solutions. 

For example, those tiny pucker lines you see 
above your mouth are a symptom of weak under- 
lying muscles—and you now strengthen them with 
an ingenious stroking motion of your fingers at 
the corners of that mouth. 

Nothing makes a previously-beautiful face more 
ugly than the deep furrows that begin to engrave 
themselves between nose and mouth, These de- 
mand two separate methods of attack—one, a 
gentle stroking; the other, a gently lifting exercise. 

(Both are so delicate that you may hardly feel 
them. But your mirror will show you the differ- 
ence in a week or two.) 

Eye bags and crow’s feet have been the despair 
of men and women for generations. Neither can 
ever be completely removed, except by a plastic 
surgeon. But short, light strokes—done as shown 
on page 53—can come electrifying close. 

And — for those sagging, drooping contours 
throughout the entire face—a more drastic break- 
through is needed. Miss Krane calls it ‘the poor 
woman’s face lift’. It is a simple method of freez- 
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ABOUT JESSICA KRANE 


Jessica Krane’s revolutionary FACE-O- 
METRICS Course is the uniquely exciting 
facial smoothing plan you’ve heard about— 
the 5-minute-a-day technique for firming face 
and neck, reducing and retarding facial lines. 
Now, for the first time, the complete course 
(which sells in Miss Krane’s private salon for 
as much as $35 a lesson), is yours in a single 
book for a fraction of that price. 

Jessica Krane, originator of Face-O-Metrics, 
is the author of two nationwide best-sellers 
describing her system, You may have seen her 
on the Johnny Carson Show...Mike Douglas 
...and other national television shows. Her 
method has been described as ‘‘amazingly 
effective” by leading newspapers and maga- 
zines in this country and abroad (where it is 
even more widely used). 


ing the face—to tighten the skin, firm the muscles, 
even reduce the size of pores. 


Prove It Yourself 
Without Risking A Penny! 


And much more. An “instant mouth lift’ for 
drooping corners. How to lose a complete dress 
size without losing a pound. An instant way to 
make your breasts appear far firmer and larger. 
A simple sound, deep in your throat, that does 
more to reduce neck lines than any exercise you 
have ever used. 

And much more. All yours to prove without 
risking a penny in Jessica Krane’s remarkable 
new book, HOW TO USE YOUR HANDS TO 
SAVE YOUR FACE. Its cost is only $5.98 
complete. 

This is less than you would spend on a single 
treatment in a beauty parlor, to try to conceal the 
lines that this book may remove for you in hours. 
Right now, go back to the statements by the two 
doctors at the top of this advertisement. Read 
them once again, and then ask yourself: ‘Ts it 
worth a half hour of my time, and no risk, to try 
this new method on my own face tomorrow?” 

If your answer is Yes, send in the No Risk 
Coupon—today. 


r— — MAIL NO RISK COUPON TODAY! -~—1 
INFORMATION, INC., Dept. JJ, Box 4453 
| Grand Central Sta., New York, N.Y. 10017 


Gentlemen: Please rush me a copy of 
| Jessica Krane’s How To Use Your Hands To 
Save Your Face. 1 understand the book is 
| mine for only $5.98 complete. In addition, 
| I understand that I may examine this book 
for a full 30 days entirely at your risk, If at 
| the end of that time, I am not satisfied, I will 
simply return the book to you for every cent 
| of my money back. 
Enclosed is my payment 
| Please charge my credit card: 
| American Express [] Bank Americard 
Diners Club 
| Account No. 


Signature 


Master Charge Bank & No. 


Name 


| (Please print) 
| Address 





| City 


' State Zip 
| © Information Incorporated, 1970 
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Shriver put on a crean 
yellow paisley tie and 1 
shoes. Then they left for 
Ferrat, about 40 minutes 
stopped a policeman to ¢ 
in fearless but not flawle 
we approached Cap Ferrz 
ducer Sam Spiegel’s huge 
was anchored at the ha 
days ago Sam asked all o 
and told us no one else wo 
laughed Mrs. Shriver, “t 
somebody—Nureyev!” 
Though Eunice Shri 
a lunch with the opulent ! 
she is more content 
pair of slacks and a gs 
a stopwatch and standing 
yard yelling encourageme| 
tarded child who is com 
race. Shriver is very pre id 
“Nearly all American wa 
God, take an interest in so. 
but it is more exceptional} 
raise money but actually 
the afflicted. If, for exa 
is interested in their phyg 
tion, she isn’t satisfied 
family give $10,000 to st 
goes out and practices 
tarded. She started tea 
children to swim at ow 
Maryland. She didn’t hi 
tor but gave the lessons | 
was inspiring to me. I 
organize things so that 10) 
can teach 100,000 to swim, 
never get in the pool. 
not be able to organize 
—but she is in the pool.” — 


People are more ini 
Back in Paris, in his 
peted office overlooki 
Place de la Concorde, | 
he had learned a lot 
and her family. 
“Many of my wife’s qu 
I find fascinating come ff 
ily. There is an interes 
the family which nobod 
much about. Mr. and Mrs 
Kennedy, Sr., spent mol 
ing up their children, se 
training them and _ ins 
than any other parents 
You do not find in their] 
fascination with posse 
collections of paintings, 
ver, china. Don’t misund 
Mrs. Kennedy is intere 
things, but she and Mr. K 
made an accumulation. 
have a messianic desire 
ments to themselves, to 
Eiffel Tower or unlock 
the atom—those intellect 
manistic aims. Instead, t 
people were more _ intetf 
important than anything ¢ 
“All the Kennedys h 
sensitivity to people. Jo 
nedy was usually more 
you than in the subject y 
ing about. All the family ha 
dence, which principally 
Mr. Kennedy, who said 0 
that his mother developed 
When I first went to th 
would talk on terms of eq 
familiarity, with such 
Winston Churchill; the re 
of being overwhelmed. 
portant for me to learn. f 
liked being around importa 
people who have done so 
traordinary with their lives 
Shriver has also learn 


wife in particular— 
ied by “unimportant” 
he married Eunice, she 
t Virginia at a Federal 
T women. When Shriv- 
n, he discovered that 
pproach her work as a 
inologist or researcher, 
being trying to com- 
another human being. 
xy an eight-year court- 
rs were married in New 
rick’s Cathe- 
dding recep- 
ony to Eu- 
alls Shriver: 
t only a Mr. 
the business 
j leader and 
also an ex- 
hen we lived 
e ex-convicts 
. Often they 
roblems, but 
gave up on 
had a conde- 
He.” 
other-in-law, 
P. Kennedy, 
sarlier days. 
tkly slipped 
a Chicago, he 
therless boys 
‘is guidance. 
_me. It wasa 
hat he did on 
in the Job 
y enthusias- 
d in people, 
less fortu- 
esident Ken- 
onfidence in 
a warm and 
tionship.” 


is natural 


rt) Sargent 
p in West- 
land, in a 
interest in 
intellectual 
eligion. “My 
nker and a 
great enthu- 
flessness and 
to whatever 
ted in. Our 
with poli- 
ts, farmers, 
just regular 
h my father 
lic office, or 
as always in 
blic affairs— 
in an atmo- 
ing of public 
ral.” 
_ only 
rt, is a Balti- 
ent banker. 
2ar their wid- 
| salty, proud 
the time Sargent was 
tho is four years older, 
ng and taught him how 
‘Herbert was an inven- 
g brother, always slug- 
1ocking me down!” says 


hrivers lost their mon- 
pression, Sargent won 
_ prep school (Canter- 
ile. “If parents don’t 
oney,”’ he says, “they 
‘en something else: in- 
m, affection, counsel, 
had security in our 
ere arguments but nev- 


er disloyalty. My parents had a hap- 
py, successful marriage and created a 
home environment beneficial to kids.” 

Today, Shriver sees many parents 
who are too often unsure about their 
own personal values. “If you have the 
nerve to bring children into the world. 
the least you can do for them is give 
them all you’ve got,” he maintains. “It 
may not be a lot. It may not equip them 
to face up to all the difficulties, but the 
least you can do is try to give them a 


He believes that Bobby has had the 
opportunity to use marijuana at Exe- 
ter, his fashionable prep school, where 
he lives in a dormitory with about 
150 boys. “In the first six weeks,” says 
Shriver, “six boys were thrown out 
of school for smoking marijuana. Bob- 
by knew them. I’m sure he could have 
been one of them, but he’s not so much 
attracted by drugs or liquor. He’s more 
interested in girls. 

“Td much rather have Bobby go 





who is concerned about Birth Control 


eves. Fence of Mad .. 


The birth control methed substantially free from side effects .. . highly 


effective as proven in medicai tests. First prescribed in 1960, EMKO has 


achieved nationwide acceptance during the past ten years and is the 


most widely used vaginal birth control product. No diaphragm needed; 


easy to use. No prescription required. Millions rely on EMKO. 





CONTRACEPTIVE 





VAGINAL FOAM 


THE EMKO COMPANY. ST. LOUIS 


sense of your own values.” 

With his own children, Shriver is 
patient but provocative. He will test 
their opinions at the breakfast or din- 
ner table and make them crystallize 
their stands on social, moral, political 
and religious issues. He and his son 
Bobby have talked about drinking; 
they have an agreement that if Bobby 
doesn’t drink hard liquor until he’s 21, 
Shriver will give him a reward. There 
are exceptions. “If he goes to a wed- 
ding and they’re drinking toasts, ob- 
viously he ought to feel free to join 
his friends and have a taste of cham- 
pagne,” says Shriver. 


with me to a show someone has told 
him is avante garde or even risqué 
than to feel he has to sneak off by 
himself. I took him to see Hair in 
New York. When I was his age kids 
would have said: ‘Boy, is that a dirty 
show! There’s a naked girl and boy in 
it.’ Bobby’s reaction taught me some- 
thing about today’s kids. He was abso- 
lutely cool.” 

“IT had an interesting discussion 
with Bobby about the Vietnam war. 
He argued that it is immoral. I said: 
“Well, let’s just accept that statement 
for a minute. But please explain to me 
the code of morality on the basis of 


which you say this war is immoral.’ 
He had to stop and figure out his 
standards of morality. We discussed 
pacifism. We discussed whetler any 
war-or, for that matter, any killing— 
could ever be justified. ‘And ‘if not, 
why not. Bobby had obViously ‘talked 
about the Vietnam war to a couple of 
kids who had not taken time to de- 
velop their own code of morality; they 
were only repeating what they had 
read or what teachers or other kids 
had told them. I hope that 
after our discussion he was 
better prepared to defend 
his position or even to dis- 
card it. In any event he be- 
gan to see more complexity 
in the issue. He was made to 
think more about it and I 
believe he enjoyed that. 


No need for despair 

“One reason why there is 
antipathy toward the war in 
Vietnam is that many Amer- 
icans believe it is a betrayal 
of American ideals. In the 
early days of our country, 
we actually raised the high- 
est moral and political stan- 
dard that one could raise 
for the world,” Shriver con- 
tinued. “The young like to 
think that we’re still work- 
ing on the basis of those 
standards, still trying to 
achieve those goals. In the 
movie Bridge on the River 
Kwai, Americans didn’t 
think it odd that the Japa- 
nese commander put the En- 
glishmen in a cage. We think 
that’s the way other people 
behave. If an American put 
another captured person in 
a cage, we would say, “What 
in the name of God has 
happened? That’s un-Amer- 
ican.’ We have raised a stan- 
dard for ourselves, and when 
we're going through an or- 
deal as terrible as this Viet- 
namese war, it is a moral 
strain for our country. I see 
no need for despair, though. 
Among the great things 
about the United States is 
that it retains its hopes and 
ideals. SongMai was a moral 
disaster, but we are prose- 
cuting those alleged to be the 
killers—and no country has 
ever done that before.” 

Shriver has never run for 
political office, but is expect- 
ed to do so this year. He 
could run for Governor of 
Maryland or Senator from 
New York. If he wins, he 
could become a presidential 
contender in 1972. “It has 
never really fascinated me to have a 
title like Governor, Ambassador or 
Senator,” he insists, “but I have always 
felt the greatest public service a man 
can give is through elective office. The 
one thing that has always interested 
me is whether a job needs to be done. 
The greatest gift that God can give a 
man, after he gives him a wife and fam- 
ily, his health, his religion and moral 
values, is satisfying work. I have a 
fabuious wife, five wonderful children, 
and the chance to make some contri- 
bution—maybe a small one—to signifi- 
cant events. The combination is price- 
less—and a joy.” END 


155 


WORLD’S LARGEST SELLING PLANT TABLETS 


> British MiracleThat Creates 


PER PLANTS 


THE GARDEN — IN THE HOUSE 


atest gardening nation on 
comes a fantastic discovery! 
1 Britain’s leading gardener — win- 
I famed Victoria Medal for horticul- 
idy used today by OVER THREE 
ALON British gardeners! And now released 
hrough this advertisement only—to try 


own garden WITHOUT RISKING A 















PENNY ! 
Think of it! Here is a gardening develop- 
m that almost defies belief! It is a CON- 
CENTRATED GROWTH FORMULA, prepared 
in the firm of tiny pellets! It costs only pennies 
per treatment! And even a child can drop them 
in the ground in as little as ten seconds. 
But once these tiny pellets are placed near the J ’ e 
roots of your starved plants, they perform a sci- 
entific miracle that has been every gardener’s 
dream for centuries! They SLOWLY ... AU- 
TOMATICALLY feed your plants the life-giv- 
ing nutrients they need -CONCENTRATED housewife from Kent, England, who 





raises her own vegetables. This cabbage 
—gfrown with Streeter's Pellets —weighs 
sixteen pounds. She can hardly lift it. 
But this is the proudest day of her life! 





RIGHT AT THE ROOTS OF THESE 
PLANTS — POURING LIFE-GIVING EN- 
ERGY INTO THE VERY HEART OF THOSE 
PLANTS —DAY AFTER DAY — THROUGH 


EVERY VITAL STAGE OF THEIR 
GROWTH! : GUARANTEED FOR 
Just picture this breathtaking scene to your- THE FULL SEASON! 


self. The first result you will notice—almost im- 





mediately—is that these amazing English pellets LUMORS: WG Sete VOGEL. 2 LUANG) 10150 9)0) SNR 

os Rea ealnt ExerneHdOUR AER BULSLIGE ER'S PLANT GROWTH TABLETS—cost only $2.98 for 

tee a € SBCs a package of 125 pellets: or $4.95—a saving of $4 for 

growth! Whether your plants are new or old— two res, or 300 pellets. Since only a few pellets 

they send out dozens of hidden shoots and buds! are required to treat the average plant, this is an in- 

Some of your plants may actually DOUBLE in vestment of only a@ few pennies a plant for the most 
astounding beauty you have ever seen! 


height and breadth in the very first month! 
ind these results are completely guaranteed! Here 





But this is just the beginning! Within one or is what we ask you to do, when you receive your Magic 

two short weeks—without you even touching Pellets next week! 
. le se az r smAU = 

your plant these amazing pellets AUTOMATI USE THEM TO CREATE SUPER-FLOWERS! Place one 
CALLY aid your plants in the second vital tiny pellet beside each of your hydrangeas, zinnias, 
stages of their growth! Automatically—still chrysanthemums, a couple beside your roses—any kind 
more wonder-working nutrients enter into every of flower that you want super-blooms! And if you don't 
cell of your plants’ bodies—fill those cells with SCERAnAS tLe GWE TON UUs CUD y I USt ya) ReneS) ORC Weeks 

Sey Se a ag oes, ~ a ae E “a if you don’t watch with amazement while handfuls 
health and strength and sturdiness and swondex oe mn ncEn MAD IScOMmenGUrce forth) <romnthoceold 
ful new resistance to disease and pests! Great plants—then simply return the empty package for every 
tall stems stand up with military precision! cent of your purchase price back! 
Giant buds begin to swell with vigor and vi- USE THEM TO CREATE SUPER-VEGETABLES! And 
tality! Even tired old shrubs that you had pick huge, breathtaking beauties within a few short 
almost given up for lost—begin to straighten weeks . . . thrill your family with the sweetest, juici- 
out—fatten up—send out the young. green est, tenderest vegetables you've ever known—or every 
growth that you had never hoped to see again! COUN OT RYOUT PUNCRASC pri Ce OACk.! 


And then—the most remarkable part of all! 2S ae eo en Ea ee NS 





, A Z them on hard-luck plants, where you've almost given 
When these fantastically beautiful plants have UpihopetUnelthon es thouhardest-torerowsnouse ents 
reached their full glorious height and strength, that you know! Yes, even use them in sand, and abso- 
simply drop another Magic Pellet next to them! lutely astound your friends! And if you don't agree that 
These tiny English pellets automatically liberate this British invention is a true gardening miracle... . if 
still more wonder-working ingredients! These YONI EASON Stee os Oks Talay Ora UEa ee AOC OOua DD 
s : a season long—then simply return the empty package at 
final concentrated stimulants pour into your any time—for every cent of your purchase price back! 
roots—carried up through the stems and trunks , 

$ : 5 This larantee is unconditional. It protects you for 
and branches of your plants—are finally deliv- ename Reason cntinelvilatecainiclowaoubhauenaDsos 





ered to the great giant flower buds at the top lutely 
of those plants. 


And when those precious ingredients reach 300,000 


those ripe buds—THEN YOU WILL BE 


BLINDED BY THE EXPLOSION OF COLOR PROVEN IN 1400-060 
THAT GREETS YOU IN YOUR GARDEN! 
AMERICAN GARDENS 


lothing to, lose! Act TODAY! 





Flowers So Beautiful 


“Tried your pellets on all my house plants and my 






You Can Hardly garden orchids. Some of our house plants had not 
S i budded new leaves for over a year. But after the first 
Believe Your Eyes! feeding, we had many new leaves. The plants seemed 
: t i to awaken from a long sleep. They also made our or- 
! , ~ ~ * - 2 y, ~ 

Be es! When you follow this Streeter plan, you chids bloom. For 112 years we did not have any flowers, 
will walk through that garden as though you then after feeding the pellets, we had a profusion of 
were in a dream! You will see rose bushes blossoms.”’ Mrs. T. D. L., Los Angeles, Calif. 
weighed down by masses of blossoms, of a rich- “When I apy the pellets, the Rose of Sharon 
ness and perfume and color that you have never Plants almost doubled in height in just one month. My 
imagined before! You will walk past solid, blaz- bypericum,; which ‘bloomed poorly! in past (seasons) is 

literally covered with golden flowers.’ 


ing rows of chrysanthemums so thick that you 
can’t even see a leaf in between! You will see 
dahlias, and asters, and gladiolus and zinnias 
sO massive, so exquisite, so breathtakingly beau- 
tiful that you hardly believe that they are the 


Ninn Gols, pBElLIMOYG lz.) eg htNale ds 


“‘Used on the following plants (all greenhouse grown) 
toes, cucumbers, hill peppers, dahlias, lettuce, corn. 
had wonderful success. As the soil in my green- 
>» is new soil, and most of the soil in Alaska is 














same plants that you put into the ground. And almost sterile, this should be very good proof of your 
when your neighbors begin to pour into your pellets’ potency Mr. R. W Kokhanok Bay, Alaska 
yard — when you watch them bend and touch Yes! Share these thrilling achic nents yourself— 
these flowers to see if they are real — THEN a rely a our aieaen for Bere! agic Beer Gorey 
LOUGWIUEMENOW dereoL ING Om GAR. | (cu Coane ek es aesos ed ae 
DEN A¢ COMPLISHMENT AND PRIDE month—your friends must actually stop short and gaze 
THAT YOU MAY NEVER HAVE DREAMED at your garden in amazement—-OR EVERY CENT OF 
OF BEFORE! YOUR MONEY BACK! 





If you are raising dwarf plants, do NOT use these English Pellets on them! These Pellets 
WARNING make plants GROW! Do not use them unless you wish super-blooming king-sized effects! 
This warning is reproduced on the inside cover of every box! 


- — — — — — -MAIL NO-RISK COUPON TODAY!- — — — — — — =a] 











| G & D Sales Co., Inc., 4 East 46 Street, New York, N. Y.10017 Dept. LHJ-4 | 
| r yur Magic English Pellets entirely at your risk. I understand that I am to use these 
x f e full month, without risking a penny! During that very first month alone | 
ower from every flower, every shrub, every vegetable, and every house 
| 4 y English Pellets! I must be completely delighted and amazed—or I will | 
n r and you will send every cent of my money back. N.Y. State residents 
add 1 
| ily $1.00 O Regular Size—150 pellets—only $2.98 | 
my Size—300 pellets—only $4.95 
DPR yc 3 | 
| please print) | 
ADDRESS—__—__- = s 
DTU Nie on et 8 8 ee es a5. STATE ZIP 
| Enclose check \ your or i pay postage. You save as much as 55e | 
and Stor nquiries invited © by Puritan Research Corp. 1970 
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' Wardway Film Offer! 
I P.O. Box 936, Rasemount, Minnesota 55068 I 

} Please send me FREE SAMPLE of your Color I 
i | Film. | enclose 25¢ in coin for postage and I 
} of handling. 1 
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AFTER BREAST SURGERY 


Wear IDENTICAL® FORM to 
look and feel normal again. 
Soft, comfortable, it re- 
sponds to body motion like 
a natural breast. Fits any 
bra; never rides up. Only 
IDENTICAL FORM has pat- 
ented double cell design for 
added protection and longer 
wear. Available in 27 sizes, 
at $18. Write for free litera- 
ture and list of dealers. 


IDENTICAL FORM, INC. 


Dept. LH, 17 West 60th St., than Ace 4 
New York, N. Y. 10023 Actual patient wearing Identical Form 
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Srna GC Suvces : 
for 7D 
Permanent 


Hair 


Removal 


Perma Tweez is the choice of physicians and lay 
people alike for a permanent end to unwanted hair. 
Eliminates the need to repeat hair removal for a life- 
time from face, legs. arms , anywhere on body. 
Professionally endorsed 

ADVERTISED IN AMERICAN MEDICAL ASSOCIATION PUBLICATIONS 
PERMA TWEEZ with ‘tweezer-like’ no skin puncture 
safety feature $14.95 
ATTACHMENT for treating someone in hard to reach 
areas $ 2.50 


14 Day Money Back Guarantee—Send check or M.O. 


GENERAL MEDICAL COMPANY, Department LJ-16 
5701 West Adams Boulevard 

Los Angeles, California 90016 

Name 
Address 
City/State Zip 
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Gourmet good — 
Imported fruit cake is 


blend of red French cherrie 
almonds, Caribbean pineg 
French Charbert walnut 
aged in bourbon, rum 4 
then tucked together with j 
cake. A lucious gift. Come 
leatherette case, gift bo 
gift card. 2 lb. $5.95 plus $ 
Butterfield Farms, Dept. L 
46th St., New York, N.Y. 1f 


A new wrinkle in ir 
Bored with ironing? Here 


way to turn a chore into a 
—bedeck your board with 
orative cover. The gaily col 
ers are bound to cheer yo 
speed you up with a Teflo} 
to make your iron fairly | 
justable hood and drawstril| 
all boards. $2 ppd. Colonia 
Dept. TB-6, 20 Bank $ 
Plains, N.Y. 10606. 


Splendor for blend 
Your blender serves you fi 
why not pretty it up with a} 
of quilt-embossed golden 
vinyl to keep it free of dusté 
ing splatters. Looks attra 
your counter when not in 
quick swipe with a cloth 
clean. Covers all standard t 
“‘Quilted’’ cover, $1.49; fos 
Breck’s of Boston, H-48 Bre 
Boston, Mass. 02210. ¥ 


AN AMAZINGLY RAPID AND EFFECTIVE NEW WAISTLINE REDUCER 


The Incredible - New~ 


AUNA BELT 


RANTEED TO TAKE FROM 1 TO 3 INCHES OFF YOUR 
MSTLINE IN JUST 3 DAYS OR YOUR MONEY REFUNDED 


SAUNA BELT — the first really new idea in slen- 
derizing in years produces sensationally rapid 
q results in reducing the waistline—for men 
AN or women— and without the need for 







































































any weight loss. Unbelievable 
results like these—results 

which speak for 

themselves: 





ducing exercises specially adapted for use with this remark- 
able belt. This will take just a few minutes and then you 
will relax, while leaving the belt in place on your waist, for 
another 20 minutes or so. That is all there is to it. This in- 
flated belt is specially designed to provide resistance to the 
movements and to provide heat and supporting pressure to 
every area of your waist — back, front and sides — and when 
you remove the belt—voila!—a tighter, firmer waistline from 
which the excess inches are already beginning to disappear. 


HOW LONG MUST 1! USE THE SAUNA BELT? 
That depends on your goals —how many inches you want to 
lose from your waistline and the rate at which your body re- 
sponds. Each person’s body make-up is different, therefore the 
degree of loss will vary with individuals. It is recommended that 
you use the belt for a few minutes each day for 3 days in a row 
when you first get the belt and then about 2 or 3 times a 
week until you have achieved your maximum potential for 
inch loss. After that,for waistline maintenance, you can use 
the belt about twice a month, or as often as you feel the 
need. Many, many people lose an inch or more the very 
first day they use the belt. There are those who have 
lost as much as 3 inches on their waistlines from just 
one session with this ‘magic’ belt. The results from 
the Sauna Belt have been dramatic, to say the 
least, but whatever speed and degree of 
inch loss your particular metabolism 
allows you with this belt, remem- 
ber this: You must lose from 1 
to 3 inches from your waistline 
in just 3 days or you may re- 
turn the belt and your entire 
purchase price will be immediately refunded. 


NOTHING ELSE LIKE IT... AND THE PRICE 
“IS ONLY $9.95 

Nothing else that we have tested, nothing else that we 
have seen, nothing else that we know of can give the 


W\ Fla.: “The 
) time | used 

2 Belt it took 2 
if my waistline. It 
| 2 inches off my 
i was thrilled and 


‘bgood, Washington, D.C.: = 
ye Sauna Belt as directed, 3 days in a row ft 4 
)} minutes each day), | lost a total of 3 é. 

} my waistline—1/2 inches the very fo 
|My friends have certainly noticed A 
bvement in my appearance.” 4 


Volby, Windsor, Calif.: 
‘tis 3 inches slimmer 

of your wonderful Sauna 
) now wear—and really 
d in—the clothes | was 
Rive away just a 

ago.” 


WHAT IS THIS 
SENSATIONAL NEW 
“SAUNA BELT’? 
The Sauna Belt is made 
from a special non- 
porous plastic material. It \ 
is completely different from 
any other so-called ‘‘waist re- 
ducing belt’ on the market. The® 
Sauna Belt is placed around your ° < 
waist, directly against the body, and “at 
then by use of the special tube pro- 
vided, the belt is inflated—just like blow- 
ing up of a balloon. As the belt is inflated 
it will tighten itself around your waist and you 
will notice a snug, comfortable feeling of warmth 
and support throughout your waistline and lower 
back. After the belt is in place and inflated, you 
will then perform the two ‘magic’ waistline re- 
















Jahn, Mayer, Minn.: 
e Sauna Belt just 3 
teek reduced my 

Y 42 inches. When 
's commented on 
lier figure and 

> know my secret, 
m about your 
‘Sauna Belt.” 









oe 

| Wash.: 

ad my a 
the Sauna Belt 





irks to get rid of sensationally rapid results in reducing the waist- 
a inches gained line as does the incredible new Sauna Belt. y 

nancy. | lost 112 MONEY BACK GUARANTEE. A 

2 very first day and We are so convinced that the Sauna Belt y wo 

nes in just 7 days. is the fastest, surest, most convenient, Le of 5 


most comfortable, most sensation- y ms 
ally effective waistline reducer uh rach ae 
ever discovered that we y © \Y 

offer this unconditional Money Back Guarantee: Man or ae 3 ‘ 
woman, if your waistline is not 1 to 3 inches smaller Un oe Ses ee 
after using the Sauna Belt for only 3 days, you may ies ay go EY ws 


i ‘ould be more 





simply return the belt to us and your money will Me ey - a RC 00: 

be refunded promptly and without question. 9 “9 PD 
: : ~|s C- “A © wo = 

So if you want a trimmer, slimmer, firmer, ~~ ,6 ge cO 


tighter waistline and you want it now — 
send for your Sauna Belt today and 


> a . oS 
% : ‘ discover what a remarkable differ- y - oe oe 
2. After your exercises, 3. Then remove the ence it can make in the way you ot © » a N 






> belt around 


S 

—inflate—and you simply relax for Sauna Belt. Your waist look and the way you feel. 7 Ce oe +o; Xs i® 
idy tod b i i i i See 4 PV 8 
ady todo your about 20 minutes while will already feel tighter It will be the best invest- it < 9 tg SAK aS 
~’ waist reduc- keeping the belt around and trimmer. Many per- ment in your appear- — ao so ee ~ > oe 3 
ses: 5 to 10 your waist. sons have lost an inch or : ill wry ee id Ry e- ct F< ee 
more the very first day. Se yO ever aie QE GF HF Qh’ ee ce. nr 

make. 
BELT INC. 1970 P.O. BOX 3984, SAN FRANCISCO, CA 94119 LA 
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Environment 
& Your Skin eS 


A new concept in skin care has been introduced by General Medical. 
its prime feature works to combat the elements around you that con- 
tribute to an ageing skin. A natural protective skin barrier known 
technically as pH acts as a shield between your skin and the environ- 
mental elements around you. Air borne bacteria and fungi growths 
are inhibited by this natural skin surface element. Ordinarily, skin 
cleansers and moisturizers do away with this barrier. General Medi- 
cal’s new non irritating cleanser and moisturizer are especially for- 
mulated to restore this important element. The results are a cleaner 
skin that won’t develop irritation even with repeated washing and a 





skin with new suppleness and flexibility after application of the spe- 


cial moisturizer cream. 

Add to this the value of hypo-allergenic ingredients that are sensi- 
tivity free. Oftentimes you can be completely unaware of minor aller- 
gic reactions to ordinary cosmetics. These minor sensitivities can 





Milady music box 

Graceful figurine in colorful glazed 
ceramic revolves as it plays the mel- 
ody of Lara’s theme from Dr. Zhiva- 
go, “‘Somewhere My Love.’’ Her 
“flowing’’ skirts and tossing curls 
give her a waltzing look as she twirls. 
Measures over 7 in. high and 4 in. 
wide. A fine gift for ladies of all 
ages. $4.98 ppd. Colonial Studios, 
Dept. TF-37, 20 Bank St., White 
Plains, N.Y. 10606. 


Turn on safety 

Cornwall Automatic Timer turns 
lights or appliances on and off auto- 
matically at exact times you set. Just 
plug in your light or appliance, and 
dial time desired. Ideal to time-a- 
light when you’re away from home. 
Use for outside lights, too. In beige 
and walnut. $9.95 plus $1 for post- 
age. Briskin, Dept. LHJ-4, 55 West 


accumulate and unknowingly contribute to massive discomfort. These 55th St., New York, N.Y. 10019. 
allergies can also affect ones near and dear to you even if you’re 
unaware of their affect on you. Another reason to consider the value 
of hypo-allergenic cosmetics is because you can suddenly develop a 
sensitivity to ordinary cosmetics even though you have been using 
them for years with no ill effects. With General Medical’s new cos- 
metics these problems need be of no concern since they were tested 
and selected to overcome these effects. 

The beauty values of an excellent cleanser and moisturizer — both 
barrier controlled and hypo- allele ee eco UOIRE to give you the 
ultimate in skin care. 


Advertised in American Medical Association Publications 
Send check or M.O. 7 DAY MONEY BACK GUARANTEE 
1) CLEANSING Liquid 4 oz. @ 3.50 Name 
(] MOISTURIZER Cream 2 oz. @ 6.00 ddrese 
() MOISTURIZER Lotion 4 oz. @ 6.00 


For big reading 

These half-frame glasses give sharp 
magnification for up-close and hard- 
to-see reading or work. Just look over 
tops for regular, non-magnified view- 
ing. For people over 40 without astig- 
matism or eye disease who simply 
need magnifying lenses. Polished 
ground lenses. State age. Includes 
case. $3.98 plus 35¢ postage. Nel- 
King Products, Dept. LJ-40D, 811 
Wyandotte, Kansas City, Mo. 64105. 











C/S Zip 
General Medical Co., Dept. LIC-1,5701 W. Adams Blvd., Los Angeles, Cal. 90016 


Raise $40, $200, $400 


OR MORE FOR YOUR CHURCH OR GROUP 


WITH THIS FOLDING INDOOR DRYER 
YOU DON’T SPEND 1¢ OF YOUR OWN MONEY 


Anna Wade, has helped over CREDIT. Have 10 members 
1,000,000 Church Groups,Clubs, of your group each sell just 
PTA’s, Scout Troops, Veterans 10 dryers for $1 each. You 
Auxiliaries, Fraternal and other send $60 of the proceeds, keep 
groups raise needed money. $40 for your treasury. Take 





Animals in bronze 

Statuettes of all breeds of dogs are 
available in bronze mounted on a 
block of Italian marble. A_ gold 
plaque features his or her name. 
Specify breed and name. Other pets 
available: Persian, Tabby, Siamese, 
Canary, and Parakeet. These hand- 
some bronzes are ideal for pet own- 


Now she wants to help your up - 60 days. cers REE ers. $9.95 each. The Jamaica Silver- 
church or group raise $40, ail coupon below for ; 

$200, $400, even more, with fund-raising details. No smith, Dept. LJ, 407 Rockaway Ave., 
this Folding Indoor Dryer. obligation. Valley Stream, N.Y. 11581. 





To start Anna Wade ships you) Anna Wade, Lynchburg, Va. 
100 Folding Indoor Dryers ON 24505. 


=e ew eo MAIL COUPON TODAY gw w= m= 4 
Anna Wade, Dept. 428JD, Lynchburg, Va. 24505 





Use it anywhere. 


Perfect for dry- 
ing stockings, 








: Ce eaiSn ee oleae. on our part, RUSH FREE details of : oTeaae cae 4s Case closed | 
on trips. Um- ired of your keys clanking and cut- 
# Name 4 DE Ta eee ting the lining in your pocket or 
B address i Snag-proof metal purse? Magic Key Case can stop that 
City - _ State __ Zip i StS Gear problem; it carries your keys com- 
B | for storage. pactly and out of sight. Just a flick of 


Name of Organization = = as 


em Gn Ge Gs Ge os oe oe es es the finger opens the case and your 


keys slide down ready for use. Of pig- 
skin, it comes with your monogram in 
gold, if desired. 314x2 in. $1.25 ppd. 
Norfolk-Hill, Dept. LH-4, 35 Ninth 
Ave., New York, N.Y. 10014. 





XX TTA | ceca. la | 

- Baby’s First Shoes © j 
BRONZE PLATED 4 
imporTeD | IN SOLID METAL 7 


WIG 


ge, FULL © Se PARENTS’ 
CAP Ss: Ca mnearine 





China wear 

Pack your precious china in vinyl zip 
cases to protect it and keep it clean, 
too. Eliminates dishwashing chores 






NE VER BEFORE IN 
AME a A af THIS PRICE 








ne. & t f39sc ee oY ae a lease before dinner parties—just remove 
eal aby’s precious ye : ay 
4 SAI 99 shoes sor ceoaly ete china from the protectors, and it’s 
CAP plated in SOLID METAL for only $3.99 pair. 
> pri cl aie Don’t confuse this offer of genuine lifetime ready to place on the table. Set of 
TAIn BEAUTY Yip quic K SUPPLY BRONZE-PLATING with painted imitations. 4 cases (each holds 12 plates): for 
HAIR DELIVER) LASTS 00%, Money-back guarantee. Also all-metal Por- . - : . : 
COLORS: Black, Off Black, Dark, Medium or sht Brown, eae (shown above), ashtrays, bookends, 7-in., 8-in., 9l4-in. and 12-in. dish 
Auburn. For Blond or Mixed Gray add $5.00 extra. re amps at great savings. Thrillingly beautiful. j 
ORDER C.O.D.: Pay postman on delivery amount plus post- The perfect Gift for Dad or Grandparents. SEND sizes. (DTS Ep acks Sete csh ce lnrCrge 
age. If you send cash or money order company pays postage. NO MONEY! Rush name and address today for cups $2.49. Breck’s, H-46 Breck 
Sete TT TVLES. Hurry pile. supply lasts. full details, money-saving certificate and handy Si , : r a6 6 
ept. 1083-S99 mailing sack. Write TODAY! dg., oston, ass. 210. 








2411 Prairie Ave. Chicago, Ili. 60616 


American Bronzing Co., Box 6504-D6, Bexley, Ohio 43209 
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akes 
casy to decorate your 


<sh as this one, with a 
sb motif. New book 
ple it is. Suit the 
syccasion. Do flowers, 
=, etc. The 814x11 inch 
ages full of color pic- 
{)-by-step instructions. 
orating Book is $1. 
dprises, Dept. LH4J-4, 
., Chicago, Ill. 60643. 


ithday cards 


| of the zodiac are rep- 
7s card collection de- 
e birthday greetings 
a) Each one is large 
fie enough to frame. A 
cof personality traits is 

sign on each card. 
wn. Set of 12, $2 plus 
2 sets, $4. Colonial 
§ZSE-5, 20 Bank St., 
JY. 10606. 





i cets 

ijpom faucets into dec- 
'} Handles are easy to 
| t ceramic colors over 
ly are 21% in. in diam- 
» Nave sky-blue petals 
=| center; moss green 
(hot pink with orange. 
-Jatching soap dish in 
(5 green or hot pink, 
ier, Dept. LH-4, 26 So. 
‘Wernon, N.Y. 10551. 








How can you get rich some day? Make 
a aH od . . . a killing on the stock 
market . . . or invent a gad ike 
the hula hoop? eo as 

For most of us, these are just dreams. 
But have you ever stopped to think 
that there is a way to get rich—possibly 
only one sure way? Most fortunes, as 
you know, are made by people who own 
their own business. 

Perhaps you’ve thought of starting a 
small business of your own... a 
franchised drive-in, or maybe a service 
business. Trouble is, you need $10,000 
to $15,000 to get started and even then 
it’s a gamble—with slim chance of ever 
making really big money. 

But there is one business which could 
make you rich—almost overnight! And 
the beauty of it is, you can start on a 
shoestring during your spare time, even 
while holding your regular job. 


Cash by Mail 


The business is Mail Order—and it’s 
fabulous! Come up with a ‘hot’ new 
item .. . and WHAM! 

It strikes like a bolt of lightning! 

Suddenly, you are deluged with cash 
orders from all over the country . . . 
MORE MONEY than you could ever 
make in a lifetime! 

Like the Vermont dealer who ran one 
ad in Sports Afield Magazine. His ad 
pulled 22,000 orders—over A HALF 
MILLION DOLLARS IN CASH! 

There is no other business where you 
can make a fortune so quickly! 

e A beginner from Newark, N.J. ran 
his first small ad in House Beautiful— 
offering an auto clothes rack. Business 
Week reported that his ad brought in 
$5,000 in orders. By the end of his first 
year in Mail Order, he had grossed 
over $100,000! 

e Another beginner—a lawyer from the 
midwest, sold an idea by mail to fisher- 
man. Specialty Salesman Magazine re- 
veals, “he made $70,000 the first three 
months!” 


Proof 


It’s a fascinating business! Running ads 
in newspapers and magazines .. . 
mailing gift catalogs . . getting cash 
orders in your daily mail—steady as 
clockwork. 

There is no other business where you 
can start on a shoestring and pyramid 
your profits—without investing in mer- 
chandise! One husband and wife mail 
order team took in $40,000 selling one 
item. They obtained FREE ads in na- 
tional magazines . didn’t invest a 
cent in merchandise, and even got the 
supplier to ship all orders for them! 

These exceptional cases are absolute 
proof that you can get rich in your own 
Mail Order business. Very rich. Even 
a U.S. Gov. Report stated: “A number 
of one-man Mail Order enterprises 
make up to $50,000!” 

Pick up any magazine. Notice how 
the same mail order ads are repeated 


on a den wall 





Leather-look stallion 
The golden earth tones in this hand- 


some painting of a stallion are en- 
hanced by the textured look of sad- 
dle leather. You can actually see the 
grain. A superb and dramatic por- 
trait, it deserves an honored place 
or over a mantel. 
Measures 20x26 in. Reproduced on 
fine art stock. $3; 2 for $5 ppd. Co- 
lonial Studios, Dept. LSE-6, 20 Bank 
St., White Plains, N.Y. 10606. 


. month after month? That’s con- 
crete proof! You know those ads 
wouldn’t be repeated over and over 
again—unless they were bringing in big 
cash profits to their owners. 


The Secret 


The secret of getting rich in Mail Order 
lies in financial leverage. It’s a little- 
known, almost secret method—using 
other people’s capital to make money 
for you! 

You can get thousands of dollars 
worth of advertising in big national 
magazines—without investing your own 
money! And you don’t have to write a 
single ad. Tested and proven ads are 
prepared for you by experts. Reinvest 
the profits from your first successful ad 
—to get more, larger ads, and the prof- 
its begin to snowball! It’s like building 
a chain of stores . each new store 


puts more money in your pocket. 

You mail out beautiful catalogs which 
offer hundreds of dollars worth of fine, 
quality gifts—yet you don’t invest one 





The thrill of receiving money in your mail is 
one you'll never tire of! 


cent of your own money in merchan- 
dise! Your catalogs are printed with 
your name and address, so all orders 
come to you. Everything is ‘“drop- 
shipped” for you, and there’s up to 
100% mark-up! You pocket the cash 
profits immediately—even before the 
orders are shipped to your customers! 

Repeat orders alone, just from mail- 
ing catalogs, could bring you a steady 
income for the rest of your life! 

Yes, Mail Order is the fastest-grow- 
ing, most profitable business in Amer- 


Rush Coupon for 


FREE BOOK! 





Mail Order Associates, Inc., Dept. 254 


Montvale, New Jersey 07645 


understand everything is free and there is absolutely no obliga- 


tion. | am over 21. 


plus reprints of 
Mail Order 
articles 


a 
a Please rush complete details on your Mail Order Program. | 


How to get rich 


ica! And now, with more people moving 
to the suburbs . . the population ex- 
plosion . . . and the expanding teenage 
market . . . we are on the verge of the 
BIGGEST BOOM in Mail Order his- 
tory! 


Now, with the help and backing of 
Mail Order Associates, Inc., of Mont- 
vale, N.J., you can follow the same 
proven steps to Mail Order success— 
using the ‘secret’ of financial leverage! 


Start Now 


We supply you with beautiful gift cata- 
logs throughout the year. All products 
are dropshipped for you, with up to 
100% mark-up! You get free samples 
of top-selling mail order items, plus 
monthly trade reports on ‘hot’ new 
products . . . tested, successful ads are 
sent to you monthly. You get advertis- 
ing directories, postal laws, complete 
courses, expert guidance—EVERY- 
THING you need to practically guaran- 
tee YOUR SUCCESS. Why? Because 
our business depends upon your suc- 
cess. It’s mutually profitable! 

A recent feature article in Income 
Opportunities Magazine stated, “Mail 
Order Associates Inc., offers the most 
comprehensive Mail Order program 
ever offered to beginners.” They go on 
to say, “This could be the opportunity 
you’ve been looking for. A chance to 
get in on the ground floor in a little- 
known business which we believe is on 
the verge of a new boom.” 


Free 


We are now accepting a limited number 
of charter members in our new Mail 
Order Program. No previous experience 
is required but you must be over 21. 

If you are sincerely interested in 
starting a profitable business of your 
own. . . if you can see the tremendous 
advantages which Mail Order offers 

. then ACT NOW! 

Mail the coupon today, or simply 
send your name and address on a post- 
card. No salesman will call. We will 
send you a free book—gift catalog, re- 
prints of feature articles, plus complete 
facts about our program. Write to: 


Mail Order Associates, Inc., Dept. 254 
Montvale, New Jersey 07645 












Memory maker 

‘Good Old Days”’ magazine is a merry 
reminder for those who lived them, 
and a joy fon,those who just heard 
about them. It’s filled with page after 
page of old-time stories, photos, 
fashions, cartoons, ads, movie stills, 
poems and much more. A delightful 
gift. 3-month trial subscription is $1. 
Send order to Good Old Days, Dept. 
LH-4, P.O. Box 412-50, Danvers, 
Mass. 01923. 
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GENUINE OLD INDIAN HEAD 
fashioned into unusual jewelry. 
years old. Real collector's items, 


or coin collectors. 


Es sie CREE 

PIANO JEWEL BOX—“DR. ZHIVAGO" 
THEME. Silvery piano has a cupid 
on top with exquisite filigree 


with red velvet delicately showing: 


through. Your favorite rings, brace- 
lets, etc. are kept in ample space in- 
side. Imported music mechanism, 
under glass, can be seen playing 
therfi from Dr. Zhivago. Solid, em- 
bossed jewel box is 41/4 x 214 x 314”. 
An heirloom gift! 

8211—Music Jewel Box .... .. $6.98 


INFLATABLE CLOWN CHAIR TALKS 
BACK! The kiddies will adore their 
own brightly colored inflatable clown 
chair! Just press or. even sit on the 
face and it will squeak and talk in 
a very funny way. His comic face, 
right orange hat and ears will keep 
the little ones amused for hours and 
out of your hair! Rugged vinyl, 20 x 
20”. For moving just deflate! 
8525—Clown Inflatable Chair .. $5.98 
2/$10.98 





LIGHTED PINEAPPLE CENTER- 
PENNY CUFF LINKS! Rare PIECE with many luscious fruits 
American Indian Head pennies around its base gives delightful 
“dining in the tropics’ atmos- 
Expertly cleaned and polished, phere! Light shines through the 
each MUST be more than 50 _ translucent true-to-life color of 
the pineapple, making a unique 
they will increase in value with center-piece sure to be admired 
time. Perfect for history fans by guests! Two ‘'C’’ batteries, 
not incl. Enhance the decor of 
3047—Penny Links ............ $3.98 any table! 

3048—Penny Tie Bar ..... .. $2.98  8441—Pineapple Lamp ..... $2.98 


) Pot-Bellied 
Stove Lamp & 
Bushel Basket 


Exact replica of beloved 
Early Americana stove... 
heavy, black cast iron with 
moveable parts! Red bushel 
basket shade is a replica, 
with white ball fringe for ac- 
cent. Truly authentic... will 
| bring smiles of remem- 
| brance! 18” high! 
8421—Stove Lamp .....$17.98 


Use Handy Ondew Foun on Opposite Page 


Oe EKG 


oa 





ae 


GIANT PHOTO CUBE HOLDS over 
300 of your favorite photos; shows 
off 5 of your best in clear giant 4” 
plastic, multi-sided cube! Just re- 
move inner section, put in photos. 
Durable, attractive, space-saving, 
you can quickly slip in photo of your 
Aunt Millie when she comes on one 
of her regular visits! This is a must 
for a family with a lot of relatives! 
Great for your gift needs! 

8390—Photo Cube .............. $1.98 


HOW MUCH DO | LOVE YOU? Need 
you ask who’s lovable? This whimsi- 
cal little “‘love’’ statue has a cun- 
ning expression and says ‘Il Love 
You This Much!"’ Enough to warm 
any heart. He is short, stocky and 
really lovable. His droll, funny out- 
stretched arms show his feeling for 
all to see. Looks very much like real 
marble but is lifelike plastic. 5” tall. 
A fine gift! 

8353—"‘I love you doll”’ .............. $1.49 







Shade! 


INFLATABLE 
HANGING BALL — GLOWS IN 
THE DARK with wild, bright psy- 
chedelic colors! This is a great 
hang-up for anybody who’s with 
it! Hang it from the ceiling... 
the furniture—it’s beautiful fun 
anywhere—anytime! Great glow- gra _ har 
in-the-dark hang-up! Durable some block initials. Specify ring 
vinyl. Hanging cord. A big 20” 
diameter! Take two! 

8489—Glow Ball $1 2/$1.89 D-7183—Gold Band 





“GAY NINETIES’ PERSONALIZED 


“LEOPARD” ROBE HAS JUNGLE 
EXCITEMENT! Exotic charm safari as 
we know is this sleek “‘leopard’’ robe. 
Can’t tell it from the real skin. Soft 
cotton ‘fur’ on both sides, great for 
chair, couch, floor, wall, auto, beach, 
etc. Deluxe reversible has colorful 
plaid on reverse side. 50 x 60”. Wash- 
able and long lasting! Comfortable, 
perfect for travel. 

6669—“‘Leopard”’ Robe . $5.98 
7491—Reversible $6.98 








DAISIES STOP BATHTUB SLIPS! 
Colorful sunny yellow or green pos- 
ies make your bathtub blossom fresh 
and safe! Waterproof, embossed viny| 
daisy stick-ons stop dangerous slips, 
and are comfortable for sitting or 
standing. Easy to apply, self-adhes- 
ive, they stay firmly in place. Each 
21/2”. Many accidents in the home 
occur in the bathtub. Set of 10. 

8538—Daisy No-Slips, Yellow ...... $1.98 
8539—Daisy No-Slips, Green ...... $1.98 


size. 


FRIENDSHIP 
BAND-HIS OR HERS-—$2.98! 
Choose solid sterling silver or 
12K gold filled in a classic 3” 
wide band for men and women! 
Exchange rings with someone 
high on your heart parade! Hand 
polished, engraved with hand- 


Floral Needlepoint Covers 


Make Old Chairs 
Like New! 


With a touch of old 
world elegance, exquis- 
itely loomed needle- 
point covers transform 
your worn-out chairs 
into lovely pieces of 
furniture again! Foam 
backing and superior 
durability assures your 
constant comfort! 
Covers are 20” square 
and can be cut to any 


Chair Covers 
8386—Black 8387—Olive 
8388—Beige 


from the desk of 
John Hamilton 











































..$2.98 D-8542-Exec.-250 Sheets 





AMAZING $1 OFFER 
Now! Enjoy Your Own! Brazil's Exo i 


TREE 
TOMATO 


(Cyphomandra Betacea) 


Harvest up to 40 Ibs. of 
Tree Tomatoes per Tree — 
Hundreds Yearly: For Years! 

FROM 1 TREE! 


¢ Gives Gorgeous 
Blossoms For Months 

¢ Blooms Yearly Even 
In Cold Climate 

¢ Grows As ATree 
With Tropic Ease 


¢ Gives Luscious Tree 
Tomatoes 5 Months 


FRUITING 
SIZE 


Now a super-hybrid 
variety that harvests 
up to 40 pounds, 
hundreds of tree to- 
matoes yearly for up 
to 10 years— FROM 
ONE TREE! An as- 
tonishing South 
American fruiting 
tree that gives gor- 
geous blossoms, out- 
doors or indoors, 
anywhere in the U.S.A.—and gives lus- 
cious salad size tree tomatoes 5 months 
a year. 
Results of 4 Years’ Work 

After years of hybridizing the final super 
variety is ready for you. Each seeding 
grows up to 8 ft. outdoors and 3 or 4 ft. 
indoors or growth can be stopped. 


A Family Delight 
Imagine! A constant changing show. First, 
the stunning exotic shaped leaves up to 
one foot long. Then, a shower of delicate 
fragrant flowers, finally a beautiful array 


sie $3.98 


...$1 They're t 
-$1.98 8440—St 


Imported Needlepoint Ia 
fs 








EXECUTIVE MEMO PAD IS PER- GROW FR 
SONALIZED to imprint your ON WING 
name in the mind of the person — strawberr 
receiving the note, as it is im- anytime. 
printed on the pad beneath the Jones 
“from the desk of.’’ Your name 
gently forces attention to itself. indoors.. 
Perfect for office—or necessary too! Get 
little business notes from home. has seeds 
size 4 thru 11, up to 3 initials. 4x5” Specify full name. 

D-7182—Silver Band ... ..$2.98 D-8541-Exec. 100 Sheets 





your table 


tions, 6 


of luscious tree tom: 
...as one crop rip 
and this fruiting p 
months. 

Delicious—M 
Enjoy taste-temptin| 
special jams and de: 
son’s supply of seed 
7376—Tree Tomato 


Exclusi\ 
gium, t 
bag ref 
art of | 
at its fi 
delicate 
toral scé 
both si¢ 
colors. | 
rayon | 
quality | 
pered pd 
h. overa 








™™= = ORDER BY MAIL NOW FROM ==" 
Greenland Studios 


3342 Greenland Bldg., Miami, Fla. 33054 


Rush me items listed below. | understand if | am not completely satisfied 
v ith any item, | can return it within 10 days for a full and complete refund. 


ITEM # NAME OF ITEM 


Postage & Hdlg. — Add 35¢ for Ist item » 
and 25¢ for each additional item. r 
Enclosed is check or M.O. for — TOTAL > 

Florida Customers Add 4% Sales Tax. 

















GENUINE 
MINK! 


ANIMAL PINS! 
“BALL RINGS” 


Have a genuine mink 
Poodle, cat, ring. Gla- 
morize your costume 
with lavish mink! Ring 
is 2” ball! Fits all sizes 
and will pamper any 
lady. Give your wife, 




















MINI IDENTIFICATION RING! 
Break away from old ring ideas 


U’LL EVER 
9 50 Colors! 














e. The per- with this new finger fashion. f : NAME 
i@..ifyousud- It’s an I.D. bracelet in minia- SWeetheart, intended, 
na button, ture, custom made to fit your ¢tc. You don’t have to 
eprrect shade finger. Completely authentic give a mink coat to ADDRESS 
meneertips! Sowa to make and Po panel. In think mink. Save mon- 
«ton read, gleaming gold-plate or silver ; ; : 
‘jeautiful as- plate. For guys and gals! Spec- °Y With Genuine Mink CITY STATE Ate wus awe 7IP 


Jewelry at $1.29! 8530 
—Ring. 8531—Cat. 8532 
—Poodle. 


ify: Ring Size, Name or Initials. 
D-8555—Gold Ring ........ $1 
D-8556—Silver Ring ....... $1 


(1) 25¢ enclosed for a full year’s subscription to your catalog 


ee eee ee eee 
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SAUNA SUIT-KEEP FIT! Wear 
this new Sauna suit while work- 
ing around the house, relaxing, 
exercising! Suit body-condi- 
tions, seals in heat to shed 





DIAMOND-LIKE BRILLIANT 
SOLITAIRE sparkles in solid 
sterling silver! Your friends will 
wonder—is it or isn’t it real? 
Only your jeweler knows for 





PEEL OFF FACIAL BLEMISHES! 
Beauty Mask you apply like a 
lotion, let dry for 15 minutes, 
then peel away blackheads and 
deep-down dirt! Leaves your 


POCKET PRINTER gives distinc- 
tive printing touch to papers, 
envelopes—yet only 214” small 
so you'll always have it with 
Mark books, checks for 


7ST MAKER! 
crust every 
“Is mess and 
pen, insert 
Pie crust you. 


It’s not a solid block, although 
it looks it. Mission !mpossible: 
try to open it! You're a wizard 
if you do it...this puzzler may 
even stump a genius. Great fun 














round...no identification and protection. complexion radiantly clear and at parties, or rainy days when’ sure! Natural mineral Spinel extra moisture, Diet and exer- 
Her.Thisneat Built-in inking unit ready to clean—feels so soft and you have a few minutes (or hand-faceted. Woman's 5-carat cise books included in common- 
queen. Just use, lasts for years. Print your smooth! You “‘peel-off’’ Beauty hours!) to spare. A real baffler! stone, tiffany setting. Man’s sense plans to help you melt 


eady for the 3-line name & address clearly 

Vinyl. for fast, prompt delivery. Com- 
pact for pocket or purse! 

$1 2/$1.89 D-293—Pocket Printer ............ $1 


Mask like a glove. Dirt and tem- 
porary imperfections are gone 
—there’s a new you! 2 oz. 

8428—Beauty Mask ..... $2.98 


Great gag gift! Measures 21/2 
mysterious inches on each side. 
Plastic. 

8476 —Baffler Box .......... $1 


massive setting, heavy solid 
sterling. Specify size. 
D-6676—Woman’s Ring ....... 
D-6726—Man's Ring ............ 


Ibs. away! One size for men 
and women. Being slim is “in” 
and wonderful! 

6237-—Sauna Suit ................. $3.98 





Wheel... 
Slims Down 
In 5 Minutes 
A Day! 









Just roll the wheel for firm muscle tone, slim, sleek figure. 
Achieve results in minutes! Almost like magic you'll notice 
tummy and back muscles begin to tighten. Arms and waist 
will begin to slim! Roll your way to a better figure, better 
posture and better health. No more time consuming, stren- 
uous exercise ... now you can just roll it away. 
8102—Shape-Up Wheel 


INSTANT PATTERN MARKER! 
Now, mark both fabric layers at 
the same time with “Tack-It" 
and transfer paper. Eliminates 
old-fashioned tailor tacking... 
no more notching! Just slip pa- 
per between fabric layers and 
give one tap of the Tack-lt... 
your marking is all done! Trans- 
fer paper for 25 garments is in- 
cluded also. 

8569—Pattern Marker ...$1.98 










EDDING RING TRAY! Al- 
epsake of the big day or a 
sary gift. Wedding ring mo- 


MINIATURES OF WORLD FAMOUS PAINT- 
INGS! Five different reproductions of World- 
Famous paintings by Old Masters...|talian, 
ssoms, dainty beaded edge. Dutch and English! These exquisite minia- 
in 18K gold plate or gleam- tures are under glass in gorgeous, large ba- 
*, 5” dia. Never needs pol- . roque frames (gilded heavy plastic). Four are 
server, candy dish, Specify: 442”, one is 7”, making an elegant wall group- 
first names, wedding date. ing to be proud of! Set has 5 pictures! 
Ring Tray $2.98 8433—Miniature Masters .......... $1.98 


$2.98 





MINI PANS FOR 
INDIVIDUAL 
_ BAKING! Each 
guest receives 
_ his own com- 
_ plete cake or 
loaf when you 
prepare in these 
single-service 
pans! Perfect 
for gelatin des- 
serts, angel- 
food cake, 
/ homemade ice 
cream. Also 


a 











MAKE YOUR OWN. 
PEARL JEWELRY! 


Op 


BUT NO MORE 





LOOK LIKE IT! MAKE YOUR DOOR iNTRUDER 


meat loaf : : q Pop out... . snap 
Ei PIERCED EARS! Just press them on Awake with your hairdo fresh, in in! Create any size PROOF! Now your home becomes a 
breads. Serve with our unique adhesive backing... place with the miracle protection of bracelet, body fortress with the all-new Protect-A- 


individual taste- 
tempting por- 
ire 42” dia. angel 
dia, loaf pans 41/2” 
iJminum. Sets of 4. 





they stay on as long as you want! 
You receive a set of 2 and a spare 
and 32 adhesive backings. ‘“Spare”’ 
on shoulder forehead, wrist, any- 
where. Look lovely, choose from 3 
dainty sets. Select all three! Earring 
Set—$1.98; 8405 Pearl; 8406 Gold 
Dome; 8407 Cameo. 8408 Adhesive 
Refills $1. 


this satin-lined sleep cap! Protects 
and prolongs set, reduces friction, 
hair glides—doesn’t pull out. Bouf- 
fant sized, non-crush, for fullest 
hairdo. Eliminates nets, pins and 
curlers. Comfortable, perfect for trav- 
el—and washable! 

7747-Satin Sleep Cap wie $1 





. bead, necklace or 
_ belt. Do your own 
: = "=e thing with these 
popular pop pearls! You design the 
styles and the exact length you want. 
Be madly creative and surprise your 
friends! Enough for 90” of your crea- 
tions. Plastic. 

B445—POP POALIS o...eecccsssssseenenne $1.98 


Door! Just wedge it under the door 
knob and door can’t be opened until 
device is removed. Adjustable to any 
height. For home, hotels, etc. Be 
and feel secure. Made of heavy gauge 
solid steel, rubber ends protect door 
and floor from marks. Compact, much 
protection for little. 
8483—Protect-Door .... Gia POOOe 
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Imagine paying $100 for a perfect 
two-carat diamond ring... $100 for 


fabulous one-carat diamond earrings... 
under $60 for a full carat diamond tie-tac! 


(A 69.2 carat DIAMOND costs $1,000,000. 
A 69.2 carat Diagem costs $2,500.) 


Impossible? 
Since diamond prices are so closely controlled by 
the international cartels, of course that likelihood 
is extremely remote, but now thanks to an incredible 
space-age breakthrough, you can do practically the 
same thing! 


Now, for a fraction of what you would pay for a 
genuine diamond, you can purchase a man-made 
stone so perfect even an expert using a powerful 
magnifying glass can’t tell it from the real thing 
for sure without actually subjecting it to scientific 
testing! 
Imagine! Magnificent man-made diamonds so per- 
fect that experts can barely tell them apart posi- 
tively....So beautiful that jewelers — and even 
pawnbrokers — are fooled! . . . So flawless that few 
genuine diamonds can match their perfection... 
and for less than one twentieth the cost! 
These magnificent stones are called Diagems. They 
are identical to diamonds in every respect except 
one! 

THE ONLY DIFFERENCE 
Genuine diamonds are produced by tremendous 
heat and pressure. So are Diagems! Genuine dia- 
monds have a cubic molecular structure. So do 
Diagems! Genuine diamonds have a fire and _ bril- 
liance measured on the refractory scale as 2.4. So 
do Diagems! Genuine diamonds are cut by expert 
diamond cutters. So are Diagems! 


What is the difference then? Simply this... A dia- 
mond, which is the hardest substance in the world, 
is harder than a Diagem. A Diagem is almost as 
hard as an emerald, but it isn’t as hard as a dia- 
mond. This is the only basic difference between a 
genuine diamond and a Diagem, and that difference 
is of no practical consequence. 

The woman who wears a Diagem will never be 
aware of the minute difference — nor will anyone 
else — unless you tell them! Diagems pass for real 
diamonds anywhere, under close examination, and 
in the most knowledgeable and most sophisticated 
company! 

100 years ago, 50 years ago, even 20 years ago, 
there was no substitute for diamonds. There were 
paste, zircons, and a few laboratory-made stones of 
uncertain quality, but nothing that could actually 
pass as a genuine diamond. Now that situation has 
changed dramatically! Just as the cultured pearl 
can’t be told from the genuine pearl, so the Diagem 
can’t be told from the diamond, and knowledgeable 
people everywhere are taking advantage of that fact! 
Those magnificent diamond earrings your friend’s 
wife was wearing the other day may actually have 
been Diagems! That beautiful ring your best friend 
was wearing may have been a Diagem as well! 
More people — especially among the wealthy — are 
wearing Diagems than you would begin to suspect, 
but they’re not telling, and unless they do, there is 
no way you could possibly know. 


WHY NOT YOU? 

Unless you are buying purely for investment, Dia- 
gems make perfect sense because: 1. They cost only 
a fraction of what diamonds cost, yet they are just 
as beautiful and often more so. 2. They pose no 
expensive insurance problems. If one should be lost, 
strayed or stolen, the event is not the calamity it 
might otherwise be. 3. No one can tell them from 
the real thing for sure without subjecting them to a 
hardness test. 


Diamond 





Don’t Compare 


these stones with zircons, white 
sapphires, paste or any ot the ‘‘syn- 
thetic diamonds’’ you may have seen, 
heard or read about. Diagems are 
different! The product of years of 
research and development, they are 
virtually identical to and_ indistin- 
guishable from genuine diamonds 
in important respects . . . Same basic 
cubic molecular structure, same light 
refractive index (2.4), same clarity 
and brilliance! Like a diamond, Dia- 
gems, too are forever. 
















If you are wondering what kind of gift to get for 
that special occasion . . . why not a Diagem? If you 
have an anniversary coming up, what better way 
to go all out than with a gift like this? If you are 
about to purchase an engagement ring, how much 
more sense to invest in a Diagem! You get a bigger 
(and since diamonds are judged by size), a far 
more lovely and impressive ring for a fraction of 
what you would expect to pay, and the huge savings 
can go towards furnishing the house or towards 
the new car. 


Or, if you are simply trying to impress or win over 
a friend, what better way than this? If diamonds 
are a girl’s best friend, so are Diagems because 
shell never tell them apart! 


No matter what kind of gift, no matter what the 
occasion, certainly Diagems make good sense, and 
if you have any doubts, you can actually see for 
yourself without risk. We are so confident you will 
be impressed with Diagems once you actually ex- 
amine one, that we make this 


FREE EXAMINATION OFFER 

Diagems are available only in a few smart outlets 
in several of our larger cities and nowhere else. 
Now for the first time, they are being offered by 
mail! 
We are a highly reputable and well-financed organ- 
ization. You may deal with us with complete con- 
fidence. No one will ever know you are our 
customer. If Diagems sound intriguing to you, 
simply indicate your choice below. When your Dia- 
gem arrives, look it over for 10 full days at our 
risk. Have it examined by whomever you like. If, 
at the end of that time, you are not completely 
satisfied in every way, return for an immediate re- 
fund, no questions asked! Your friends must be 
convinced you are wearing a magnificent genuine 
diamond, or you pay nothing! 


ll NNN OA ADODOONONONNNONNNNN ARAM RO ONORADNDDD 
=  MONEY-BACK GUARANTEE 


i, . . . . 

3 When your Diagem arrives, examine it 
for 10 days at our risk. If you aren’t con- 

S vinced it is everything we claim, indis- e 
tinguishable from a genuine diamond 

s except by hardness test, don’t keep it. 
Simply return for full and immediate re- 

S fund, no questions asked! 

“5 


SOOO ST SOTO SO ONDE OTT OT OT TTT T NTS TOO ONO OO 
PAWNBROKERS BEWARE 


(TWO TRUE STORIES) 
When Diagems were first introduced, a man we 
know approached a pawnbroker with a one carat 
Diagem ring. The broker examined it through his 
glass and said, $750. Look again, smiled our 
friend expecting the pawnbroker to recognize his 
error. “O.K..’ $800,” he replied, “but no higher.” 


e 

The prospective mother-in-law was unimpressed by 
her daughter's choice of a beau. When the young 
couple showed her the magnificent engagement ring, 
Momma softened a bit. After all, anyone who could 
afford an $1800 ring couldn’t be all bad. The actual 
cost of that ring? Less than $80, but to this day 
Momma hasn’t the slightest inkling! 


Diagems simply cannot be told from real diamonds 
by visual inspection alone! 


T DIAGEM CO., 294 Hempstead Ave., Malverne, N.Y. 11565, Dept. LHJ-4 = 


Please rush the Diagem(s) | have indicated 
below by insured mail with the understanding 
that | may examine them for 10 days without 
obligation. If, at the end of that time | am not 
completely satisfied, | will return for a full and 
immediate refund, no questions asked 
Handsome FREE presentation case with each 
item. 






[] One-carat perfect Diagem $ 35 

[] Two-carat perfect Diagem $ 70 

(_] Three-carat perfect Diagem $105 
Any of above set in the following rings. 

{] Lady’s Tiffany white or yellow 14 K gold 
ring without baguettes, add only $30 

[] Lady’s Tiffany white or yellow 14 K gold 
ring WITH baguettes, add only $40 


_) Any of the above set in man’s handsome 
white or yellow 14 K gold ring, add only $60 
[B | Send me your FREE Catalog 











| 
I enclose $_________________ check or money | 
order. You pay postage and insurance. | 
[] Send C.O.D. I enclose $10 for goodwill and | 
will pay Postman balance plus C.O.D., han- 
dling and insurance charges. | 
Include appropriate sales tax. | 

| 
NAME | 
ADDRESS — | 

| 
Cihy= STATE ZIP. | 


Showroom: 4 East 46 St., N.Y.C. 10017 | 








Nice ’n’ hot 

Therm-O-Tray keeps food hot for 
hours. It’s particularly handy when 
you wish to prepare hot hors 
d’oeuvres ahead of time. Aluminum 
frame is accented with walnut-fin- 
ished handles. Measures 19x191,/ in. 
Tray is UL approved and guaranteed 
for one year. Classic design in avo- 
cado. $6.95 plus $1 postage. 2 for 
$15. Briskin, Dept. LJ, 55 West 55th 
St., New York, N.Y. 10019. 


Pet protection 
When Rover roams, you can have 


peace of mind. Give your dog an |.D. 
tag engraved with his name, your 
name, address and phone number. 
In polished stainless steel, it comes 
with a hook for easy snap attach- 
ment to your dog’s collar. 114 in. 
across. Be sure to give full informa- 
tion to positively identify your dog. 
$1 ppd. Walter Drake, LH42 Drake 
Bldg., Colorado Springs, Colo. 80901. 


Zocoocom 

What youngster wouldn’t be thrilled 
with this battery operated turbo-jet 
racer that zooms along under his con- 
trol? Your child activates the remote- 
control unit. A flick of the finger, and 
it reverses itself. Uses two ordinary 
“D” batteries. Measures 714 inches 
long. Inexpensive, it’s sure to please 
any young man. $1.98 plus 25¢ 
postage. Colonial Studios, Dept. JRE- 
6, White Plains, N.Y. 10606. 


Coiffure cutouts 

Here’s a money-saving way to find 
exactly what hair styles you prefer 
without traipsing to beauty salons to 
experiment. Frame your face with 
Hair-Do Cutouts, designed by Mr. 
Flavio, award-winning Hollywood styI- 
ist. Set the style from directions on 
back, or your hairdresser can use 
cutout as a guide. 24 for $2. Lapin 
Bros. Salon, Dept. LH-4, 4806 Ber- 
genline Ave., Union City, N.J. 07087. 


A head start 

Perhaps the man in your life has 
been bothered with dandruff and a 
dry, itchy scalp. Ward’s Formula is 
a treatment for the scalp that may 
help him find relief. The people who 
offer this formula say that a few 
treatments help control falling hair 
problem, often a result of common 
scalp infection. Large size, $5; trial 
size, $2. Ward, Dept. LH-4, 19 West 
44th St., New York, N.Y. 10036. 


Rose nite-lite 

Softly glowing safety night light with 
pink petals embraces a 14-watt bulb. 
Just pennies a year keep it burning 
all night in nursery, hallway, foyer 
or bedside. It’s so attractive, you 
may want several for various rooms. 
Measures 41,4 in. in diameter. Rose 
Nite-Lite is $1.29 each plus 25¢ for 
postage and handling. Greenland 
Studios, 7082 Greentand Bldg., Mi- 
ami, Fla. 33054. 
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Call of the wild 

Ceramic bird collection is the ideal 
answer to a home decorator’s call 
for the unusual. Finely detailed, col- 
orful birds include wood duck, mal- 
lard, Canadian goose and _ pintail. 
Each is 4x4 in. Sportsmen will ap- 
preciate this set, too. Handsome on 
a desk or in a wall alcove. Set of 4 
for $4.95 ppd. Colonial Studios, 
Dept. BLE-30, 20 Bank St., White 
Plains, N.Y. 10606. 


Antiques handbook 

1970 Antiques Price Guide illustrates 
and prices the most popular antiques 
and curios. Written by dealers and 
collectors, it’s a handy pocket size 
with 224 pages. Many different sec- 
tions: glassware, bottles, clocks, toys, 
furniture, pottery, lamps, posters, 
and many, many more. Interesting 
for the antique buff, invaluable for 
collectors. $2. Wilda, Dept. LHJ, GPO 
Box 2721, New York, N.Y. 10001. 


Upholstery at home 

You can learn upholstering at home 
with a new course that offers spare 
time income. Learn all styles, in- 
cluding new fabrics; free special up- 
holsterer’s tools. Free illustrated 
book explains in easy-to-follow steps 
how to upholster chairs, sofas, etc. 
Send for free sample lesson. Low 
tuition and terms. Write Modern Up- 
holstery Institute, Box 899-CZO, Or- 
ange, Calif. 92669. 


Magnifying glasses 
Half-frame magnifying glasses in the 
smart “Ben Franklin’’ design bring 
fine print up close for easy reading. 
Just “‘look over’ for normal viewing. 
Choose frame colors: black with sil- 
very threads; brown with golden 
threads; black or brown tortoise. 
Specify men’s or women’s. With case, 
$5.95 ppd. Send order to Joy Optical, 
Dept. 899, 84 Fifth Ave., New York, 
N.Y. 10011. 


All steamed up 

“Stanley Steamer’ helps to hold 
down expensive cleaning bills. With 
this handy home helper, you simply 
hang up clothes, fill steamer with 
water and plug in. Roller attachment 
sets creases, brush attachment 
cleans lint and stains. 214x714 in., it 
shuts off when empty. Safe for-chif- 
fons, synthetics, all fabrics. $9.95 
ppd. Breck’s of Boston, H-47 Breck 
Bldg., Boston, Mass. 02210. 


Words add up 
Seeking:spare-time fun and added in- 
come? The:gentleman pictured here 
offers a way that may help you by 
showing you how to write short;para- 
graphs. No tedious study, he tells 
you what to write, where and how.to 
sell,,and:supplies lists of editors-buy- 
ing frem beginners. If you're inter- 
ested, write ‘for free facts. Barrett, 
Dept..443:D, 6216 N. Clark, Chicago, 
Ill. 60626. 








By Mike Senkiw 
Agronomist 


_ Every year I watch 
people pour time and 
mon y into lawns 
that fail them just 
when they want their 
lawns the most. 


I see them reseed, 
feed, water, weed and 
mow, mow, mow! 
When it turns to hay 
in midsummer, I feel 
like calling out, “For 
Heaven's sake, when 
are you going ‘to 
stop throwing money 
away and switch to 
Zoysia Grass.” 


In comparison, I’m 
always happy to get 
letters from people 
who have plugged in 
my Zoysia Grass, be- 
cause they write to 

- tell me how beautiful 
Amozey it dhe, Teode Marl their lawns are even 
ce for our Meyer Z-521 in mid-summer heat 
Zoysia Grass. and drought. 


IT’S AS HARDY AS BEAUTIFUL! 


A typical Zoysia owner, Mrs. Harry Wins- 
lowe in the heart of wintry New England 
tells how she got rid of weeds with Zoysia: 
“We had a lawn that was a disgrace. My 
husband used weed killer for every known 
weed—but next season new weeds sprang up. 
We dug the lawn up twice and re-seeded be- 
fore we learned about Zoysia. It does every- 
thing you say...how pleased we are with 
our Zoysia lawn.” 

And from lowa came word that the Men's 
Garden Club of Des Moines picked a Zoysia 
lawn as the “top lawn—nearly perfect’ in 
the area. Yet this lawn had been watered 
only once all summer up to August. 


Cuts Your Work, Saves You Money 


Your deep-rooted, established Amazoy lawn 
saves you time and money in many ways. 
It never needs replacement...ends re-seed- 
ing forever. Fertilizing and watering (water 
costs money, too) are rarely if ever needed. 
It ends the need for crabgrass killers perma- 
nently. It cuts pushing a noisy mower in 
the blistering sun by 2/3. 








: 


CHOKES OUT CRABGRASS 


Thick, rich, luxurious Amazoy grows into 
a carpet of grass that chokes out crabgrass 
and weeds all summer long. It will NOT 
winter kill. Goes off its green color after 
killing frost, regains fresh new beauty every 
Spring—a true perennial! 


FOR SLOPES, PLAY AREAS, BARE SPOTS 

If slopes are a problem, just plug in 
Amazoy. When eatabiesed: it will end ero- 
sion—also plug it into hard-to-cover spots, 
play-worn areas, etc. 

YOUR OWN SUPPLY OF 
PLUG TRANSPLANTS 

Your established turf provides you with 

Zoysia plugs for other areas as you may 


desire. WEAR RESISTANT 


Your Amazoy lawn takes such wear as cook- 
outs, lawn parties, lawn furniture, etc. Grows 
so thick you could play football on it and not 
get your feet muddy. Even if children play 
on it, they won’t hurt it—or themselves. 


. .NO SEED, NO SO@D!. 


Do not mistake Amazoy pre-cut plugs 
for sed or seed of any type grass. 
There’s no seed that produces winter- 
hardy Meyer Zoysia. Sod of ordinary 
grass carries with it the same prob- 
lems as seed—such as weed, diseases, 
frequent mowing, burning out, etc. 


Order now for Bonus Plugs and immediate 
delivery, for fullest growing season. Orders are 
shipped same day as taken from the soil, col- 
lect, via most economital means. 


MEYER Z-52 ZOYSIA GRASS WAS PERFECTED 


BY US. GOVT. eo APPROVED BY U.S. GOLF 
ASSOCIATION 





Lady Plugs In Zoysia Grass 
Saves Time Work & Money 


SPECIAL INTRODUCTORY OFFER! ORDER NOW 
AND GET UP TO 200 PLUGS FREE! 


PLUG AMAZOY INTO OLD LAWN, 
NEW GROUND OR NURSERY AREA 

Just set Amazoy plugs into holes in 
ground like a cork in a bottle. Plant 1 
foot apart, checker board style. Every 
plug 3 sq. inches. 

When planted in existing lawn areas 
plugs will spread to drive out old, un- 
wanted growth, including weeds. Easy 
planting instructions with order. 


No Need To Rip Out Present Grass 


Plug my Zoysia into an entire 
lawn or limited “‘problem areas.” 
With the same feaf color and ap- 
pearance as blue grass, it will 
blend perfectly. Plug it into poor 
soil, “builder's soil,” clay or sandy 
soils—even salty, beach areas, 
pool areas and / guarantee it to 


grow! 
In your Soil 


pag. Guaranteed to Grow jn your Area 


e WON’T WINTER KiLL—has sur- 
vived temperatures 30° below 
zero! 

e WON’T HEAT KiLL—When other 
grasses burn out, Amazoy stays 
green and lovely! 


Every plug must grow within 45 days or we 
replace it free. Since we’re hardly in business 
for the fun of it—you know we have to be sure 
of our product. 


ON PATENTED STEP-ON PLUGGER. 

SAV OR GET IT FREE WITH LARGER 

ORDERS—600 PLUGS OR MORE. 
A growth-producing 2-way plugger that 
saves bending, time, work. Cuts away 
competing growth at same time it digs 
holes for plugs. Invaluable for trans- 


planting. Rugged yet so light a woman 
can use it. 


FREE 
200 PLUGS 


Check the Bonus Plugs offered in this 
one-time-only Introductory Special, and 
see how you save. Millions of Amazey 
plugs are sold every year at nationally 
advertised prices, se Bonus Plugs rep- 
resent clear savings. This offer will not 
be repeated so order now! 


100 plugs plus bonus of 10 FREE. 
TOTAL OF 116 PLUGS $6.95 
100 plugs and plugger, plus bonus of $9 95 
20 FREE. TOTAL 126 PLUGS . 
200 plugs and plugger, plus bonus of 
25 FREE. TOTAL 225 PLUGS $13.75 
300 plugs and plugger, plus bonus of 
50 FREE. TOTAL 350 PLUGS $17.75 
1100 plugs and plugger, plus bonus of 
200 FREE. TOTAL 136@ PLUGS $39.95 
Consider the time and money you invest in your 
lawn and jt doesn’t pay to struggle with grass that 
burns out just when you want it most. Order Amazoy 
guaranteed pre-cut p/ugs now and Jet them spread 
into thrillingly beautiful turf! 
Le ape rn ee ee SER Bee ae ee aaa sah 

Dept. 425, ZOYSIA FARMS 

6414 Reisterstown Rd., Baltimore, Md. 21215 | 

Please send me quantity of guaranteed Amazoy | 

pre-cut plugs as checked below: 

CJ 200 Plugs & Plugger 
| 
lus bonus of 25 FREE. 


{[] 100 ree plus bonus 
of 10. TOTAL 
1IQ$PLUGS ... $6.95 









TAL 225 | 
ues? $13.75 
() 300 Plugs and Plug- | 


*C) 100 Plugs & Plugger 
ger plus bonus of »50 
UGS FREE. TOTAL | 


BIS poms of 20 FREE. 
0 

Ucs-.... $9.99 

120 PRUG $ fies mat $17.75 | 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
[J 200 Plugs plus bonus 1100 Plugs & Plug- 
| 
| 
| 
| 
{ 
| 
| 





-of 20 FREE. TOTAL[ ger plus bonus of-200 | 


gucs ...... 9RI.20 Fiscoriues . $39.95! 
encloses... <Checks:.,< 0s money order....cash | 
NAMED sYate start ereieie stetotere)slertie eid: asi0%, sive. n.oid wesc | 
ADDRESS. “oratetele erslerstoisse’s @isislieisd 004i 0-0 0.06410 «(0h6 | 
C l\Waiteyetevaforsvacesa‘sseicuiievs; 0:4 o:d bei sis: ais.0r ccersie eiejelere | 
HeSTAT Erie tole ire e'e(olsw'o.e's «:e\aieinialnce ZAP? ‘asavstotorerers | 
aaa mics mates 4 
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SGREAT ITALIAN COOKBOOK 


TA HUSBAND'S BUSINESS 
DO TO A MARRIAGE 


/D0-IT-YOURSELF 
t COLORING GUIDE 


DLECRAFT NEWS! 
ILLOWS, BELTS, BAGS 


« Bonus: 
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“lectric hairsetté 





_ forthe 
. droopproof 


curl. 


It’s the first conditioner—a kind of mist— 
made to work with the heat of electric hairsetters. 
Kindness Conditioner gives your hair body 
and your curls bounce. [t’s protein enriched to 
give your hair a natural shine that you don’t 
have to hide under sticky spray. And best of all, 
Kindness makes your set last hours longer 
than ever before. 

Just spray it on. And set your hair with any 
electric hairsetter. (We recommend Kindness” 
Instant Hairsetters because Clairol’s exclusive 
rollers hold heat better than the others.) And in 
5 little minutes, you'll have droop-proofed your 
curls. Even helps protect against rain. And wind. 
And humidity. And just plain living. 

So look for Kindness Heat-Activated 
Conditioner by Clairol. The company that 
knows all about women’s hair. And keeps on 
improving it. 










Wed like to help you pick them up 
again. Take a minute. Sit down. Face 
a bowl of Kelloge’s Corn Flakes’. 
Know they won't feel heavy. Know 
they won't be stuity. Know they’re 
actually good for you because they 
were invented for exactly that reason. 
And when you're finished knowing 
all that, it just might make morning 
a little easier to face. Wouldn’t that 
be nice? 


cr asa ae ane Pah Sl 


Morning. Let’s face it together. 





Every flake has the 


original Kellogg’s flavor. 
















Delicious “Beef 
Porcupines” start 


with San Francisco's 
Rice-A-Roni 


Combine 1 pkg. Beef Rice-A-Roni with 






ae 1 lb. ground beef and 1 egg, beaten. 
hh Shape into polpette or small meatballs 
ef ; ee ey ; ; 

mem = (approx. 20). Brown on all sides in skil- 
' let. Combine contents of Beef season- 


ing packet with 21 cups hot water. 
Pour over meat. Cover and simmer 








30 minutes. Thicken ¢ 
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sam A Czar's delight! Tender egg 
noodles complete with 
a regal sauce of sour 

§ cream, aged cheese and 
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Revlon creates 


(out of thin air) 


— the worlds first 
air-conditioned 
makeup. 


(So microfine it’s like a silky, sexy ‘second skin’.) 


Soft Spun Makeup. Billions of bursty little bubbles-of- 
creme come on cool and clean and light-as-a-cloud. 
(Every fluffy finger-full pouffs out from its own elegant 
aerosol ‘blender’.) You get a new kind of soft-matte fin- 
ish. And the evenest spread-of-color—plus the smooth- 
est cover—ever slipped over your skin. How does it 
happen—this ‘micro-refinement’ in makeup? Nobody 
knows. But Revlon. (And we’re not airing al// our secrets.) 





New ‘Moon Drops’ 


Soft Soun 


Airfoam 


DemiMakeup 
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VHAT’S HAPPENING BY GENE SHALIT 


= JOURNAL CHEERS: 


ies. Loving is a tough 

i lovely film. Eastern sub- 
ban lives, wives, and the 
daily commute to the city. 
| George Segal and Eva Marie 
Saint are the attractive Con- 





“g | necticut couple. Janis Young 


is the girl who wants them un- 
| tracked. Segal and Saint are 
| exceptional in this fine film, 
whose virtues include its old- 
fashioned brevity: 88 minutes 
and the story is told. Told in 
a way you won’t likely forget, 
a modern story with a certain 
| terribleness, two people ro- 
| mantic... moving... then 
| their lives in a sudden sham- 
| bles. You’ll think about it 
| afterward, long afterward. Do 
go—you’ll love loving Loving. 

Records. Outstanding LPs 
offer by turns (1) great mu- 
sic, (2) words and music and 
(3) words without music. The 
JOURNAL cheers Handel’s 
Twelve Concerti Grossi, Opus 
6 recorded by the Academy of 
St. Martin’s in the Fields 
(London Records)... Mozart 
Operatic and Concert Arias 
sung by Leontyne Price 
(RCA)...Happy Birthday to 
You and Other Stories by Dr. 






























Seuss, read by Hans Conreid 
(Caedmon). Conreid speaks 
five books on this disc (with 
special effects) , including one 
of the all-time children’s fa- 
vorites, And to Think That I 
Saw It on Mulberry Street. 

Books. The JOURNAL cheers 
Max Jamison by Wilfred 
Sheed, a novel about a power- 
ful New York critic-whose 
acerbic intelligence poisons 
his own marriage, overturns 
his affair with a divorcée, and 
confronts his children with 
crisis. Max Jamison (Farrar, 
Straus & Giroux) is filled 
with humor and emotional 
power, and may become 
one of May’s most talked- 
about books....In The 
Neophiliacs by Christopher 
Booker (Gambit), you’ll 
meet (in a way that makes it 
seem you never have before) 
the whole wild era from the 
mid 1950s until now. The 
word neophilia means a 
sick love of the new, and 
that’s what our society de- 
vours as fast as it appears, 
the new the new the new. It’s 
all here, put down by a young, 
witty and astringent mind. 














“AIRPORT” IS FUN—WITH RESERVATIONS 


Airport, a novel | like to call a runway best seller, has 
been turned into a movie with a cast that reads like the screen 
actor’s directory: Helen Hayes, Maureen Stapleton, Van Heflin 
(who give three strong performances), plus Dean Martin, Burt 
Lancaster, Jacqueline Bisset, Lloyd Nolan and, to reach rock 
bottom, Jean Seberg, whose glazed performance makes her 
a candidate for my All-Stare cast. You can have a good time 
at Airport if you go with the right attitude: sit back, kick off 
your shoes, and watch a year’s worth of soap opera squished 
into two hours. There’s a certain mad fun in trying to follow 
the characters’ tangled affairs, pregnancies, and dissolving 
marriages. Throughout the show, the screen’s besieged by 
blinding snow, and long before the story’s through, even the 


cast’s adrift. 


The Only Game in Town: 
Elizabeth Taylor and Warren 
Beatty together in Nevada's 
neon desert, deserted by di- 
rector and 
other way arc ound: George 
Stevens directed Shane and 
A Place in the Sun. The script 
is by Frank Gilroy, who wrote 
‘The Subject Was Roses. 

uid it simply 

‘| i act her age? 


ipt, Or is it the 


BKhzabeth | 


Vegas show girl, yet she 
doesn’t seem a show girl— 
more like a show girl’s moth- 
er. And Warren Beatty! le 
plays piano in a pizza lounge 
for drinkers too listless to lis- 
ten, But Liz listens, and these 
two—lost and lonely—hook 
up. The Only Game in Town 
isn’t worth your dollar even — 
if it’s the only show in town. 
Better to stay home oe bake 
something. 








—drives his kids 6 school U 
_aCheurolet. — 


Boulevard, makes a face a 
drives on. 


—has become one of the mov- © | 


ies’ most in-demand stars by 


clicking in M*A*S*H, with 


Elliott Gould. 
—is a six-foot-four alien and 
sexy snuggle of a man with 


planned charm. 
—asks me, a girl weari g 


the public relations an ies 
who've ae interview 


! y 
fancy New York restaurant. 


_—snuffs out the candle on the 
restaurant table a as soon as he 






geration a instantly ser 7 
fibs and challenges them, 


sert (2 with his fingers), ord 


eoielas while fi , 
Warriors, a comi : 


press interviews and becomes 


fearful and restless. 





nerisms seem homosexual, but 


I’m not. I like the look and 


feel of a woman.” 

—has been more than super- 
ficially hurt by people he’s 
loved and trusted. As a result 
he’s super-sensitive about 


hurting or embarrassing any- 


one else. 
—remarks casually: “I don’t 
know of any reason to live.” 


—pulls up alongside his pre 
agent on Hollywood’s Ventura : 


considerable amount of un- 


glossy, just-brushed-on-for- 
him “Pink Ice”: “Did you ge 


oe or ‘making too large ges- 
cu during ae ss there’s- 


—eats shrimp cocktail for des- 


—concedes that “my man- 


Donald 
Sutherland, 
in demand 
after 

clicking in 
“M*A*S*H” 


FAMOUS FILMERS 
FALL 


Michelangelo Antonioni 
and Federico Fellini, two di- 
rectors with mighty reputa- 
tions (Fellini's is deserved), 
have tumbled this season. 
Fellini reached all the way 
back to Nero’s Rome for Sa- 
tyricon. Antonioni came for- 
ward to America for Zabriskie 
Point. In each case, getting 
there was no fun. Zabriskie 
Point is the vapid vacuity of 
non-actors mouthing a non- 
script, and the low point of 
Satyricon is the chopping off 
of a man’s hand to a skipping 
background of fuzzy-cheeked 
homosexuality. Fellini is a 
genius. Any director who 
made either La Strada or 8% 


would be a cinema immortal. | 
Fellini made both, and he’s | 
entitled to a slip. But Anton-— 


ioni is too often a cinematic 


hoaxer surrounded by a mind- 


less cult. | can’t think of any- 
one | respect who admires 
Zabriskie Point, but I’ve heard 
intelligent folk defend Sa- 
tyricon. “De gustibus non est 
disputandum,”’ said the an- 
cient Roman—“‘there’s no dis- 
puting taste.” You are warned. 
My head rests easy. END 



























































was a skinny-haired nobody. 
hen | di 


a Kindness. 





hat’s the use of a good 
body just from the neck 
down? Here I had this 
nice, healthy figure — 
> for that limp, droopy, skinny 
i me that was supposed to be 
‘owning glory.” 
t just had no body at all. It 
{9 pieces in the slightest breeze. 
11 the rain it lay down and died. 
‘d look at one of those terrific 
(sin a magazine and Id start to 
seemed I'd have to spend my 
pa ponytail. Unless I did some- 
As luck would have it, in that 
-Magazine was an advertise- 
for Kindness Instant Protein 
/tioner from Clairol. It was that 
| “protein” that got to me. My 
, sr always made me eat protein- 
yods—meat and milk and eggs. 
protein had a lot to do with 
od figure. 
Df course, protein in a hair con- 
r would have to work from 
le the body, not from inside. 
explained how Kindness sur- 
s every single hair with protein 
‘her body-building material, so 
tally adds thickness ail around 
hair. I thought, gee!—with : igi : 
00 hairs on a girl’s head, each ae 7 and what 
eling thicker and stronger than j 
>—well, it just had to give you 








What did I have to lose? So, af- 
y next shampoo, I set my hair 
Kindness Extra-Hold. (It also 
s in Regular strength, but I 
d Extra-Hold because of my 
skinny hair.) 

ft worked. It really worked. 
|I brushed my hair out, it 
d rich and luscious. It felt 
r and stronger. Next time I 
mne of those tricky hairstyles— 
Stayed put. 

In its own way, Kindness had 
d to be the “protein wonder 
for my skinny hair. You know, 
e used to tell me, “You have a 
pretty figure.” Now oS 
ay, “You are a very 
girl.” It makes all 
ference. 


IROL’S PROTEIN 
WONDER DIET 
MR SKINNY HAIR. 
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ke special care of the things closest to you. 





Because we know you're known by the clothes you wear. 
That’s why we give 
And individual care for « 


Your clothes are the t 


special treatment to each and every garment. 
fery fabric. 
losest to you—all day, every day. 


And we want them to | the extra personal touches we can give. 





DRYCLEANING CENTERS 


hised by AP Cleaning Center Sales, 5050 Section Avenue, Cincinnati, Ohio 45212 
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THE EDITOR’S DIARY 


“Will the Editor of the JOURNAL 
please say something about 
‘women’s lib’?” asked a well- 
known female correspondent. 
Yes, I will. 

Many of the demands made 
by the scattered but noisy fem- 
inist groups asking for “libera- 
tion” do not seem unreasonable. 
There should be equal pay for 
equal work; legal rights should 
apply to both sexes; educational 
and career opportunities for 
women should expand. As a 
male who has never considered 
women inferior (just significant- 
ly and appealingly different) , 
we welcome more and _ better 
politicians, scientists, execu- 
tives, who happen to be female 
. .. even editors and publishers. 
At the same time, we recognize 
that there still is a predominant 
bloe of intelligent women who 
enjoy centering their lives 
around a family, and don’t con- 
sider domesticity demeaning. 


Recently, our offices were vis- 


ited by the women’s liberation 
movement, which demanded 
that we turn over JOURNAL 
pages to their cause. Obviously, 
we declined. But we do plan to 
examine their points of view in 
future issues. 

This magazine believes in the 
power of a woman. It also be- 
lieves that this power is still 
largely unused. Female or male, 
male and female in partnership, 
let’s sort out our priorities sen- 
sibly, and get at some of the 
immediate perils that confront 
us all. Such as... 


DRUG ABUSE: PROBLEM 1 
On page 112, the JOURNAL pre- 
sents a report on drug abuse 
based on our attendance at a 
recent White House Conference. 
Managing Editor Lenore Her- 
shey was invited by Mrs. Rich- 
ard M. Nixon to come to Wash- 
ington with nine other editors 
from women’s magazines to at- 
tend an all-day conference of 
most of the 50 Governors of the 
United States and their wives 
and families. 

Since the conference, the drug 
problem has grown even more 
acute. Parents everywhere are 
frightened and confused. Teach- 
ers, social workers, doctors and 
law enforcement agencies are all 
struggling to meet the crisis that 
has put so many teen-agers on 
a one-way street to certain 
doom. There are no simple an- 
swers, except that concern must 
be translated into understand- 
ing and understanding into firm 
action at every level, starting 
with family relationships. Nar- 
cotics can make slaves of a 
whole generation if we don’t 
move quickly. That’s a libera- 
tion we should be concentrating 
on—all of us. 


SIRHAN’S BIOGRAPHER 
Robert Blair Kaiser, the author 


of the disturbing new book be- 
ginning in this issue, “RFK 
Must Die” (page 163), describes 
himself frankly as a “Kennedy 















































Democrat who | 
join the Senator’ 
the end of June. 
June, it was gon 

Kaiser, who li 
geles, was de 
some reason for 
senseless shootin 
Kennedy. To ge 
even provided me 
Sirhan’s defense, 
ly with the defens 
got to know they 
details of the cas 
tually was _ presg 
and his attorneys 
book. When he re 
his rights as auth¢ 
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group. 

Of what did 
prove? “T kept ch 
catching him in| 
ple were taking y 
face value. After ¢ 
began to discover 
like me very muc 
was mutual.” 


FROM OUR MA 
Our February no 
by Erich Segal, 
postal furore at 
than any novel y 
recent years. Sac 
tested to its impa 
national feminine 


mantic but realist 
how I cried!” rep 
one hundred read) 
visions of flood | 
from coast to cog 
is now on the k 
and it is currentl 


into what will : 
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a good story abou 
go out of fashion. | 
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hades (5 frosted, 4 unfrosted ) 


yourself together with Blush-On:’ Its like instant health. 
es you all glowy and girly and gorgeous. | | | 
ve blushed before. Will again. But never real-er. <— 


LUSH-ON ‘invented byREVLON 


- Itsthe one-and-only-can'-be-copied truly transparent blushing powder. 
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Tiny May San 
is safe now. 


But only a short time ago, she was 
shivering with cold—hungry—crying. 
She had been abandoned, left during 
the night on the front porch of our Pine 
Hill Babies Home, in Hong Kong. 

Why? We may never know. Hong 
Kong is full of desperate people—a 
mother too poor to feed her little 
daughter . ... a father too ill to work 

.. orphaned children with no relatives 
autres cers 

We do know that little May San 
needed us. Our housemother gently 
picked her up and took her inside. May 
San had a bath and a warm bottle of 
milk. Dressed in a fresh nightgown she 
fell asleep in a clean comfortable crib. 
Yes, May San is safe for now. 

Will you help keep her safe? 

May San and thousands of others like 
her need American sponsors to help 
provide shelter and care. May San will 
stay at Pine Hill (a new babies’ home, 
built and supported by American con- 
tributions) until she is six. Then she 
will move to a CCF cottage-plan Home 
where she will have “brothers” and “sis- 
ters” and a cottagemother. But all this 
depends on her American sponsor. 

Will you help? For only $12 a month 

you can sponsor a child like May San. 
You can choose a boy or girl from the 
countries listed below, or you can allow 
us to select a child for you from our 
emergency list. 
‘ In about two weeks you will receive 
a photograph of your child, along with 
a personal history, and information 
about the project where your child re- 
ceives help. 

Your child will write to you, and you 
will receive the original plus an English 
translation—direct from an overseas 
office. 

Today, while you have it in mind, 
will you fill out the sponsor application 
and send it along with your first month’s 
$12.00 check? Thanks so much. 

Countries of greatest need this month: 
India, Brazil, Taiwan (Formosa) and 
Hong Kong. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 
Box 511, Richmond, Va. 23204 

I wish to sponsor [] boy [ girl in 
(Country) == : Bint 
[]. Choose a child who needs me 
most. I will pay $12 a month. I en- 
close first payment of $ 
Send me child’s name 
and picture. I cannot 

but want to give $ 

(_] Please send me moi 
Name_ ss a 
Address. 
City =e ee 
State Seep : 
Registered (VFA-080) with the U.S. Gov- 
ernment’s Advisory Committee on Volun- 
tary Foreign Aid. Gifts are tax deductible 
Canadians: Write 1407 Yonge, meront 
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DIALOGUE WITH MOTHERS 


OLDEST, MIDDLE, YOUNGEST CHILD—WHICH IS BEST OFF? BY DR. BRUNO BET) 


“We have three children and 
we brought them up exactly the 
same way,” a worried mother 
told me. “Yet it’s amazing how 
different they are. I want my 
children to stick together later 
in life, but how can they, if 
they’re so different?” 

Differences between siblings 
certainly do exist. Some person- 
ality traits seem to be typical of 
the first-born, others of the mid- 
dle child, and still others of the 
youngest. While parents are the 
most important influence in 
shaping the personality of a 
child, the fact that he is older or 
younger than his brothers or sis- 
ters also has a significant impact. 

One mother wondered wheth- 
er parents have a good deal to 
do with the differences among 
their children. She knew that 
she acted and reacted differently 
toward each of her children. It 
has indeed been observed that 
a parent often identifies more 
closely with the child who stands 
in the same position in the sib- 
ship—or sibling order—that he 
or she was in as a child. For ex- 
ample, a mother who was a first 
child has a much better under- 
standing of the difficulties of her 
oldest child. 

Naturally, we not only identi- 
fy with the child who is in the 
position we were in, but we 
sometimes reject children who 
occupy the position of siblings 
we rejected. I know a mother 
who identified her own second 
child with a hated brother who 
had followed her and whom she 
had rejected as a preferred rival. 
The boy had gone on to live a 
semi-criminal life, making trou- 
ble for the entire family. From 
the moment her second child 
was born, this mother saw him 
as a carbon copy of her brother 
—a conviction that proved most 
damaging to the poor boy, who 
felt compelled to prove her ex- 
pectations correct. 

But important as parental at- 
titudes are in shaping a child’s 
personality, let us go on to study 
the vital factor of where a child 
stands among his brothers and 
sisters. Here we must remember 
that in addition to simple rank- 
ing in the sibship, a great deal 
also depends on how far apart 
in age children are. The greater 
the age difference between chil- 
dren, the more likely each child 
is to go his own way. The small- 
er the age difference, the more 
severe may be the conflicts aris- 
ing between them as children, 
but the greater their attachment 
to each other is likely to be later 
in life. The fact that they shared 
sO many _ experiences, even 
though they fought over some of 
them, can become a very strong 
bond between children. 

Of all the sibship positions, 
the one that has been most 
studied is that of the oldest 
brother. He is traditionally the 
heir, the carrier of the family 
tradition, and as such he is of 
singular importance. But as 
John Smith Jr. or John Smith 


III, he cannot just be himself; 
he also must be the duplication 
of somebody else—no easy task. 

The oldest brother tends to 
have a much stronger conscience 
than do later children. This 
makes him more responsible and 
often more intellectually curi- 
ous—attributes equally charac- 
teristic of the oldest daughter. A 
study of Harvard graduates and 
their sons, for example, showed 
that the first sons were frequent- 
ly serious and studious, whereas 
later sons tended to be more 
carefree and less given to study. 

The first-born of either sex 
tends to be over-sensitive, a 
characteristic that fosters a 
tendency to withdraw into one- 
self and to be subject to fast 
mood swings. All this is not so 
clearly marked in the case of the 
only son, because he has to ful- 
fill all the roles that parents 
unconsciously may distribute 
among all their children. This, of 
course, can create personality 
traits quite different from the 
oldest brother. 

The oldest child tends to be 
traditionally oriented, while the 
younger one is more bent on lib- 
erty and modernity, though he 
is sometimes opposed to equal- 
ity, since he feels he cannot hope 
to equal his older brother. A 
great deal more is expected of 
the oldest son, and childish be- 
havior is not quite as acceptable 
as it is in younger brothers or 
sisters. He is, in fact, expected 
to be a model for the younger 
children. Most parents seem un- 
aware of their desire for an old- 
est son to set a good example; 
on the other hand, I have never 
known parents to express fear 
that a younger child might ex- 
ercise a bad influence on an old- 
er one. With all that, the oldest 
child is frequently under great 
pressure to be good, responsible 
and achieving, and, to make 
things even more difficult for 
him, he tends to demand more 
of himself than others would. In 
short, the oldest child of either 
sex is raised more as an adult, 
and as the companion of his par- 
ents, while younger children are 
raised more as children, and as 
companions of other children. 

The oldest son tends to be a 
leader, to feel in charge of things. 
He will take his obligations, 
whatever they are, very serious- 
ly. Later in life, he will usually 
be able to cooperate better with 
men who were younger brothers 
than with men who, like him, 
were oldest sons. Only with 
younger siblings will his experi- 
ence in being the leader and get- 
ting the cooperation of his 
younger brothers stand him in 
good stead. Like other young 
people, he may, as an adoles- 
cent, revolt—and even fight his 
father. But he will come to 
terms with reality much sooner 
and more fully than a younger 
brother. 

Younger or “second” brothers 
tend to be more interested in 
how they shape up with regard 
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to their peers because, ]j 
later children, they were! 
into a group. This faet | 
them more realistic an 
matic. Their standard 
so high and hence not sod 
to attain. They are m 
clined to do only what the! 
tion requires, and their go} 
more practical. The seco; 
and all later children arg 
overtly competitive and ¢ 
sive because of their n¢ 
keep up with the older 
This competition, of co 
apt to leave its marks 
older child with whom 
compete. It is this comp 
with the older sibling t 
lead girls who have older} 
ers to develop more ton 
traits than girls who fol 

| 


older sister. 

Despite the wish to co 
a younger brother may | 
quite fearful about getti 
better of an older brother, 
noying or antagonizing h 
much. While it may see) 
he cannot or will not 
the older brother, closer a) 
often reveals that he ne 
older one very much, in 
react to him. Without 
foil, he might not know \y 
do with himself. In gene 
performance of a youngel 
er of brothers is more erra 
less reliable. Much me 
pends on his moods of t 
ment than on his sense 
gation. . 

The situation is ofte 
different for the younger 
of sisters. One reason is 
little boy usually e 
kinds of maternal insti 
them. While he may be 
petition with them, he 
joys being taken care) 
them. Another reason is { 
cause the older sister is 
more competent, world 
helpful, she is more im 
to him than a youngel 
would be. Therefore, evé 
squabbles with her, he1 
her for telling him off, | 
tries to understand her ; 
views. Having studied hi 
he is more familiar wi 
ways of girls in general, 
ing their specific female 
rities and anxieties. | 

Later on, when he ge 
to approach girls on his 


: 


will find them more 
than will the boy who 
without being close to 
he came to respect. B 
all this, the boy who hé 
sisters will probably i 
easier time relating to gl 
on—and girls tend to ‘a 
boy because from earl 
hood he has learned not 
respond to their mate 
stincts, but really to un 
them and feel unders 
them. Since he feels 
about getting females’ 
attention, it comes na 
him to be nice to them 
tomed to being taken 
girls, he sees his male fr 
less cen- (continued on} 
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| Coty originates the make-up 


| that lets you go as faras you want. 


This is the first makeup so microscopically fine 
-can build the exact degree of color and cover you 
it. (We figured someone ought to invent something 
tlets you say how you should look. Not us.) Which 
ans now you don’t have to decide between a heavy 
er up and something that leaves you feeling 
‘ed. You just have to decide when to stop. 

One thing though. No matter how little you use, 
Ul never be too underdone. And no matter how 





Coty Originals 


much you use you'll never be too overdone. (All 
you ll be is beautiful.) 

Coty Originals Makeup isthis: Liquid Moisture 
Makeup in ten shades. Complete Compact Makeup 
in ten matching shades. Totally Transparent Loose 
Powder. And sheer Bare Blusher in five shades. 

That’s it. Four. No more. Now then. Decide how 
you want to look. And then go. Isn’t it nice to have a 
face of your own after all these years? 





Coty Originates The Changeless Colors 


Suddenly lips are pure and fresh and true. 
And as unchanging as a woman when she’s loved. 


Coty thought it would be marvelous to create the first lipstick 
with colors that stay true and natural and unchanging. (So lips can 
concentrate on more important things than just the little 
vanities of life. ) 










We made our new lipstick radiant. And warm. And 
terribly alive. Because that’s how a woman’s lips are 
supposed to be. We made it tender. And light. And smooth. 
Because that’s how a woman’s lips are supposed to feel. 

Twelve enduring frosteds. Twelve enduring creams. 
Each in its own tortoise case, banded in gold. 

Changeless Colors. We made them for the more im- 
portant things in life. And all you need to get them is two 
lips that say Coty. 


Coty Originals 





. Originates Ultra Legs Foam Makeup 





















Itlets your legs go beautifully bare. 
Without looking totally naked. 


Naked legs are nice. But Ultra Legs are unforget- 
table. Ultra Legs. Coty Originals fabulous new foam 
makeup that’s as easy to slip into as a silky pair of stock- 
ings. Because it’s a light-as-air foam, it simply glides 
over your legs, leaving them feeling sleek and smooth. 
And looking absolutely marvelous. 

What’s more, because it’s foam, it never streaks, or 
drips, or rubs off. Or runs. (And you can’t say that about 
stockings. ) 

One extra beautiful thing. Ultra Legs really covers 
up all those unfriendly, unfeminine blemishes (like 
freckles and veins and un-beauty marks). Which means 
with or without stockings your legs will run around 
looking absolutely flawless. 

Ultra Legs. In four devastating shades. Because the 
more your legs are on show, the more you should make 
them a sight to remember. 


Coty Originals 
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< 1970 





Suddenly all makeup is dated. 
‘Totally antiquated. Now its foam to make faces. 


After 20 years of liquids and creams and 
sticks and roll-ons, someone has finally invented 
the perfect makeup. 

Coty’s Sheer Puffery Foam. It does what 
the perfect makeup should do: The Impossible 
It covers flawlessly, yet you look like you’re 
wearing no makeup at all. 


And Sheer Puffery doesn’t streak. Or cake. 


Or build up. Or dry out your skin. You just poof 
out a little puff. Smooth it on. 

And there you are. All translucent and 
dewy and soft and radiant. The way a woman’s 
face is supposed to be. 

It does what other makeups have been trying to 
do for the past 20 years. 


Coty Originals 


Coty Introduces Lash Originals. 


Now people wont say they love your false lashes. 
They'll say they love your eyes. 


[f everybody’s been asking you about your false lashes, toss them 





out and go get Coty’s Lash Originals. With the only applicator that 
really works. 

Lash Originals don’t stand out like a couple of phonies. They just 
sit there quietly making your eyes look spectacular. 

That’s because of two things. 

First, we made them right. For instance, the little band that holds 
the lashes isn’t too thick. So it twines around your lid and snuggles 
into place. Whi es Lash Originals look grown on. Not thrown on. 


Secondl; ; never-fail applicator isn’t one of those impossible 
plastic frou urved to fit somebody else’s eye. Ours really works. 


(Even if you’re all thumbs.) It’s metal. And precise. And tiny. So it 





holds the lash right in the center. All you do is place our lash over the 
middle of your lash, count to 5(so the adhesive gets a chance) and let go. 
Fantastic. — eg 
Oh yes. Lash Originals won’t fall off. Pop off. Or pa» 
slip off. And we’ve got every kind of lash you’d ever 
want. From fine to full, uppers and lowers (in all kinds 
of trims and featherings.) And even a little one to sleep with. 
Lash Originals are made of super-refined real European 
hair so they'll last almost like they were your own. é 
Why did Coty wait so long to introduce anything as 
sensational as Lash Originals? 
We didn’t want to make any false promises. 


Coty Originals 
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-fe than they are for both 
‘td a younger brother of 
does not need his male 
> only persons with whom 
and be himself, since he 
hdame with females. 

ourse, is true only when 


dé sister of sisters is usually 

ficient; she can stand on 
, take care of herself and 
_fen boss them to some ex- 
s};he cannot, she still would 
|. There is a certain finali- 
‘ihe has to say, though it is 
yi ly justified by circum- 
pretends to be sure of 
» she really was sure with 
d sisters. This may create 
her later on, since she 
¥d in conveying this im- 
[such a degree that people 
’gnize the insecurity that 
| hind it. 


“hem. She may later revolt 
feminine role because it 
o much of a hardship on 
is does not happen fre- 
often as not, she, like an 
her, will finally assume a 
onservative position, be- 
épelieves in the legitimacy 
thority she exercised over 
> sister or sisters. 

iger, or “middle,” sister of 
‘the other hand, is much 


more adventurous and likes a more 


colorful life. Having been the young 
girl in her family, she may—if she 
liked this role—retain a certain amount 
of youthfulness even into old age. 


Often she looks more dynamic and 
sparkling than her older sister. At her 
best she tends to get her way by being 
charming, quick and capricious. 

If there is a “best” position among 
siblings, it is to be the youngest sister 
of brothers. From the beginning of 
her life she was well-protected, be- 
cause there was always somebody 
ready to help her. Consequently, 
things seem always to be working in 
her favor. She feels secure. She does 
not need to make great demands, be- 
cause she received so easily from the 
brothers who babied her. 

Finally, a word about the only child. 
His chief characteristic is that he feels 
he is the only one of his kind. (In a 
way, this is a characteristic of all 
oldest siblings because for a while 
they too have been single children.) 
Peer relationships are difficult for him 
since he has not learned at home to 
deal with them, and as a consequence, 
he often has a difficult time really 
understanding what is going on in 
other people’s minds. 

I hope the reader’s conclusion on 
sibship is not the one contained in 
this bitter joke, that since there are 
three difficult positions in the _ se- 
quence of brothers and sisters—name- 
ly, to be the oldest, middle, or youngest 
child—all three should be avoided! On 
the contrary, each position has its 
particular advantages and _ liabilities. 
Being aware of them may help a par- 
ent to reduce the particular liabilities 
that come from being an oldest, a 
middle, or a youngest child. If parents 
succeed in doing so, their children 
will be able to profit from the advan- 
tages of their position in the sibship 
without having to suffer too much 
from its liabilities. END 











TO MAKE MONEY IN YOUR SPARE TIME 





Deannie’s Candles 










nes S. Bourn of Arlington 


ndles. When her husband, 
jal airline pilot, asked her 
anted for Mother’s Day 
she eee “A book on 
king.” “Jim came home 
just. a book,” recalls Eu- 
Deannie”) Bourn, “but 
ing, molds, dyes and an 
slab of wax!” Her first 
rned out so well, she says. 
to wonder if somebody 
them from me.” 

nonths before Christmas, 
o0k a sample to a specialty 
y ordered $20 worth. And 
re-ordered! 

2 started her operation in 
n, but now that business 
ded, she has moved it to 
lent. ““Deannie’s Candles” 
ée name—are sold by sever- 
1 the Chicago area and are 
to be sold in other areas. 
e makes about 20 different 
candles—many decorated 
red by hand. “Sometimes 
ented candles,” says Dean- 


nie, “but I can only do that when 
the weather is warm and I can open 
the house. Some of the scents are 
really pungent. 

“T’m candlemaker, delivery boy, 
salesman, secretary and accountant 
in this business. When I began, I 
carried all my samples around to 
shops. This year I got smart and 
had a photographer in to take pic- 
tures. Now I take those around.” 

Deannie grossed $1,500 during 
her first year in business, but much 
of that went toward expenses. Al- 
though she continues to buy new 
molds, she thinks her expenses will 
be less from now on. “My candles 
retail from $1 to $15 each, and I aim 
at making $3 an hour for the time I 
work,” she explains. Her busiest sea- 
son is from August to December, 
when she works every day, but nev- 
er all day. “I still take my children 
—T-year-old Jeff and 4-year-old 
Kathleen—to and from school, fix 
meals and clean the house,” she 
says. “During the other months I 
might work only two days a week.” 
—JOYCE KUH 





t housewife who started a PreRiebie ‘business in your spare time? 
, or know a woman who has, we would like to know about it. Write 
Time Moneymakers, Ladies’ Home Journal, 641 Lexington Ave., 


’. 10022. 
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Conditioned 


clothes look better, 
smell fresher, 
feel softer 

and wear 
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AS ERIC SOFTENERS 


Sta-Puf 
The first beauty conditioner for clothes. 


We'll send you 50¢ on one condition. 
That you send a Sta-Puf label and this paragraph to: 
Conditioned Clothes, Box 6000, Decatur, Ill. 62595. 
Limit: one refund per family. 


Offer expires June 30, 1970. 


Staputy 





Sta-Puf- 
conditions 
your clothes 
the same 
way you 
condition 
your hair. 
Sta-Puf 
makes today s 
fabrics softer, 
fresher, more 


wrinkle- 
resistant 


and 


static-free. 


ts to paint witha needle 








By DOROTHY LAMBERT BRIGHTBILL. Are you a beachcomber? Or is fruit your thing? Make it known with 








this art that you “paint” with a needle, both designed by Grace Coffin. This fast method makes it easy for a 
beginner with kits that include not only all necessary materials but stitch charts, color guides and easy-to-follow in- 
structions. The little sandpipers, kit 61180, are a familiar sight on many shorelines, and these bring the fresh sea air 
with them. They are stamped on cotton home- ——— -- — 
: . ; 5 = ; Ladies’ Home Journal, Dept. 3338 Fill out coupon and enclose check or money | 
spun, size inches. We mounted the 4500 N. W. 135th Street, Miami, ae 33054 order. Florida residents please add sales tax. | 
lain narro Over { ieee Allow 4 weeks for handling and mailing. 
p » War) en frame (see coupon) on Check items desired: (Sorry we are unable to handle Canadian or 
a sheet of u ed plywood. The big bold Kit 61179 Watermelon SaaS avoidedslays qpiPgceeindl: 
; : ° : : ‘ @ $9.98 each ; Sa ee 
watermelon, reminds us of the fasci- Kit 61206 Frame for Water- 
ie . 4 2 melon @ $6.98 each ees 
natine Mexica that are so expenswwe. _ Kit 61180 Sandpiper 
5 Be lathe s : @ $3.98 each UNS eee a = 
You can paint ion for a tiny fraction Kit 61207 Frame for Sandpiper iéaseyprint name 
: } . @ $2.98 each : — 
of the cost and | l of your handiwork. 61014 Catalog of other 
Thedlesiowusistam?) He } ‘ oe kits @ .25 each eee iets: pS Sf Eh ee 
ve design 1s stam tton homespun, size Sales tax, if applicable SS sippinteaddress 

19 by 25 inches. Fra ilso available, comes Total enclosed $ 

win oy 5 nant ay ooo ; Send C.O.D. I enclose $2.00 goodwill 
m unassembled paini d (to save money) deposit-and will. pay posted Nalence Sn 


ith eas) put-togethe tions. plus all postal charges City State Zip Code 




















The secret Tok Reaching ec music 


music. Popular music. 
Hymns. 


: just organized common sense, says this 70-year-old 

ome-study school. Their step-by-step word-and-picture instructions 
ike the mystery out of learning to play the piano, 

uitar, accordion, any popular instrument you choose. 


. 


/may seem odd at first — the idea of teaching 
ourself music. You might think you need a pri- 
ite teacher at $4 to $10 an hour to stand beside 
Su and explain everything you should do—and 
i you when you've made a mistake. 

But surprising as it seems, you need no such 
ung. Thousands of people have taught them- 

‘Ives to play with the lessons we give by mail. 


nd you can too. 


ou Learn Easily, Quickly 


he secret lies in the step-by-step way our les- 
ms teach you. You don’t need any special talent 
* previous musical training. In fact, it’s so easy 


iat even children can learn. 


you with simple words and pictures exactly what 
to do. You’!] learn to play the right way—by note, 
from sheet music. Without any gadgetry or gim- 
mickry. 

But how do you know you're doing it right? 
Easy. The tunes you'll practice first are simple 
songs you've been familiar with for years. And 
since you already know how they’re supposed to 
sound, you can tell right away when you've “got 
them right.” 

By the time you go on to more advanced 
pieces, you ll be able to tell if your notes and tim- 
ing are right, even without ever having heard the 
songs before. Sooner than you might think pos- 
sible, you'll be playing your favorite music as 




















Starting right from scratch, our lessons show though you’ve known how all your life. Folk 

ene ERC mr Seen RESP Teri cSt ee a ee + 

l 

- School of Music 

Washington, New York 11050 Print 

5 Name____— : oe Age 

Id like to learn to play the instrument checked be- 

quickly, easily, and economically. Please send me Address | 

FREE 36-page illustrated booklet “Be Your Own 
¢ Teacher’’—plus your FREE Piano “Note-Finder.” oe. 

; : : City eines | 
lerstand that there is no obligation. ; | 
ino O Steel Guitar | © Accordion Statetei 1 Zip Codes as = 2 
itar i 
: 0 Saxophone 0 Mandolin Do you have an instrument? Yes No 
cere: O Violin Q Clarinet Instruments, if needed, supplied to our students at | 
ronic, reed O Ukulele reduced rates. 415N | 


Classical. Dance songs. 


Convenient and Economical 

You learn in your spare time, in the privacy and 
convenience of your own home. There’s no one 
standing over you to make you nervous. And be- 
cause you teach yourself, you can set your own 
pace — you re free to spend as much time master- 
ing any lesson as you wish. And you'll be de- 
lighted to discover how economical this wonder- 
ful course is. 

There are other advantages too. Since your 
lessons are yours to keep permanently, you can 
go back and refer to them at any time. And you 
can share them with other members of your 
family. 

There Are So Many Rewards 

How effective are the lessons? Ask Mrs. Norman 
Johanson, one of our recent graduates. “My 
daughter,” writes Mrs. Johanson, “has taken 
lessons for 8 years from a private teacher, and 
now she asks me questions about some of her les- 
sons. How very proud I feel when she says to 
friends, “You just have to hear my Mom play!’ ” 

Others also enjoy her playing, Mrs. Johanson 
reports. She plays for herself to relax after a 
trying day, and for her husband when he’s tired. 
She also plays for friends when she goes to par- 
ties. “In a sentence,” she says, “it’s the most soul- 
satisfying thing that has ever happened to me.”’ 


Mail Coupon Today 

If you’d like to learn more about this convenient, 
pleasant way to teach yourself music, send for 
our free booklet “Be Your Qwn Music Teacher.”’ 
With it, we'll include a free Piano “Note-Finder.” 
There’s no obligation. No salesman will call. Just 
mail the coupon today to: The U.S. SCHOOL 
OF MUSIC, Port Washington, New York 11050. 
Established 1898. Licensed by the New York 
State Education Department. 


© 1970 U. S. School of Music 


THE 0 
MEN IN | 
MAMAS | 

LIFE 

BY 

SAM 

LEV ENSON conc: about to reve 


some shameful family secret. Mama would have been the 
first to admit it. Papa knew about it and so did the chil- 
dren. There were men in Mama’s life besides Papa. I never heard 
Mama say she loved them, but she often said, “I couldn’t get along 
without them.” 

I don’t remember their names any longer, but I didn’t know them 
then, either. I didn’t have to. Their identification was simple—the first 
name told you what he did for a living, and the second name was Man 
—Grocery Man, Laundry Man, Chicken Man, Seltzer Man, Fruit Man, 
Candy-Store Man, Fish Man, Herring Man, Ice Man, Pickle Man, 
Drugstore Man, Shoe-Store Man, Milk Man, each a man (like Papa) 
with a wife (like Mama), children (like us) and troubles (like ours). 

Mr. Man is gone now. We permitted our instant-tomorrow makers 
(with their giant shopping centers) to bury him in an imitation-mahogany 





crush-proof box without so much as a pretaped funeral service or a drip- 
dry shirt in which to make his last farewells. If you will step a little closer, 
I should like to speak a few words of postmortem praise of Mr. Man. 

He ran the kind of place to which any mama could safely send any 
kid on an rand. All day long we came, the kid couriers, by tricycle, 
by fruit-box-skate-scooter or by sneaker to proclaim to him: “My 


mudder want 
from memo! 


The emissary would then recite his message either 
or word, exactly as his queen mother had said it 


to him, or ré expression) from a small scroll rolled up in 
his hand: 

“My mudder sa he wants some meat for the cat. She says to make 
it lean. My father doesn’t like fat.” 


“My mudder say vants for ten cents cockroach powder, and she 


says I shouldn’t tell u what we need it for.” 



















“My mudder says you should give me for fi 
mal crackers and if you don’t mind, you s 
take out the pigs.” 

“My mudder says you can give her change 
The dollar she’ll give you Monday.” 

All the years that have passed since I carried messages 
cery Man and the Bakery Man have not dissipated my 
the living and loving aroma of fresh-baked bread which 
taste buds in my eyes, ears, and nose as well as in the 
barley, sugar, peas, salt, rice, pepper, cloves, all-spice, ci 
thyme, poppy seeds lay exposed in open sacks. I walked am: 
could not only smell them, but also visualize the ports of ca 
they had come, a multiplé sense experience that might be 
contemporary terms as smellavision. 

After years of living in close quarters with his merci 
Man had become so permeated with its aroma that the 
smelled like a pickle, the Herring Man like a herring, the € 
like a chicken... 

Mr. Man’s shop was a stronghold of democracy, an op 
which the mamas and he engaged in what today is called) 
At that time it was more like a heated debate. Those cé I 
were my first lessons in ideological warfare: 

“T don’t like the looks of this codfish.” 

“Lady, for looks you don’t buy codfish; you buy goldfish 

“This chicken has a broken leg.” 

“Look, you gonna eat it or dance with it?” | 

“Listen, Mr. Butcher. Take out the bones before yol 
meat.” 

“T buy with bones. You’ll buy with bones.” 
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Illustration 








I can’t seem to forget you... 
I cant seem to forget you... 
| Your Wind Song stays on my... 
Wind Song stays on my mind. 


ee 





is why every true Wind Song girl splashes, bathes and showers with it—now that Wind Song comes in a new Bath and Shower Collection. teat 
‘ yee 


Wind Song by Prince Matchabelli. 
25 


Real strawberries here, 






look at this one, 


and here, 
juicy, 


and here; and another, 


Borden Yogurt: 


Real Strawberries 
top to bottom 


Se ee ae ee et la a sala 


Exciting Mod Glasses Offer 


Borden,” cut from a Borden Yogurt lid, and $2.25 (check 
rder) we'll send you our mad mod fashion glasses with four 
» sets of different snap-in lenses in shades of Straw- 

rry pink, blueberry blue, pineapple yellow and coffee 

wn. We made them fruit colored in tribute to the 
us teal fruit in Borden Yogurt. 
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City pinup State Zip. 
Void w axed, restricted or prohibited by law. Offer expires December 31, 1970. 
Allow 3 weeks minimum for delivery. Zip Code must be included. 








MAMA’S LIFE continued 


“T don’t pay for no bones.” 

“All right. No bones.” 

“Thank you. Now, put the bones in 
a separate bag for soup. Thank you. 
Now, never mind the meat.” 

Questioning the price is now consid- 
ered un-American, unladylike and in- 
decent. Our mamas did not hesitate to 
bargain. Fair trade meant that you 
never paid the asking price. All deals 
were negotiable, a custom that in 
America goes at least as far back as the 
purchase of Manhattan Island. After 
all, history has only recorded the final 
price. 

“How much are these cucumbers?” 

“Two for five cents.” 

The lady pushed one aside. 
much is this one?” 

“Three cents.” 

“O.K. Ill take the other one.” 


“How 


When one lady was caught shoplift- 
ing a chicken, her friend the Butcher 
Man naturally would not press charges. 
“Just pay for it and we'll forget what 
happened.” 

Tears of gratitude running down 
her face, she kissed him, sobbing, “I 
don’t know why I did it and I swear to 
you I’ll never do it again. Ill be glad 
to pay for it, but not at your prices, you 
crook, you!” 

When Papa took one of us for a suit 
he brought along all the kids. This gave 
him greater bargaining power (“Treat 
me right or I take my clients else- 
where’). We always dressed in our 
poorest clothes when we went shopping 
so that the dealer might feel sorry for us. 

Papa had a surefire method for re- 
ducing the asking price on any gar- 
ment. Before the salesman had a 
chance to go into his spiel my father 
would knock the wind out of him with: 
““And how much is this rag?” 

When I was about to be graduated 
from elementary school, Mama took 
me to the market to buy me a tie. I 
was the last of all her kids and she was 
going to treat me to my first brand- 
new, not-handed-down tie. 

The Tie Man asked for 50 cents, and 
to my utter astonishment Mama paid 
him—no counter offer, no debate, no 
dissent, no protest, just 50 cents paid 
politely in cash, without comment, and 
a “thank you” yet. 

I didn’t dare ask. As we walked home 
Mama read my mind. “Sammy, you 
are probably wondering why I paid 
him the fifty cents without a word. 
Well, you’re young. Some day you'll 
understand. I never liked that man. I’m 
getting even. Tonight he will kill him- 
self because he didn’t ask me a dollar.” 

The Candy-Store Man eked out a 
living mainly from kids. There is no 
harder way to eke it. When jelly beans 
were ten for a penny, a kid would de- 
mand five whites, three greens, two 
yellows, “and you owe me one pink 
from last time, remember, you were all 
out of pinks and you said, ‘I'll owe you 
a pink,’ so today you owe me a pink.” 

Two-for-a-penny items allowed for 
combination deals. “Give me one of 
these and one of those.” The only way 

Man could tell these from those 
was to stick his head and arm into the 
showcase, pointing and calling out in 
muffled tones from behind the glass: 

“These?” 

“No. Those.” 

“Frying pans?” 

“No. Over there near the lickwich 
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Man placed a glass of aud 
fizzy seltzer water before 
The latter placed his 
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our perked coffee by. 


A new idea? That’s what The Coffee is all 
about. That’s why it doesn’t care about old 
coffee standards. It sets new ones. 

The Coffee tastes the way coffee always 
should have tasted. Every time you make it. 

So next time you want a pot of coffee, 
make a pot of The Coffee. Maxim® [> 
Freeze-Dried Coffee. 
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And judge for yourself. 
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MAMA’S LIFE continued 


“So what could be new? In Washing- 
ton they get us into trouble and we have 
to pull them out. Don’t take the 
chopped sirloin. You remember I told 
you my wife needs an operation? So, 
thank God, she doesn’t need an oper- 
ation. A man your age shouldn’t eat so 
much ketchup. The doctor said it will 
go away. Take the breast of beef. You 
remember Louis, the cop, who eats at 
my table? Last night he went to sleep a 
healthy man and this morning he woke 
up dead. Life is like a radish. Looks 
rosy on the outside, but inside it could 
be rotten, rotten, rotten. Look, what do 
you want to eat? I ain’t got all day to 
talk.” 

He could choose to talk to you or to 
himself, about you or about himself 
and you. He talked as he walked. 
“Bread, bread, bread. All day long 
bring them bread, bread, bread.” 

On one occasion a diner refused the 
bread. This was unheard of: 

“You don’t want no bread? You’re 
entitled to bread. Take it.” 

“T don’t want no bread.” 

Max addressed himself to the other 
diners: “See what I mean? It doesn’t 
pay to be nice to people.” Then back 
to the rebel: “Take it. I have to charge 
you anyhow.” 

“Give me a slice of tomato instead.” 

“Extra charge for tomato.” 

“But I’m trading you two slices of 
bread for one slice of tomato.” 

“Keep the bread. It’s yours.” 

“Give the bread to some poor man.” 

“Look at our big philanthropist! 
With our bread he’s feeding the hun- 
gry. You a Communist or something?” 

“Tl tell you what. Just leave the 
bread and take back the eggs, they’re 
cold by now, anyhow.” 

“Sorry. We don’t serve bread with- 
out an order.” 

There were men who were regular 
visitors, itinerant yet not transient 
vendors of goods and services who came 
to our street but not into our homes. 
They announced their arrival by fa- 
miliar street-calls or other attention- 
getting devices. 

The Rag Man carried a rolled-up 
newspaper in his hand and sang out; 
“T cash clothes.’ He sometimes carried 
a burlap bag over his shoulders. There 
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I prefer a calendar that has numbers bigger than pictures. 


No matter how many ashtrays you put around your house for a p 
one always puts a cigarette out in something that isn’t one. 


I don’t think exercise makes you nearly as hungry as thinking does, 


thinking about food. 


If I went back to school now I’d major in plumbing, carpentry, and 
and I'll bet I'd be the envy of every homeowner on my block. 


“Underwear” 


Just once Id like to tell a story and have it sound as funny as1 
someone else told it to me. 


is a better word than “lingerie” and it’s a lot easier to 
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bottles onto the shaving 
dirty concoction we 
balls.” 

The Frankfurter Man) 
umbrella’d rickshaw that, 
tank full of bursted, extre 
larger than their rolls, 
run the tip of our ton, 
dripping mustard and 
kind of euphoria that ¢ 
stop a baseball game. " 
tato Man, the Pretzel } 
nut Man, the Waterme 
the Peanut Man would | | 
us before the Frankfur | 

The Scale Man wheel 
ing seat-scale on a tripo 
sat and swayed while 
registered on a large 
heads. ‘“‘Correct to the 
the winter we could 
Man emptying loads of 
rocks down a chute int 
Whatever fell off the. cH} 
for making Charlie Chap| 
or Al Jolson faces. 
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was my relative, if only | 
A world that can declare 
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We are exploring thi 
search of possible human} | 
The least we can do is | 
to the guys down here. 
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$8. 25 VALUE CLAIROL® COSMETIC BOUTIQUE FREE WITH THE: PU RCHASE OF ANY KINDNESS® INSTANT HAIRSETTER. 


le've gathered the best of our basics in the Clairol Cosmetic Bou- 
nd we’re giving them to you free. Just because you're smart enough 
a Kindness Instant Hairsetter. The one shown here is our skinny 
ct. It has everything under the sun in one neat little hairsetter— 
2 inches high! But every Kindness Instant Hairsetter is great. They 
“you bouncy curls in just 5 minutes. And they all have the Kindness 
nearted rollers. The ones that are kind to your hair. (Yet they give 
/g00d set, it holds up in all kinds of weather!) 
Ofill out the coupon and mail it in with the warranty card from any 
‘ndness Instant Hairsetter purchased before May 31, 1970. 
Also, as an extra bonus you'll receive with the boutique a free 
> of the new Kindness® Heat-Activated pees It's protein en- 
0 it now. Treat your mom with Kindness on Mother’s Day. 








Clairol Inc., P.O. Box 956-L , Yonkers, New York 10701 

| encilcse the warranty card from my new Kindness Instant 
Hairsetter purchased before May 31, 1970. Please send me my 
FREE Cosmetic Boutique. Allow 6 weeks for delivery. 


Address 

Sivonen ema sere aE OTA Tee ae Ip Code. = ss 
Limited Time Only. Offer expires May 31, 1970, Do not take this certificate to 
your store. It must be mailed to Clairol. Void where taxed or restricted by local 


laws. Offer good only in U.S.A. 
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Ls) HOY does Baby reaches, 
s tummy. And Curity prefolded stretch 
sht along with him... gently... 
.... always stretchy even 
of washings. Always downy 
ft, too, because Curity uses only the 
fluffiest, baby-soft cotton. And so 
bsorbent... only Curity cotton 
sponges up moisture sO completely, 
thoroughly. Protects baby’s skin 
against irritation with its special 
air-conditioning weave that 
keeps baby feeling cooler and drier. 
Comfort is just another way 7 


to spell Curity. 

CuRITY. 
prefolded 
stretch diapers 














Regular prefolded 
Curity diapers, too. 
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MEDICINE TODAY BY DAVID R. ZIMN 


KNOCK-KNEED children prob- 
ably should not be operated 
upon or treated at all, two Eng- 
lish bone doctors say. They 
reached this conclusion by re- 
examining knock-kneed teen- 
agers who ten years earlier had 
been brought to a London hospi- 
tal because their parents could 
see daylight between the young- 
sters’ ankles. During that ten- 
year interval, no child had re- 
quired surgery. None had an an- 
kle gap of over 4 inches—which 
is considered the critical dis- 
tance for reasons of health and 
appearance. In half the cases, 
the gap had closed completely. 
In another 25 percent, it had 
narrowed to an average of 114 
inches. A few children remained 
unchanged, and in one child in 
five, the gap had widened— 
though never beyond 3 inches. 
The English bone specialists 
say they’ve seen no surgical re- 
sults to beat these effects of time 
and natural healing. 


WITH CYCLAMATES GONE 
and the other artificial sweeten- 
er, saccharin, under intense 
study, what about the sweet- 
toothed woman on a low-calorie 
diet? Don’t abandon hope. Scien- 
tists are busily working on sub- 
stitutes, some made from citrus 
fruit, that they hope will be 
sweeter than saccharin and as 
safe as sugar. For example, a 
bitter constituent of Seville 
oranges yields a chemical 1,500 
times sweeter than sugar. Two 
similar compounds, one from 
bitter grapefruit rind, the other 
from sweet oranges, are also 
being tested. 


THE CORRECT FIRST AID 
for bad burns is, tragically, un- 
known to many mothers, a 
Chicago pediatrician says. Dr. 
Harvey Kravitz has started a 
national campaign to inform all 
Americans that ice or cold- 
water compresses should be ap- 
plied immediately and continu- 
ously, for at least half an hour, 
to the sites of severe burns. 





HONG KONG FLU is nothing 
to be sneezed at. Government 
medical statisticians say last 
winter’s epidemic resulted in 
19,700 deaths from the flu and 
its complications. 





THE BIGGEST ISSUE of the 
1970’s for medical consumers— 
and for organized medicine—will 
be whether medical insurance 
will be made available to all 
Americans, and if it is made 
available, what it will consist of 
and how it will be paid for. The 
American Medical Association, 
long a foe of all national health 
insurance plans, has participat- 
ed in secret talks with liberal 
proponents of national health in- 
surance. Several proposals are 
already under consideration: 

e A plan called Medicredit, fa- 
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remain healthy. T 
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Dr. Money, that crit 
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HERE’S HOW NO 
guests with the foo 
organism Salmonel 
dishes prepared in 
parties, keep hot 
above 140° F., and 
cold, below 40° F. 






HEPATITIS PR 
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could soon be a fr 
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tything a natural blonde can do, 
a Naturally Blonde can do. 


We know to worry your pretty blonde head about your pretty 


Even in Sweden. We were blonde head. The color you start with, stays. Your 


there. With three American girls who didn’t get their hair stays soft and shiny. 

beautiful blonde hair from a long line of Swedish .__ All you do is shampoo Naturally Blonde toner (in 

ancestors. [hey got it from Clairol’s Naturally gygpgeegeeg = any of 18 natural shades) into pre-lightened 

Blonde. And nobody knew the difference. AB hair. (To make it as simple as possible, use 
Because Naturally Blonde is the shampoo- BLONDE Nace Blonde® Quick Lightener for this.) 


in toner that works so well, it even works on Then you can do anything a natural 
your psyche. You feel natural being blonde. Bg blonde can do. Like our girls in Sweden. 
And the naturalness shows. Oh, yes. Which ones are the impostors! 
Even swimming, sunning, or sitting three ts Sorry. If Naturally Blonde doesn’t give 
inches away from a man’s eyes, you don’t have (aaa "” them away, why should we? 
Naturally Blonde by Clairol. 





introducing the most _ 
at fas ‘tive roll-on =< 
anti-perspirant 
you can buy. 


Laboratory tests 
proved it to us, You prove it to yourself, 
Dial Roll-on gives you the 
most effective protection against 

wetness and odor you can buy. 
At any price. 
Nothing stops wetness and 
odor better. Nothing lasts longer. 
Yet it's extremely gentle. 


















It’s from Dial. 
So you know it works. 
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Jow two can live 
s cheaply as one. 


Baloney, you say. And you're right. Two can’t live as cheaply 

as one. Except when it comes to buying panties. Because you can 
get two pairs of Eiderlon panties for what you'd spend on one 

of another brand better fit, more softness and comfort. 


Get Eiderlon Sai They’re 
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MEDICINE TODAY continued 


risk may be 6 percent per pint. A test 
that could weed out all infected pints 
of blood would save several thousand 
lives a year. 


The Kienast quints of Liberty Cor- 
ner, N.J., appeared at birth to be 
among the healthiest of the six sets of 
quintuplets born in recent medical 
memory. The Kienast quints defy the 
normal] odds against quintuple birth— 
84 million to one—because Mrs. Mar- 
garet Kienast had been treated by her 
obstetrician, Dr. Raphael Jewelewicz, 
with fertility drugs, which frequently 
cause multiple conception. 

Mrs. Kienast made medical history 
because she is among the first women 
anywhere to receive one of the two nec- 
essary fertility substances, LH, or 
luteinizing hormone, in its pure form. 
LH, which is made in the pituitary 
gland of the brain, prompts ovulation. 
Usually, women are given an LH-like 
substance recovered from the urine of 
pregnant women. Mrs. Kienast, how- 
ever, received pure LH extracted from 
human pituitary glands. 

As she prepared her house to bring 
home the babies, Mrs. Kienast found 
that caring for quints—or for quads, 
triplets or twins—is an exhausting, spe- 
cial effort for Mother. Many multi- 
birth mothers band together for self- 
help, emotional support and study pur- 
poses. One of the oldest of these groups 
is the Mothers of Twins Club of Akron, 
Ohio, whose research chief, Mrs. Wil- 
liam Hauser, says Mrs. Kienast has 
well earned the right to be proclaimed 
an Honorary Member! 


If air pollution were only an aesthetic 
irritant, that would be reason enough 
to end it. But bad air relates directly to 
bad health—and to death due to disease. 
In Buffalo, N.Y., it has been found that 
the death rate is twice as high in neigh- 
borhoods with the worst air than in 
those with the cleanest air. Areas of the 
worst pollution, moreover, had a much 
higher incidence of stomach cancer, 
which epidemiologist Dr. Warren Win- 
klestein, Jr., blames on particles of coal 
smoke in the air. 


Birth control pill use has dropped 20 
percent, a recent poll of U.S. women 
reveals. Most who quit were reacting 
to revelations about oral contraceptives 
made before Wisconsin Sen. Gaylord 
Nelson’s Senate committee—revela- 
tions that long ago appeared in the 
JOURNAL. The U.S. Food and Drug Ad- 
ministration recently sent a letter to 
all doctors urging them to discuss with 
their pill patients the risks involved. 
Also, clear warnings soon will appear 
on oral contraceptive packages. * 


A psychoanalyst has risked jail rather 
than reveal in a court of law personal 
facts and feelings a patient told him. 
dr. Joseph Lifschutz, who practices in 
Orinda, Calif., insists that to protect 
the patient, the entire doctor-patient 
interchange must remain absolutely 
confidential. 

“If I acknowledge [that] this [per- 
son| was a patient, and testify about 
him.” Dr. Lifschutz explains, “then 
when I come to my office the next day, 
my patients—and the patients of every 
psychiatrist in the state—will say: 
‘How can I talk to you openly, freely? 
Can you promise me that you won’t 
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testify in my case, if y 
court?’ 

“The psychiatrist can 
makes treatment impossj 
schutz says. “The honest j 
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Bed-making becomes con) 
critically important wh 
member is bed-ridden, Sp 
special positioning—alon 
quent position changes—¢ 
prevent bed sores and stiff 
may compromise hopes 
A new manual, Bed Pos 
cedures, can be bought f¢ 
the American Rehabilita’ 
tion, 1800 Chicago Ave., 
Minn. 55404. 


Indian girls in the U.S. § 
noted last year, spread t 
trachoma among themsel 
communal eye-makeup ki 
Clairol, who read our a 
taken a generous step toe 
health problem: they prj 
vidual eye-makeup kits tq 
Indian school girls, and sv 
the kits not be shared. 


Sufferers from severe pj 
get relief from an improve 
apy being tested at Stan 
sity. Dr. Eugene Farber 
American Academy of 
that the paste, which — 
chemical anthralin, cleay 
scales, at least temporar) 
50 patients. The patients 
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They then applied the pas 
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ment is especially effect 
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Dr. Farber, “patients pre} 
to psoriasis.” 


The success of the Pa 
saving women’s lives thi 
diagnosis of cervical 

prompted a search for ea 
methods for cancer of ot 
ble organs. A technique 
cells from the uterus has 
oped in Scotland, where 
W. R. Chatfield introduces 
of abrasive sponge into th 
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cancer detection studies. 


Correction: In a report las} 
on the effects of the birth 
tive baby, we included m¢ 
Down’s syndrome, as one § 
The study we cited was al 
infants with a physical dis 
spine, called meningomy: 
Down’s syndrome babies, } 
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“That's enough if When / Was his age 


garlic salt, darling. 


ee never ate sand. 
Just mud pies” 










“Etiquette is 
always important 
On an auspicious 
occasion.” 






If you take your grains of 
sand and garlic with a grain of salt, 
you probably know about Tampax tampons. 
They take a lot of bother out of those 
difficult days each month. ¥ 

Internally worn Tampax tampons outsell all other 
tampons combined for a lot of good reasons. 

Sound medical reasons. 

But in plain terms, they'll keep you cool, calm 
and comfortable. 

Even while you’re playing hostess to the 
romper room set. 









World’s most widely used tampons... 


P TAMPAX 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 








- 
- 


on the Go... 


Aelieved of Menstrual Distress 


A woman’s day is never done. So much 

to do and see. You’re always on the go. 

Have a tight schedule and meet it. No 

time to slow down... and you don’t 

have to. Not even because of functional 

menstrual distress. How? With MIDOL. 

Because MIDOL® contains: 

= An exclusive anti-spasmodic that 
helps STOP CRAMPS... 

=» Medically-approved ingredients that 
RELIEVEHEADACHE, LOW BACKACHE 

..CALM JUMPY NERVES... 

# Plus a mood brightenei 
through the trying r 
period feeling calm and ¢ 


that gets you 
re-menstrual 
omfortable. 


IDOL. 


Be onthe go. Any day. Witt! 
FREE! ye WOMEN Y f 
Authoritative 32-page bo € 
be ey. ie ctions. Gives tips on h 


cover cost of mailing ond handlin a 
146, Ne ew York, N.Y. 10016 
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THE TASSEL 

When are the tassels on gradu- 
ation caps placed on the left side 
of the cap and when on the right? 
Is there a difference in the pro- 
cedure followed at high schools 
and colleges? 


When the students go up to re- 
ceive their diplomas or degrees, 
they wear their tassels on the 
right. After they have received 
their degrees and are leaving the 
platform, they shift the tassels to 
the left. The same procedure is 
followed in both high schools and 
colleges. 


CORRECT STATIONERY 
How should stationery be marked 
for an older, unmarried woman? 
Should the title ““Miss” precede 
her name? 


It depends on the kind of station- 
ery you are ordering. On station- 
ery for general use—for ordinary 
social correspondence or for or- 
dering merchandise—I prefer to 
see the title “Miss” plus the 
name, address and zip code. If you 
are ordering elegant, engraved 
stationery, you may wish to use 
the name without the title, with or 
without the address. Or, you may 
prefer to have just the address 
without the name. For engraved 
stationery, if the same die is to be 
used on the flap of the envelope, 
it is rather expensive to have the 
name preceded by “Miss” if this 
title is not used on the paper; 
thus, you often see the name on 
the flap without the title on en- 
graved stationery. 


REGISTERING TO VOTE 
Does a woman use her title (Mrs. 
Edwin R. Brown) or her signa- 
ture (Barbara Jane Brown) in 
signing her name when she regis- 
ters to vote? 


She signs her social and legal 
signature—Barbara Jane Brown, 
or Barbara Masters (maiden sur- 
name) Brown, if she prefers. I 
consider Barbara Masters Brown 
more definitive, and thus prefer- 
able, for a married woman’s social 
and legal signature. 


OLDER GRADUATE 

Is it proper for a 30-year-old col- 
lege graduate (with a family) to 
send graduation invitations to 
those who have shown an interest 
in his education—family, friends 
and employers? We don’t want 
our friends to feel obligated to 
send a gift. 


Send the invitations. Some friends 
will send gifts, others won’t feel 
at all obligated to do so, but all of 
them will be interested. 





PROPER RESPECT 

I am employed by my father-in- 
law in his law office. How should 
I address him? 


That depends on the kind of office 
it is. In a formal city firm, you 


should address your father-in-law 


just as the other men do who are 
in positions similar to yours. Ina 
suburban or rural law office, you 
would be more likely to call your 
father-in-law ‘‘Dad” or by his first 
name—whatever you call him out 
of the office. 


GRADUATION PRESENT 

A friend of mine has two children 
graduating this June. I would like 
to send them a present. Is it prop- 
er to send a small check with my 
best wishes? 


Yes. I’m sure most graduates 
would think money a wonderful 
and thoughtful gift. 


FORMAL SERVICE 

At a formal dinner (for three or 
more couples), whom do you 
serve after the lady guest of hon- 
or? Do you serve all the women, 
then all the men, or each person 
in turn around the table, ending 
with the host? 


When only one servant is waiting 
on table, it is usual and sensible 
for him to continue on around 
the table after serving the woman 
guest of honor to the right of the 
host and the second guest of hon- 
or to the host’s left. If there are 
two servants, they may offer iden- 
tical serving dishes to the women 
guests of honor on either side of 
the host, and then continue on 
down the table. The hostess is 
served next to last and the host 
last. As soon as two or three peo- 
ple are served, the hostess urges 
them to begin eating—but they 
needn’t wait for this suggestion. 

Incidentally, a truly formal 
dinner—36 people at one table 
served only by men servants—is 
rarely seen these days. 


ADVANCEMENT 

Two years ago my husband was 
promoted from hourly worker to 
supervisor. His associates approve 
of his supervising methods and 
are very sociable at work, but 
they don’t include him in their 
social activities. My husband is 
hurt by their indifference after 
hours and he would like to give a 
party for these men and their 
wives, hoping to break down their 
little “clique.” I feel he must wait 
for their invitation. What is the 
correct etiquette in this situation? 


In the business hierarchy there 
are certain customs that are quite 
rigid, and your husband is at- 
tempting to overcome them the 
wrong way. The workers are re- 
acting as could be expected to the 
advancement of one of their 
group. Your husband is now the 
“boss,” and the group expects so- 
cial overtures to come from him. 
However, I urge your husband to 
think carefully before going 
ahead with his proposed party. 
Management is sometimes less 
than enthusiastic about an execu- 
tive mixing socially with the peo- 
ple he supervises unless they, in 
turn, are in a somewhat executive 
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position. He may } 
now to fraternize wit 
his own position, or a 
in which case he and y 
social invitations fro 
mediately ahead of hi 
for your husband 
while of course not dis 
real friends he has n 
group with which he 


DIVORCE AND AN 
I know that when a y 
ries and is divorced, ¢ 
she gets her maiden 
she is still Mrs. Ma 
friend says that whe 
marries and the ma 
nulled, the woman i 
Mary Jones. I say ¢ 
Mary Jones. Which i; 


When a woman is d 
requests the return of 
name, that is her lega 
may, if she wishes, p 
“Mrs.” but usually 
to “Miss,” especiall 
no children. However 
returns to her maiden 
ly, she may call herse 
at all professionally ¢ 
as long as there is r 
deceive. 5 

When a marriage h 
nulled, a woman au 
returns to the name 
ously held (her maid 
she was not married| 
surname of her previo 
or possibly in the case! 
her former married n 
—Mrs. John Smith). | 
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ANNOUNCING mh 
My husband will — 
Ph.D. this June. I 2 
his achievement anid 
to know the proper | 
nounce it to our frien 


The announcement | 
made informally. Tell} 
as you meet them and} 
to those at a distance 
be interested. 
Or, there is no reas 
can’t have a cocktf 
some other social e 
which you could an 
husband’s achiever 
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Even ona beginner’s budget, you can 
keep in touch by Long Distance. 

Now you can dial yourself a discount— 
Piece eae Cw Ae Reh al oir tj el 
coast calls you dial yourself on weekends. 

All day Saturday and Sunday till five. | 
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Listen to Sheila... 


“When you can't always 
pre-soak...Punch!” 


What a break for busy mothers! Colgate’s new 
Punch Detergent puts the enzyme power of pre- 
soaks and active water conditioners right in your 
washer. Punch knocks out dirt and stains to get 
your whole wash clean .. . even when you can’t 
always pre-soak! 





Mrs. Bill Van Orman agrees! 


“Stains | thought were hopeless 
in children’s colored play clothes 
disappeared like magic! Thank you 
for a product that really does 
what it says it can!” 

Mrs. Bill Van Orman 

Clarkston, Washington 





Sheila MacRae’s TY Stitch Test proves it— 
Punch gives you the cleanest wash possible! 








SPENDING YOUR MONEY 


SPENDING YOUR MONEY BY SYLVIA 


Q: (Enpiror’s NoTE: While none 
of you has yet asked me the fol- 
lowing question, I think it is so 
important for you to know the 
answer in advance of the sum- 
mer-job season that I’m asking 
and answering it for you.) 
How much can a college student 
earn this summer (or this year) 
exempt from the Federal income 
tax? 
A: A college student can receive 
as much as $1,825 completely 
tax-free in 1970, an all-time rec- 
ord high. It dwarfs the tax-ex- 
empt totals of previous years and 
is a direct result of the Tax Re- 
form Law of 1969. What’s more, 
you can generally avoid having 
any tax withheld on your earn- 
ings from your summer or other 
jobs. You won’t even have to file 
an income tax return for 1970 if 
your income this year is not 
more than $1,700 (unless you 
have net earnings of $400 or 
more from _ self-employment). 
And your parents can still claim 
a dependency deduction for you 
if you are under the age of 19 or 
if you are 19 or over, are a full- 
time student and meet the other 
usual tests for a dependent. 
Here’s how you reach your 
tax-free status: You are entitled 
to a new personal exemption for 
yourself of $625; you are eligible 
for a new low-income allowance 
of $1,100; if you own stock you 
are entitled under an old law to 
receive $100 of dividends tax- 
free. Your exempt total is $1,825. 
Or if the dividend exclusion is 
left out and only your earnings 
are counted, you can earn as 
much as $1,725 tax-free. And of 
course any taxable earnings 
above your exempt amount will 
be taxed at the very lowest rates. 
This tax news is vital to your 
summer-job planning, for prac- 
tically speaking it means that 
your entire earnings will be ex- 
empt from tax and exempt from 
withholding, and all your earn- 
ings will be available to you for 
tuition, room, board, a car, etc. 


Q: Does the old rule saying two 
mouths are no more expensive 
to feed than one still hold? 

A: Yes, tosome extent. The U.S. 
Agriculture Department figures 
that food costs for a person liv- 
ing alone now average $812 a 
year, while the cost of feeding a 
family averages $495 a year for 
each member. 


Q: We keep toying with the idea 
of buying a hind quarter of beef 
from a local wholesaler. But we 
can’t figure out whether or not 
this would be cheaper than buy- 
ing the same meat cuts at ad- 
vertised, special prices in the 
supermarket. We’re also afraid 
we might be overwhelmed with 
hamburger and stew meat. What 
are the facts? 

A: The “average” hind quarter 
weighs just under 150 pounds, 
before it is cut up and trimmed. 
Here’s the breakdown of how 
many pounds of each type of 
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meat a hind quart¢ 
Retail Cut 
Round Steak 
Rolled Rump 
Heel of Round 
Sirloin Tip Roast 
Sirloin (pinbone in) 
T-Bone and Porter 
Steak 
Club Steak 
Ground Beef 
Stew Meat 
Soup Bones 
Fat, waste, trim 
TOTAL 
To make your cost 
first figure the tote 
hind quarter offere, 
wholesaler. Then 
number of pounds ¢ 
meat listed above | 
per pound at whic 
at» the supermar H 
these totals. Now ¢ 
costs. Note: Mal 
meats you’re comp 
the same grades 


Q: Not long ago 
mestic airline refug 
on a plane, altho 
ticket and a confirl 
tion. As a result, I 
my destination unt} 
ing morning, incur 
lot of expenses su 
hotel bills, ete. Isnj 
supposed to pay sul 
A: If an airline 
flight (which was a 
the case in the nig 
describe) , it is oblil 
ruling by the Civil 
Board, to pay any 
who are bumped off 
amount equal to the 
ticket you are hol} 
$200—unless it ca 1 
your final destinatio 
flight within two h¢ 
previously schedule 


Q: I finally got fed 
prices being charge 
by mail-order hous 
cacy stores for fan¢ 
food baskets. Yet 1 
and I like to give 
gift for anniversarie 
etc. So we now pack 
baskets, using the be 
nuts and cheeses we 
the supermarket. / 
example, can buy 
apples for 10¢ or 
Some of the best 
available for $1-$1. 
And you can buy a 
of nuts at very lowe 
fectly possible 
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Copper clad stainless steel is a classic. And Revere Ware 
makes it. With copper bottoms that spread heat evenly. Tight 
fitting lids whose knobs never lose their cool. And rings on 
the handles. This set is all you need for a great Coq au Vin. And be 
sure you have one or two of our Revere tea kettles too. In solid 
copper, solid brass or stainless steel with a solid copper bottom. 


Apottorevery dish. 


Our Revere Ware Tri-Ply stainless steel takes the drag out of 


day to day cooking. Made out of slick stainless steel that practically 


cleans itself. Two layers worth wrapped around a “spread the 
heat evenly” heat core. Plus vapor seal construction lids that 
lets food cook in its own juices. This set 
1s all you need for_a super beef burgundy. 
Serve it up in a solid copper stainless steel 
lined Au Gratin dish from Paul Revere’s 
Limited Edition, the ultimate in gourmet 
cookware. 
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SPENDING YOUR MONEY 


continued 


to put together a fairly elegant package 
for $5 to $6 vs. $10 to $12, which the 
same ingredients might cost if you 
bought them already “assembled” by 
other people. 

Just thought I would pass this mon- 
ey-saving tip along to other JOURNAL 
readers. 

A: Thank you, and send more tips! 


Q: Our daughter is getting engaged in 
June and therefore has been shopping, 
with her husband-to-be, for a diamond 
engagement ring. Just as an aside, 
aren’t diamonds supposed to be one of 
the best “investments” you can make 
in a period of inflation? 

A: Yes, they are, although a large part 
of the cost of the typical, relatively 
small diamond engagement ring is for 
the setting rather than for the stone, 
and this ring should not be counted as 
a financial investment. 

To give you an idea of how diamond 
values have been rising over the long 
term, the dealer price for a two-carat 
white diamond rose from $1,275 per 
carat at the end of 1967 to $2,600 at 
the end of 1969. The price for four- 
carat diamonds with almost no imper- 
fections jumped from $1,950 in 1967 to 
$3,900 in 1969. 


Q: We’ve been hearing rumors at the 
office where I work that our employer 
soon intends to offer a plan for buying 
mutual fund shares on a regular basis, 
with the costs deducted automatically 
from our paychecks. Would we have to 
pay the typical sales charge of more 
than 8 percent to buy shares in this 
type of plan? 

A: Probably not, if a fairly large group 
of employees participates in the plan. 
In employee group investment plans 
such as you describe, the typical “load” 
charge is between 1 and 3 percent. 


Q: My husband and I would like to 
distribute part of our nest egg among 
our three children now so they can 
avoid the inheritance taxes that would 
be charged at a later date. We under- 
stand that each of us can give $30,000 
as a “lifetime exemption.” Can each 
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of us give this amount { 
A: No-it’s the total lifeti 
of you may distribute an 
children. Thus, you and 
could give away a coml 
$60,000; if you divided it ¢ 
your children, each woul 
This amount, of course 
to your annual tax- free 
$3,000 (or a combined ¢ 
you may give to as many 


wish each year. 5 


Q: Just out of curiosity, ¢ 
go to Ivy League colleg 
money than do those w 
dinary” educational insti 
A: Yes, on the average 
cording to the U.S. Office 
the median earnings (t 
from the top and halfway 
tom) of male graduates ¢ 
ing” colleges are $11,678 
those who graduate from‘ 
colleges. The reason see 
vious to me: the Ivy Leag 
top-rated colleges have a 
enroll the most intelled 
students and these tend} 
higher-income brackets. — f 


Q: We’re in the prod 
cur first home. We hava 
money set aside for this 
both love good antiqulls f 
we know nice pieces can | 
But we’re being elimina’ 
market by the prices now 
for antiques: a single — 
French chair we liked, 
went at auction for $2,000) 
any advice at all for antiqi 
aren’t millionaires? : 
A: The best bit of intel) 
pass along to you ‘is thi 
overlooked fact: for every 
antique there is an antiqu 
later than the originals. | 


there are Chippendale “st 
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n “style,” Louis XV “st 
all made during the 19th 
many cases, the cost of 
copies of antiques is not oF 
of the price of the earlie 
also far less than contemf 
you find in a departmegl 
unlike most 20th centur 
good copies tend to aa 
rather than to depreciate. | 
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To tear open ourcan 
of meaty dog food. 
tearoutour — 
coupon. 


7c STORE COUPON 


GENERAL FOODS CORPORATION g { 


save 7¢ when you buy 
ge! 1 Prime or Prime Variety. 


Ae GROCER: Genera 1 Ee code A STO sales tax. Void w nore eprohi ited, taxed 

\ r fo or ae ‘d by la Good only in 

L -A sh v alne 1 For redemp- 
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You can tear open our can of dog food because Gaines. 
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PET NEWS 


HERE’S NEWS of two recent 
books about cats, covering all 
the essentials of cat selection, 
breeds, nutrition, travel, health, 
training, etc. Both books also in- 
clude some frivolity. 

Cats by Beth Brown (Hew- 
itt House, $6.95) suggests how 
to choose a cat, depending on the 
ages and personalities of your- 
self, your children, even your 
neighbors and, of course, the 
cat. Miss Brown has theories 
about how to pick a breed (or 
non-breed ) and how to choose a 
dignified, frolicsome, or other- 
wise suitable feline companion. 

In one chapter, Miss Brown 
discusses the important business 
of naming a cat, and she says 
that over 36,000 cats in America 
are named “Kitty” or “Tiger.” 
She therefore suggests other 
names like Apollo or Nutmeg or 
Licorice. 

In Raising Your Cat by Ros- 
anne Amberson (Crown, $5.95), 


there’s an intriguing discussion . 


of E. S. P. and I. Q. in cats. Mrs. 
Amberson tells of ministering to 
a cat that had been abandoned 
by vacationing neighbors. When 
the neighbors came home, they 
demanded the cat’s return. 
Months later, when the cat had 
kittens, she carried them, one by 
one, two miles through a field 
to deposit them in Mrs. Amber- 
son’s living room. The author 
explains: “This great mother 
cat wanted to make sure of the 
better life for her children.” 

The book also has a chapter 
on communicating with cats— 
how to talk to Tabby and get 
him to answer. 


OWNING A CAT has always 
seemed to be less trouble to the 
family than owning a dog, and 
for a long time veterinarians 
and animal researchers have 
concentrated on developing 
products to help the dog owner. 
Now cats are getting some long- 
deserved attention. Here are two 
new welcome items for cat 
households (J. Shelabar, Inc.) : 

Sweet Kitty, a soft gelatin- 
like substance that comes in a 
21%-ounce tube, helps eliminate 
feline urine odors in the house 
and litter box as well as pre- 
venting some kinds of bladder 
trouble in cats, according to 


the manufacturer. Sweet Kitty f 
can be put in the cat’s food or fe 


rubbed on the paws (Tabby 
will lick it off). One tube 


($1.98) should last from four ar 


to six weeks. 

The other new product, 
Hairlax—a liquid that can 
be mixed with cat food— 
is designed to eliminate 
and prevent hairballs, 
a common problem in 
cats. It comes in three 
flavors: fish, chicken 
and chocolate (2-o0z. 
bottle, $1.69). 

You’ve seen all those 
enticing chew toys for dogs— 
here’s one for cats: “Cat Fish” 
(Alfa-Pet, Inc., 49 cents). 
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DOG FANCY, a 
bimonthly maga 
who love dogs, has 
auspicious debut, 
will cover dogdom 
ulous poodle to t 
promises not to 
laneous lovable 7 
perts in the canir 
writing about p 
sick dogs, famous 
the latest inform 
ing, training, groo 
er practical neces 
involved in dog 
There will be fict 
history and art. 

The first issue 
cles about dogs or 
trition, the Wes 
Show and a spe¢ 
the hound group 
of color photogr| 
year subscription| 
costs $3.50, but D 
send the first isst 
ter subscribers. 
charter subscribe 
Dog Fancy, Dep: 
P.O. Box 460, 
07753. 

P.S. Dog Fan 
in examining pi 
ers’ dogs for possik 
in future issues, 
your Fido is phd 
his picture to J 
West 57th Stree 
N.Y. 10019. (Phe 
be returned O 
close a self-addre 
envelope. ) 
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to 60 days.—Joye 
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Here is the roomiest, most 
helpful recipe file, one 
that promises better 
organization than ever. 
Thousands of homemokers 
find these files an easy, permanent 
way to arrange their personal recipe 
collections. This unbreakable, 
polypropylene, pebble-finished 
file is light to handle and 

easy to keep clean. 

Capacity is about four times that of the usual small file box; 
it contains 24 index cards tabbed in the categories you will find 

most helpful. Each index card has room for your own reference notes. 
Sixty recipes have been selected by our Food Editors, ready to clip and 
add to your own collection. For easy reference, an equivalent chart shows all 


measurements and equivalent quantities of basic ingredients. 100 clear plastic sleeves e 
‘ecipes clean and neat. You can buy more as needed. A shopping list pad, @ 

ling handy lists of food and household products, will make meal planning easy and @ 
take tl decis out of shopping. The pad can be reordered with the recipe sleeves. 



















[Fin E upon and er Jorse sheck or money order. Florida residents please add sales tax. 
| Allow or he 1g and mailing. (Sorry, we are unable to handle Canadian, foreign 
or C.0. [ dicate your zip code. 
Ladies’ Home Ji 3404 Print Name 
4500 N.W. 135t! 
Miami, Florida 33! 
| enclose $___ z item(s): 
_____Menu Make t(s) @ $5.98 each. 
My color choice is: [) AV 57 [] GOLD 61058 —F COPPER 61059 Fj WHITE 61060 | Address 
___ #61061 (200 2ves and 1 shopping list pad) @ $2.00 
____ #61062 (500 ex ves and 2 shopping list pads) @ $3.98 
end C.0.D. | enclose $ | deposit and will pay postman balance 


is all postal charges. 
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However strong the temptation 

to make off with the nearest 
Chesterfield coupon, resist it. 
Nothing is really worth stealing— 
although the Chesterfield coupon 
comes close. 

It’s so redeemable, for heaven’s 
sake. You can redeem Chesterfield 
coupons for cash; for over 1000 
gifts from the Chesterfield Catalog; 
or for trading stamps. One coupon 
equals 4 stamps, and that’s just 
the beginning. 

Listen! 

There’s a bonus of 4 coupons in each 
Chesterfield carton—14 coupons 
per carton...that’s 56 stamps... 
and that fills a stamp book fast. 
The Chesterfield catalog gives you 
a unique Speed Redemption plan 
to get your loot faster, with fewer 
coupons and a little cash. 

But! 

As valuable as this incredible 
coupon may be, don’t lift it off your 
neighbor's pack. 

Go buy your own. After all, there 
are 5 great-tasting Chesterfields to 
choose from; they've all got coupons, 
and you’re going to like one of them. 
And so’s your husband. 

And remember this: a coupon 

saved is a coupon earned. (Besides, 
saving is safer than stealing.) 










As the party goes on, 
people leave Ann alone. 


And she doesnt 
know why. 


Ann is never at a loss for conversation. It’s something else that 
makes people slowly move away. Something that Norforms®could 
stop right away. What are Norforms? Norforms are the second 
deodorant'’—a safe, internal deodorant that stops feminine odor 


before it offends. Norforms are doctor-tested 
and used by thousands of women of all ages. 
It’s so much easier than douching! (And you 
stay odor-free longer, too.) So be sure of your- 
self. Use Norforms, the second deodorant. 





Norforms... 





No orms... 
small and so 
easy to use. 

Ay Ek ETRE cles Be ae eae Rea 

Want a free information booklet in a | 

plain wrapper? Send coupon to: The | 

Norwich Pharmacal Company, Dept. | 

LH-05A, Norwich, N.Y. 13815. 

Name 

Street 

City 

State ee ae 411) 


Don't forget your zip code 


the second deodorant. 
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or six years Helen G., a young 

Los Angeles mother, was too 

ashamed to wear a bathing 
suit, shorts or sheer stockings. 
Mrs. G. is one of millions of Ameri- 
can women whose legs are made 
unsightly by spider veins—a net- 
work of tiny red and blue lines be- 
neath the skin. 

Louise L., a chic Manhattan 
mother of four, must wear tight 
elastic stockings several hours a 
day. On her doctor’s orders, she 
keeps off her feet whenever pos- 
sible. Louise’s legs are disfigured 
by gnarled, knotty, blue-black vari- 
cose veins. 

An estimated 20 million Ameri- 
cans—about 12 million of them 
women—suffer from varicose veins. 
No one knows precisely how many 
people have spider veins, although 
doctors believe there are millions 
—again, the majority of them 
women. 

What is the difference between 
spider and varicose veins? Can 
both conditions be treated? Should 
both be treated? Is the treatment 
the same for both? Can disfigured 
legs ever be made to look normal 
again? Here is a special JOURNAL 
report: 


Spider veins 


Few doctors are eager to treat 
spider veins, and only a fraction of 
the women who request such ther- 
apy actually receive it. 

When Helen G. noticed the first 
tiny blue lines on her calves, she 
consulted her doctor. ““They’re not 
varicose veins, so they’re not dan- 
gerous,” he told her. He advised 
Helen to cover the lines with 
makeup. 

“T did,” says Helen, “but the 
lines on my legs turned into hor- 
rible blotches. Makeup couldn’t 
cover them. I went back to the doc- 
tor, and he told me again they were 
nothing to worry about. But when 
I insisted, he sent me to a special- 
AStas 

The specialist explained that 
spider veins—also called scatter 
veins, hair veins, sunbursts or bro- 
ken capillaries—occur when the 
tiny blood vessels that carry blood 
to and from the skin (and the cap- 
illaries that connect them) become 
enlarged. The specialist also as- 
sured Helen that the condition was 
harmless, but agreed to correct it 
with injection therapy. 

With some effort, he managed to 
pinpo‘nt a vein feeding the spider 
cluster. Using bright lights, mag- 
nifying glasses and a fine-gauge 
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Millions of women worry about those ugly, often painfu 
varicose and spider veins in their legs. What's the difference he 
these conditions? How dangerous are they? And what ca 
doctors do to get rid of them? By Perri and Harvey Ardm| 





















































needle, he injected a che 
this feeder vein. The ¢ 
ritates the vein walls a 
them to heal together 
are compressed by a ba 
compressed veins fo 
greenish thread that is 
dissolved and absorbed 
body by white blood ce 
this happens, the spider 
appear. 

In Helen’s case, the 
worked. After two hour 
allowed to remove the 
and now she happily w 
ing suits, shorts and 
ings. 

Injection therapy f 
veins sounds simple. It’s 
veins to be injected are ¢ 
smaller than the thinnest; 
mic needles. Even whe 
vein is large enough to 
doctors can miss it or 
through it. And if the 
gets into the surrounding 
causes a small blister, v 
be sore for a week. Thus ¢ 
why many doctors are re 
treat spider veins is that ¢ 
ally fine technique is rec 

The treatment is no 
“At worst, it’s just a 
prick,” says Helen G. No 
gerous, except for rare a 
actions. 

There is no guarantee, 
that injection therapy V 
woman “perfect” legs. 
have found, for one thing 
disappearance of spider 
be followed by the appe 
brown or yellow pig 
spots or streaks—caused 
presence of destroyed bl 
Dr. William T. Foley, ch 
Vascular Clinic at New Y 
pital, says this condition 
temporary. “In general,” 
notes, “women with spi¢ 
are pleased with the [i 
treatment.” 

Dr. Irwin D. Stein, di 
the Peripheral Vascular 
Mt. Vernon [N.Y.] F 
agrees that the cosmetic 1 
injection therapy are 
good.” But, he points out, * 
time the thrombosed vein 
even more prominent t 
original condition—and a 
ed spot may remain fo 
time.’’ Sometimes, says D 
A. Nabatoff of New Yo 
Sinai Hospital, the discola 
permanent. 

Are injection treatmen 
the trouble? ‘“‘If ther 
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culpture Collectors Limited 
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anything now or ever. 


EDegas worked in wax or clay and never 
| to cast his sculpture in bronze, much of it 
iring his lifetime and was lost forever. 
se d’Espagne survived and a small number 
Jere cast a few years after the artists’ death 


1 one of the original bronzes, part of the 
‘f The Sculpture Collectors Limited, a 
ne casting has been made of this master- 
n and captured motion. This work is not 
xcept with membership in Sculpture 
is not for sale, and no more will be cast 
re spoken for. 
» d'Espagne can now be yours as a gift— 
rely new kind of membership that never 
1 but privileges you to acquire fine works 
g living artists, at prices far below those 
by dealers and galleries. 


become an art collector and patron 


e Collectors Limited makes all this possi- 
directly to the creative source, the artists 
ommissioning original works exclusively 
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EDGAR DEGAS, 

Danse d’Espagne, 

recast in Foundry-Stone 
from the original bronze. 
Stands 17 inches high on a 







handsome matte black base. 


for members. In much the same way the Medicis 
collected their Michelangelos and Raphaels, your 
membership admits you to a community of patrons of 
contemporary sculptors—and makes you an immediate 
beneficiary of their talents. 

All commissions are awarded by the Curator guided 
by a distinguished Board of Advisors, consisting of art 
historians, critics, collectors and appraisers. Their selec- 
tions are based upon both artistic merit and value. 


Specially commissioned works for members only 


Each work is individually signed, then hand-cast in 
Foundry-Stone—a newly developed polyester miracle 
that permits a wide variety of textures, colors and fin- 
ishes. Each piece will be cast in an edition sufficient to 
meet the needs of membership and will not be offered 
for sale by us outside the membership. However, mem- 
bers may resell to other collectors with no restrictions 
of any kind, including price. 

As a member, you will have the opportunity—but 
never the obligation—to add fine multiple sculpture to 
your collection. 

Four times a year you will be advised of Sculpture 
Collectors’ new offerings. If any of the works described 
and pictured appeals to you and you would like to see 
it in your home—discover it from different angles and in 
various lights, try it to the touch, see how it fits in a 
number of room settings—you are invited to live with it 
for a 30-day trial period and you still retain the option 
to decline it. 


No obligation to buy anything—ever 


Each quarterly offering will feature three exclusive, 
signed works by artists such as Dali, as well as other 
outstanding European and American sculptors—among 
them, Dehner, Denhof, Ente, Glinsky, Hartwig, 
Minaux—all important artists whose works have been 
appreciating in value. Yet, their prices to you are as 
low as $25 and never more than $45. 

Each work will arrive accompanied by a certificate 
of authenticity, a biography of the artist and an appre- 
ciation of the work. Each piece is handsomely mounted 
on a stone base designed to present it most effectively. 


Lifetime membership just $10 


Only $10 makes you a lifetime member of Sculpture 
Collectors. Immediately upon joining you receive a 
replica of Degas’ graceful Danse d’Espagne as a gift. 
And membership brings you still another benefit: a 
complimentary subscription to The Foundry Mark, a 
lively and authoritative sculpture journal, illustrated in 
full color, and designed for people who are knowledge- 
able about art, but not necessarily expert. 

Your membership begins with a gift—and can lead to 
a lifetime of pleasure and profit collecting art. To enjoy 
the adventure of owning handsome multiple sculpture 
by contemporary masters, simply mail the coupon. You 
need not send any money now; we’ll bill you for your 
$10 lifetime membership dues. 


Sculpture 
Collectors 


185 Madison Avenue, New York, New York 10016 


Please enroll me as a member and send me my introductory gift 
of membership, Danse d’Espagne by Degas, recast in Foundry- 
Stone. If I choose, I may return it within 30 days, thereby can- 
celing membership. Otherwise, I will pay my $10 lifetime dues. 
I have no obligation to buy anything, now or ever. 17-WO 


Mr. 
Mrs. 
Miss (please print) 


Address 





City 





State Zip 


One membership per family. Offer available only in the U.S.A. 





Ce ee ee 











risherPrices Play Fam ly 
and how it grew. 


a 
< 


Parley. 
y 


eo 
~ 
= Wire FA mie cr = 
iain: sean 


Not such a long time ago, we made our 
Play Family Farm. It was a very old-fashioned 
kind of toy: it was fun to play with and it was 
beautiful. We like to think of it as a hand-me- 
down toy: built to last a whole childhood, and 
another childhood, and a childhood after that. 


It comes with all kinds of pieces like a 
Mommy and a Daddy anda Cow and Chickens 
and a Horse and a Puppy Dog. And, as with 
all Fisher-Price toys, every inch of our Play 
Family Farm is lovingly made so there are 
no scratchy edges, all the doors and joints 
are sturdy, the colors don’t rub off on 
eager little hands. a 

Children fellsoinlove with ys 
our Play Family Farm, we madethem “~~ 
a Play Family House as well. And a Play 
Family Patio Set. And a Play 
Family Bus. 

So that now, a 
child can learn all 
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: kinds of things about the big © 
wide wonderful worldby — 

a creating a little wide wonderfu 

world all his own. 





So have a good 
careful look at all our beautiful Play Family ~ 
toys. They come in big sets and little sets, so you” 
can give a childa little surprise gift ora giant 
really important one. All from the one big 
happy family. 

Fisher-Price’s Play Family toys. They'll — 
take you back to when toyland was a 


happier place. 








> S ee a) 





Bring loved ones closer to your heart with a ri 
understanding of life. You will find tranquility 

and spiritual serenity in the verses of famed poetess, 
Helen Steiner Rice. Each poem is like reaching 

out to touch those you love. Each, a never-to-be-forgotten, 
heartwarming experience of inspiration. Mrs. Rice is 

loved for the wisdom of her understanding and 

the encouragement her words convey. 


like reachin 
out to touch 
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ne sincerity of her writings have brought joy and 
fulfillment to people of every age and inclination. You 
will find Mrs. Rice’s inspiring verses in hard cover books, 
soft cover booklets, calendars and greeting cards for 
every season... every reason. Select for your very own 
collection or as gifts to those you love. Her treasured 
works, published by Gibson, awaits you at your 


favorite department stores, greeting card and gift shops 


Greeting Cards, Inc., Cincinnati, Ohio 











Old clothes = 
get noticed like new a 


Now your whole wardrobe can look beautifully 
new all over again. Sta-Flo Fabric Finish is why. Sta-Flo’s 


the miracle new ironing discovery that puts back 
body that detergents wash away. 


And Sta-Flo makes ironing so easy to do. Just spray ae 
it on...iron lightly...then watch cottons, linens, 8 = 
silks, synthetics, even permanent press get “bodied-up” __ a 
to look like new right before your eyes. _ 
Start putting the “new” back in everything you | 
wash and iron with Sta-Flo Fabric Finish... the best 
ironing aid you can buy. 















FABRIC. 
FINISH 
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Her 5 SF 
to put the Sta-Flo® 
“new” baci Fabric Finish 





MR. GROCER: Your Staley representativ “il pay you 7¢ plus 2¢ handling charge for each of these 
coupons. Or mail direct {c taley Mfg. Co., P.O. Box 1500, Decatur, 111. 62525. Invoices prov- 
ing purchase of sufficient “OF ¢ ion cover coupons presented must be shown upon re- 
quest, and failure to do so may cur option, void all coupons submitted for redemption for 
which no proof of products ; ed is shown. OFFER VOID IF THIS PLAN OF MERCHANDIS- 
ING IS TAXED OR RESTRICTE! lue 1/20th cent, LHJ-70 


EVERY WOMAN’S GUIDE TO VARICOSE VEINS 


continued from page 46 


identifiable feeding vein and the pa- 
tient is willing to take the risk that she 
might be left with a yellowish mark 
after injection, then I think spider 
veins are worth treating,” says Dr. Jere 
W. Lord, Jr., Professor of Clinical Sur- 
gery at New York University Medical 
School in New York City. But, accord- 
ing to Dr. Egmont J. Orbach of New 
Britain, Conn., a surgeon and phlebol- 
ogist, “the results of injecting spider 
veins are far from satisfactory, and it 
takes up to eight months before im- 
provement can be seen.” Dr. Orbach 
reports that 8 percent of the patients 
he treats for this condition experience 
excellent results and that the remain- 
der are almost evenly divided between 
fair and good results. 

One specialist, Dr. Hyman I. Bie- 
geleisen of New York City, founder 
and Executive Director of the Phlebol- 
ogy Society of America and former 
Chief of the Varicose Vein Clinics at 
New York’s Beth David Hospital and 
Stuyvesant Polyclinic, does not inject 
the vein that feeds the cluster of spider 
veins, but injects each individual capil- 
lary itself, using a needle smaller than 
any commercially available. Dr. Bie- 
geleisen, who pioneered in the use of 
this method more than 30 years ago, 
claims that it clears up 90 percent of 
the spider veins in most patients who 
choose it. 

Most specialists who treat spider 
veins emphasize that new clusters are 
likely to appear. Therefore, treatment 
may never really end. 


Varicose veins 

Like spider veins, varicose veins pop 
up even after previous varicose condi- 
tions have been successfully treated. 
That’s because varicose veins are in- 
herited—in two senses of the word. 

First, they are hereditary in an evo- 
lutionary sense. When man began to 
walk upright, he placed a great burden 
on his leg veins. They must defy grav- 
ity in helping blood flow “up-stream” 
to the heart. 

Second, some people’s veins simply 
cannot handle the daily strain of work- 
ing against gravity. Either the vein 
valves—which prevent the blood from 
flowing backward—don’t work well, or 
the vein walls are flabby, or the skin 
and muscle surrounding and support- 
ing the veins are flabby. These weak- 
nesses may be hereditary. 

Varicose-vein experts say that he- 
redity is so important that if you have 
no family history of the ailment you 
almost certainly will never get it. On 
the other hand, since heredity involves 
chance, you’re not certain to develop 
varicose veins just because one or an- 
other ancestor had them. 

If you inherited the tendency, how- 
ever, varicose veins are likely to *«ppear 
if you (1) are on your feet a lot; (2) are 
sedentary; (3) bear more than one 
child. Dr. Donald B. Alderman, at- 
tending surgeon, Vascular Surgical 
Clinic, Yale-New Haven [Conn.] Hos- 
pital, wryly comments, ‘““The only way 
to avoid varicose veins is to choose your 
ancestors, or else to avoid pregnancies 
and walk on your hands.” 

Two of the body’s three types of 
veins are usually most prone to vari- 
cose conditions: the superficial veins 
(those nearest the skin) and the con- 
necting veins that link the superficial 
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veins with the third typll 
veins. The deep veins, whi) 
blood out of the legs and 

heart, rarely become yg 

they are supported by «fh 
muscle tissue. If, howeye)| 
veins do become obstruct} 
veins can result. This ¢ | 
known as secondary varicos | 
hereditary, or primary, typi) 

common, however. 

When the wall of the sur} 
is weak, or the tissue surr/) 
vein isn’t sturdy enough,|| 
valve in a connecting vein| 
flows in the wrong directic 
up in the vein. Such veins }) 
cose—prominent, twisting, 
knots. 

The legs of a varicose- 
tire easily. They feel ful] < 
ed. A person who has ya 
may have sore legs after st 
while, experience muscle ¢ 
ticularly at night) or comp 
ing and burning near the 
selves. 

The varicose vein is usi 
not repair itself. But since 
veins that carry the blood 
one or even many varicos 
or connecting veins will no 
interfere seriously with bl 
tion. 

Varicose veins can be 
threat to health, althoug 
rarely fatal. The trapped| 
lating blood can clot; it ¢ 
a pulmonary embolism; 
stagnate, causing  sever¢ 
to-heal skin ulcers, actue 
the ankles. 

Varicose veins should be | 
not simply because they aré 
women seek treatment ft 
reasons; the medical benefi 
from pain and the threat ¢ 
tions—are only by-product 
nately, men don’t care as 
how their legs look and ar 
to seek treatment. Thus, 
often suffer from the comfy 
varicose veins. 

Louise L.’s bout with va 
began 14 years ago, with he 
nancy. Her obstetrician to 
she was going to have son 
with her legs. He recomm 
she wear elastic stockings. 
a pair—but never wore thé 
afterward, varicose veins 
During her second pref 
months later, the conditio 
rapidly. 

Worried, Louise consulte}? 
ist. He told her she had sul 
sive thrombosis and an em||l 
was lucky to be alive. Hf 
would have to be watchel% 
during her pregnancy and? 
ment for her veins soon ‘/ 
birth. He prescribed made/|n 
elastic stockings. Again, Life 
wear them. This time she |/f 
with serious post-partum} 
Louise has been under reé} 
ment ever since, and now) 
doctor’s orders faithfully. | 

Essentially, there are tv 
of treatment: injection thei\f 
works for varicose veins in|! 
same way it does for spidet/i 
surgery, which involves ¢) 
varicose vein out of the lé 
these 
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An Interview with Miss Dorothy Provine. 


Vaginal Deodorant Sprays 





Q: Miss Provine, why are 
eodorant sprays becoming 
ir? 


‘The hygiene sprays are 


eling. It tells me that we’ve 





en. 


Q: What do you look forina 


eodorant spray ? 


P; [believe that we’re living 
lerful new era. An era where 
ty really counts. And the more 
you feel, the more feminine 


oecause they’re an extension 


ng way since the horrible days 
men were ashamed of feeling 


P: Well, the most important 
thing to me is fragrance and I don’t 
want anything that’s heavy or 
flowery. And so I prefer a feminine 
hygiene spray with a fragrance that’s 
light and kind of neat and clean. I 
guess the best way to describe it is that 
I want a feminine hygiene spray that 
has a clean, petal fresh fragrance. 

Q: Have you tried many 
feminine hygiene sprays? 

P: I think I’ve just about 
tried all the leading hygiene sprays 
and they’re really quite good, but the 
one feminine hygiene spray that I 
prefer is the one called Feminique. 

Q: Why do you prefer 
Feminique? 

P: Well, first of all it has that 
petal fresh fragrance that I prefer. 

It doesn’t contain a drop of harsh 
alcohol. And that tells me that the 
people who make Feminique know 
a great deal about women. 

Q: Can you describe how 
Feminique makes you feel ? 

P: Yes, Feminique makes me 
feel fresh, clean, and more feminine. 
Tuse it every day right after I shower. 
It’sa habit. A good habit. I wouldn’t 
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feel as confident or as comfortable 
if I missed one day. 


Q: Do you think every woman 


should try Feminique? 

P: I think Feminique should 
only be used by women who want to 
feel fresh, confident, and extra 
feminine every minute of every day. I 
guess that includes every woman, 
doesn’t it? 

To find out what Feminique 
is really like, send 50¢ to Intec 
Laboratories, Dept. 10, PO. Box 209, 
Main Post Office, Clifton, N. J. 07015, 
for a Feminique hygiene mini-spray. 
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When baby walks reasonably 
well, he’s usually ready and 
able to start training. It’s easier 
with Curity Training Pants... 
with several types to fit indi- 
vidual needs. And offering 
such special Curity features as 
super-absorbent fiber sponge 
liner. . . deluxe skin-guard 
protective layer... 
comfort and 2-way stretch fit 
. elastic that stays baby-lively 
wash after wash. Curity.. . 
your first step to 
happy training. 
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VARICOSE VEINS continued 

two methods are so different, and be- 
cause each requires its own particular 
skill and knowledge, doctors disagree 
as to which is best. A few physicians 
almost never use injection therapy, and 
a few almost never perform or recom- 
mend surgery. But most doctors who 
treat varicose veins use both methods. 

Today, although surgery is generally 
favored, more doctors than ever before 
believe there is a need for both meth- 
ods. Here is how each technique works: 

1. Surgery. Although surgery for 
varicose veins dates back to ancient 
Greece, surgeons have only recently 
agreed on just how it should be done. In 
brief, this technique entails disconnect- 
ing and removing the varicose vein from 
the leg. Usually the operation involves 
the greater saphenous vein, which runs 
along the inner side of the leg from the 
groin to the ankle or foot. Occasionally, 
it also involves the lesser saphenous 
vein, which runs along the back and 
outer calf from the knee to the outside 
ankle. This operation—called stripping 
—does not require a huge incision down 
the length of the leg, but as few as four 
small, strategically located incisions. 

A properly stripped varicose vein 
will never cause trouble again. But 
stripping surgery can fail if the greater 
saphenous vein is not cut at precisely 
the right spot. Then another operation 
may be necessary. 

Even when the operation is properly 
performed, other veins that are not 
varicose at the time might still need 
treatment. And heredity being what it 
is, a person who has been afflicted with 
varicose veins may develop ann in 
new locations. 

“Having varicose veins,” says Dr. 
Gerald H. Pratt, Associate Clinical 
Professor of Surgery at New York 
University Medical School and Sur- 
geon in Charge of the Vascular Clinic 
at St. Vincent’s Hospital and Medical 
Center in New York City, “is like hav- 
ing bad teeth. There’s no way to fill 
potential cavities.” According to Dr. 
Pratt, “Three out of every four patients 
who come into the office complaining of 
varicose veins have had anywhere from 
one to four operations.” 

In practice, stripping surgery is often 
badly done. That’s why many patients 
who've had the operation don’t like it, 
and why some proponents of injection 
therapy prefer their technique. A strip- 
ping operation on one leg usually takes 
about an hour and a half, sometimes 
longer. It may be performed under gen- 
eral or local anesthesia. In most cases, 
the patient is hospitalized, at least 
overnight, but is told to walk almost as 
soon as the anesthetic has worn off. 
Some doctors recommend a four- or 
five-day stay in the hospital. Dr. Pratt 
says this is “to make sure the large 
vessels, sometimes larger than one’s 
thumb, have had time to close and heal 
adequately and that no complications 
have resulted.” 

To make sure that the scars are 
almost invisible, Dr. Alderman of Yale— 
New Haven Hospital recommends tiny 
incisions. “The use of large incisions is 
unnecessary and leads to patient dis- 


appointments,” he says. “But, unfortu- 
nately, it is common. T would advise 
any patient to see how a given surgeon’s 
other patients look before undergoing 
surgery herself,’ he says. However, 


several other surgeons, while agreeing 
on the cosmetic value of small incisions, 
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For after shave, after shower, 
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insist that larger ones may | 
be necessary. “e 

2. Injection therapy. To in 
cosmetic results of varicose 
gery, stripping is frequently 
by injection therapy. Here 
nique is the same as with sp 

There is some controvers 
well or how consistently injec 
with the greater and lesser 
veins. Most surgeons believe 
veins can be closed only t 
Eventually, they say, the vej 
and the patient is back 
started. 

However, according to Dr 
sen, a proponent of injectioi 
“There are no recurrences w 
veins. Only brand-new varie 
formed. When injections do 
it is because they have been 
properly.” Dr. Biegeleisen pr 
jections as the standard trez 
varicose veins and recommen 
only in rare cases. 

Dr. Orbach, the Connecti 
ist, advocates both surgery 
tion therapy, depending on 
“The recurrence rate after i 
approximately 50 to 60 pe 
says. “However, recurrences 
injected,” thus avoiding sur 
gether. Dr. Foley of New 
pital limits his treatment o 
veins to injection therapy, 
gery as a last resort. 

Most doctors agree that a 
gical risk, or a patient who 
have an operation, should 
tions as opposed to no treatm 
Conversely, a patient who is 
should undergo surgery. 

While injection therapy fe 
veins leaves no scars, it still) 
ing cosmetic results. 

Dr. Myron H. Steinberg, h 
Department of Peripheral 
Diseases of the Youngsto 
Hospital Association, says, 
percentage of patients who 7) 
jections develop brownish aré 
mentation that may vary i 
degree of color intensity.” 

Dr. Biegeleisen says that 
tion stains are likelier in wé 
have a lot of natural pigme} 
their skin—brunettes with 
plexions, for instance. As w 
veins, weakening the chemi 
injected keeps skin discolor¢ 
minimum. 

After injection treatment, 
cose-vein patient leaves the 
office wearing elastic bandas 
doctors say that when injec 
apy fails, it is frequently be 
tients remove the bandages 

Physicians emphasize tha 
veins should be treated by 
vascular or peripheral vasG 
cialist, preferably one of the 
ly few who sub-specialize if 
veins. The search is worth i 
since work by a non-speciali 
disappointing. | 
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UNTITLED POEM 
By Alice MaElhone 


Mirror, mirror on my dresser, 
Unim peachable confessor, 

As the years my features whit 
Couldn't you just lie a little? 
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ithe less there is to the suit, the than the old diet powders did. Which 
ere should be of the girl. means each glass of Shape has a little 
if youre a little over your play- more energy. And a lot more taste. 


Those few extra calor- — 
les make our Chocolate, 
Vanilla and Strawberry 
taste good enough that 
you can stay with them 
long enough to lose. 

You get ten meals 
from one can of Shape. 

Shape is packed in a 
re-sealable coffee-type 
canister. With a measur- 
ing scoop inside. 

Mix it with milk, and 
SB @ Shape makes a great- 
am) tasting drink rich with 
2 the vitamins, minerals 
me and protein you need 

ay to stay healthy. 
"== You can substitute 
Shape for one or two 


eight, it’s time to 
yme. Because this | 
ier the bikinis will 
‘ter, briefer. Even 
revealing. 

you don’t have to 
like this girl. (It 
yur photographer 
days to find her.) 
; When you walk 
: the beach, you 
1 feel like you be- 
here. 

p eating. 
ydreaming about 
1 baths and exer- 
won't change the 
ou look. a 
e, carrots and cel- 7 
id eggs are fine. 










tL after a few days ee meals a day. 

tart to nibble. A cracker here, a Or, if youre really committed, four 
> there. And before you know it, Shape meals a day for a while. And no 
2 gaining instead of losing. other food. 

we came up with a new mix- It tastes like a milkshake. Almost. 
milk diet powder that’s different It it tasted any bet- . a am 
he old diet powders were. ter, you might start ee 
w Shape: It’s made only with sneaking it, and you'd «SHARPE 

il sweeteners. get fat on it. ae, 

dl other wholesome ingredients. Taste Shape. It can an 
Shape has a few more calories help you stop eating. ren 


Stop eating. 





A NEWSLETTER OF INVOLVEMENT 





‘‘The individual will be faced with choices 
and will have to pay the price for decisions 

in daily life. You may have to choose between 
some miracle detergent in your washing 
machine and the extinction of fish in your 
streams. If you care more about a manicured 
suburban lawn on which you have used grub 


and crabgrass control, you 


without robins. It comes down to what you 
value most.’’—Anne Morrow Lindbergh 


IF YOU VALUE ROBINS AND CLEAN STREAMS, 
get involved in the conservation 

movement today. Three good paperback 

source books (all Ballantine, 

95¢ each) are The Frail Ocean, 

by Wesley Marx; Moment in the Sun, 

by Robert and Leona Train Rienow; and 

The Environmental Handbook, edited by 
Garrett De Bell. Read them and be 

directed to your nearest action group. 


may have to go 








INVOLVED WOMAN OF THE MONTH: Mrs. Robert 8. Me- 
Namara. She is the wife of the president of the World Bank, 
formerly United States Secretary of Defense. She is also the 
powerhouse behind ‘Reading is Fun-damental,” a modest but 
fast-growing program that has distributed 200,000 books to 
41,000 children in low-income neighborhoods from coast to 
coast. It started when Margaret McNamara was a volunteer 
reading aide and discovered that the ownership of attractive, 
rewarding paperback books often makes the difference be- 


tween a reader and a non- n-reader among children in the inner city. “And nothing contributed 
more to a person’s remaining in poverty than his or her inability to read,” says Mrs. Me- 
Namara. Today, RIF, with funding from local and national organizations and foundations, 
works in a dozen communities in West Virginia, Ohio, Arizona and other states. It operates 
“Fun-mobiles,” turns laundromats into children’s libraries, sets up racks in housing devel- 
opments and juvenile courts. Want to start an RIF program near you, working with your 
own group’s sponsorship? Write to Mrs. McNamara, at ‘‘Reading is Fun-damental,” Arts and 
Industries Building, Room 2407, Smithsonian Institution, Washington, D.C. 20560. 





MENTAL HEALTH: YOU CAN HELP 
“Open your mind, your heart, your hand 
to the mentally ill” is this month’s appeal 
of the National Association of Mental 
Health. A telephone call to your local 
chapter or to the nearest public health 
department will tell you where your help 
can count most. Over a million and a half 
mental patients in hospitals need comfort 
and contact; volunteers can help. Teen- 
agers are more disturbed than ever. (NBC- 
TV’s White Paper on Mentally Disturbed 
Youth, April 22 shlights the crisis.) 
You can work locally for more guidance 
clinics, treatment ers. Another con- 
tact on mental he: volunteerism is 
Herbert Rooney, Chie! tizen Participa- 


tion, National Institut: fental Health, 
Bethesda, Maryland. 

WORKING WOMEN: B. HAND- 
BOOK There are more tha ) million 
women in the labor force tod: 12 per- 
cent of all women of working a rhere 
are 2.8 million college women, about 2 


tograph by Joseph Silverman, Washington Evening Star 


of all college students. A baby girl born 
in 1966 can expect to live, on the average, 
to an age of nearly 74 years. These are 
just a few of the facts from a book that 
should be in every woman’s library: The 
Department of Labor’s 1969 Handbook 
on Women Workers. It also contains a 
roundup of laws governing women’s polit- 
ical and civil status, a marvelous bibli- 
ography on women’s subjects, etc. Order 
from Superintendent of Documents, Gov- 
ernment Printing Office, Washington, 
D.C. 20402. Price: $1.50. 


REALTORS FACE REALITY. There 
are some 1,570 local boards of the Nation- 
al Association of Real Estate Boards. This 
year the group recognizes that women can 
do much to implement their campaign 
“Make America Better,” which already 
has produced community efforts such as 
the statewide Virginia “Light the Night’ 
campaign. Chosen emissary: actress La- 
raine Day, who will tour the nation visit- 
ing communities interested in reclamation 


and building. Want to do something about 
cleaning up your neighborhood, getting a 
new park, rehabilitating a bad area? 
Write to Laraine Day at Make America 
Better, Grey and Davis, 777 Third Ave- 
nue, New York, N.Y. 10017. 


TWO PROBLEMS IN ONE, race rela- 
tions and hospital understaffing, are 
helped by the National Council of Jewish 
Women in their 75th anniversary pro- 
gram: Pilot Day-Care Centers. The Coun- 
cil now has centers in Boston, Kansas 
City, Newark and Washington that make 
it possible for mothers to work at hospitals 
while children get day care. Youngsters 
of laundry workers play and learn with 
those of doctors, cooks, nurses, lab tech- 
nicians. Trained teachers aided by volun- 
teers make the centers not just a parking 
place, but a racially, ethnically, and 
economically mixed learning experience. 
Want to know more? Write to the Nation- 
al Council of Jewish Women, 1 West 47th 
Street, New York, N.Y. 10036. 
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All you need is one great 
attitude. ‘ 
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acess ae ‘SS ~ Po hee 2) . 2: , Yes, you can own this Component Mark Il 
[carito é graph for just $14.98! Superbly engineered 
Symphonette, the Component Mark I! feature 
solid-state design for reliable instant-on p 
two detachable full-range speakers...sep 
Ce controls... handsome high-impact wood-graif 
EMBER Eleanor — we - ..plus an array of features you’d expect to 
Sees isa eras A = eee a stereo selling for $80 or more. It is yours fo 
with new membership in Capitol Record rs 
Model Mark II with BSR record changer- 
additional.) 2 












THE BEST OF 


RE TOLVES (| MERLE HAGGARD 


















Original Golden ne 












The Astrodom THE BEST OF 
Vv. ae Sad ; JEAN SHEPARD 
orn ye Love ———— Fen 
Wake f Forgive Me. John og 

7 The Other Woman 
2 ite ct aa 5 ms Two Faces Y 


7 Susie ~ p 
\ mn 4 

























As a member of America’s fastest growing | 
you will receive each month a full-size, full- 
of the Club magazine, KEYNOTES. Here yeu 
exciting world of records and recording sta 
behind the scenes through fascinating picture 
cles. KEYNOTES also features news of the s 
the month in your own musical division, as W 
dreds of other top records to choose from! 

You also enjoy special charge-account pry 
allow you to charge all your purchases throug 
Credit Account. And every record you buy is u 
ally guaranteed. You must be delighted in ev 







































THE BEST OF THE 
IMPRESSIONS 


We're a Winner 
a Get “e 


PETER, PAUL 
& MOMMY 


Che 
ae 
Cold, Cold Heart - GOIN Be 


Jambalya - Half As Hi DAY 1S DONE 
Much - Honky Tonkin’ PARROT| se WARNER BROS.-7 ARTS| 










Your Cheatin’ Heart - 























MIE (o:) 
RODGERS 

















s SUNRISE 


Be! Unchained Melody ex 
You've Lost That # : 
oa Lovin’ Feelin’ ve D 

























me Golden Hits Original 
SERENADE CO ees ae you return it.and owe nothing! 
PRETEND as Y = @ Than Wine o vy Hank Williams, Jr. 
LAURIE Nf ti Bimbombey You can receive FREE records too! Once you 
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| | Cowboy & Juliet J Sonny Fames try: ONE FREE ALBUM FOR EVERY ALBUM 














Don’t delay! Act right now to take advantage of 
opportunity. Your own Component Mark II Stel 
graph for just $14.98 (Deluxe Model—$4.9 
membership in America’s fastest growing rect 
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i ase: Success Mestre a Lonesome Again *=) buy! Fill in and mail the postpaid card today! 
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ce Model Longines Symphonette 
rk II Stereo Phonograph with , ) one , 
Automatic Record Changer. i Teh a ORDER ‘CARD IS ed ah FILL a) MAIL ans COUPON. 


just $4.98 extra! 





Capitol Record Club-Stereo Phonograph Division 
Thousand Oaks, California 91360 


Please accept me as a member of Capitol Record Club. I’ve indicated my first 
record purchase, for which you will bill me $4.98 plus shipping. Please send 
my Deluxe Model Component Mark II Stereo Phonograph and bill me $19.96 
plus small shipping-handling charge. | agree to buy 12 more records of my 
choice at the regular Club price during the next twelve months. All records 
will be shipped in stereo, also guaranteed playable on most mono phono- 
graphs. All orders subject to acceptance at Club headquarters. 


(0 Check here for Regular Model phonograph without 


Diamond stylus and ceramic cartridge 
automatic record changer (for just $14.98) 


Multi-Speed turntable 
eparate volume controls for stereo balance 
Program tone control 


Send ~ this selection 
< , A as my first purchase: 
IMPORTANT: Please check one. The music | like best is: Write number helow 


_| Easy-Listening 1) Classical (J Jazz (1) Country Sound 
([] Now Sound (] Popular Vocalists | Movies & Shows 





Solid state amplifier O Mr. 
Miss 
Two detachable speakers OMrs. 
90-day unconditional warranty Address ___ 
City State 
SS 
Zip Telephone 


fe APO, FPO addresses: Write for additional information. DAZA DAZB Sf 


Diahann Carroll plays a 
widow on TV, arole 
Myrlie Evers has lived 
for almost seven years. Here, these 
lovely, thoughtful women 
discuss their worlds—real and reel. 
By MRS. MEDGAR EVERS 





i switched off the television set after an 
episode of Julia, the situation comedy series 
about a Negro widow and her child. 

“Why can’t you look like Julia?” asked 
my daughter Rena, 15. She meant happy, 
unconcerned, relaxed and full of fun. My 
sons, Darrell, 16, and Van, 9, agreed. They 
would like to see me imbued with Julia’s 
sense of fun and joy. 

Of course, Julia bears little resemblance 
to me or any other flesh-and-blood woman. 
She is a television fantasy like so many 
others. The significant difference is that 
Julia Baker is black. She is portrayed by 
a beautiful actress, Diahann Carroll, who 
became the first Negro star around whom a 
television series was built. 

I’m not sure I am qualified to judge the 


sociological implications of the show that 
NBC believes is a major breakthrough in 


civil rights. A series like Julia cannot pos- 
sibly do what its advance critics demanded 
of it: refiect Negro life in erica. Diahann 


Carroll is right to be indignant at the 
demand. 
There are other dimensi to Julia, 
however. It is a situation comedy meant 
entertain and amuse, which it does. 
liss Carroll realizes that her show is not 


Diahann and her TV son Cory 
(Marc Copage). ‘‘I’d like to be like 
Cory,’’ says Mrs. Evers’ son Van, ‘‘but 
I don’t know if | would have much fun 
because he’s so good.”’ 


a revolutionary advance in race 
relationships, but it is a step 
forward. 

“TI play a middle-class lady 
who is a nurse,” she says. ‘“The 
show is on the air every week 
with millions of people watching. 
That creates familiarity. I think 
familiarity cannot be overlooked. 
It breaks down barriers and that 
is an accomplishment. I wouldn’t 
argue for a minute that the ma- 
jority of Negroes live like Julia 
Baker and her child. That’s absolutely un- 
realistic. But television is totally unreal- 
istic. The majority of white Americans do 
not live like Lucille Ball and her children. 
And I am part of television. 

“The fact that I am black gives me a 
responsibility that I feel I am living up to. 
There is a dignity involved in what I do on 
the show, and that, I feel, is an area I can 
deal with. There is dignity in the other 
black people on the show; I insist upon 
it. I’ve received total cooperation in these 
areas. You can say we’re too Barbie-Doll 
cute and that we’re too sentimental; okay, 
we plead guilty. But we wanted a format 
that would produce a very large audience.” 


TALE OF TWO 
JULIAS 





iy 








After two visits with her, | 
know there is a far greater kin- 
ship between myself and Diah- 
ann Carroll than between me ane 
Julia Baker. Near the end of our 
second visit, she said something 
more meaningful to both of us 
than anything projected on the 
show. 

“You are alone. You are black. 
You have children,” she told me. 
“That makes us very close.” 

Diahann, wearing a green ana 
white dress, sat prettily in a canvas chair. 
She had been working hard all day without 
complaint. I mentioned her patience. 

“When I feel like complaining or blowing 
my cool, I go into my dressing room, raise 
my voice and maybe bang on the wall,” 
she said. 

I smiled knowingly and said, ‘My bed- | 
room is my refuge when I feel the need to 
give vent to my feelings—those feelings thas 
come from being a woman alone with al! 
the responsibilities. There are times when 1 
would love to escape into the world of Julia, 
with the beautiful apartment and the well- 
mannered little boy.” 

Diahann laughed (continued on page 65) 
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IN yOu aS A WOMa~an...your body... 
‘our relationships...your standards. 
fou’re barraged with changing atti- 
udes from all sides. From the new 
y0Oks. Movies. TV.Bold newtheories 
challenging almost everything 
‘ou’ve been taking for granted. And 
ere you areinthe midstoftheconfu- 



























YOUR YEARS 
OF 
SEEE-PISCOVERY 
explores the physical and 
emotional experience of 
today's teen-age girl. The 


problems and pleasures 
that come with maturing. 










ara 
MIRACLE 

OF 

YOU 
1é young adolescent. 
sitive but thorough 
ction to the wonders 
rkings of her body. To 
- means to be a girl. 


TTING MARRIED 


29E€S the question 
ymarry?” Andcomes @ 
ith open, honest an- 


YOUR FIRST 


PREGNANCY 

tells the expectant mother 
what she and her husband 
should know. What’s hap- 
pening inside of her. Howto 
choose the doctor. About 
labor, birth and the first 
weeks at home aS a new 
parent. 


‘Ss. Here is a fund of 
ful information... 
| learning to live to- 
€r physically and 
-+hologically to the 
tical aspects of fam- 
anning. 
















6 NeW Ways ~ 
iO reao your thinking 


On le and you today 


sion—wondering what's right for you. 
To help you update your thinking 
Kotex Products offers you these 6 
booklets from the Life Cycle Center, 
acomprehensive source of informa- 
tion created for the enlightenment 
of today’s women...mothers as well 
as daughters. 






YOU 
AND 

YOUR 
DAUGHTER 


issdesigmned to help 
mothers of girls from 
pre-adolescence to mid- 
teens. It provides re- 
alistic answers to both 
the asked and unasked 
questions every 
mother should 
know. 
























OF 


INDEPENDENCE 
isforthe girlinherlateteens 
or early twenties who 
strikes Out On her own. 
Helps her establish herown 
standards of health and 
personal relationships. To 
meet the responsibilities 
of her new freedom. 













Maybe you’ve never considered sending away for 
booklets like these before. This could be the day 
you redo your thinking about that, too. 


THE, MIRACEE OF YOUL== 

YOUR YEARS OF SELF-DISCOVERY___ 
YOU AND YOUR DAUGHTER — 

THE YEARS OF INDEPENDENCE__— 
GETTING MARRIED__— 
YOUR FIRST PREGNANCY 


Please send me the Life Cycle booklets checked 
above. 1am enclosing 10¢ for each one ordered—or 
50¢ for all 6—to cover mailing and handling costs. 


NAME 





ADDRESS 


CGliIW2== = STATE ZIP. 


Send to: The Life Cycle Center, Kimberly-Clark 
Corporation, Box 551-BLHJ, Neenah, Wisconsin 54956. 




















Not just another pretty face. 


Ours has been a great name in watchmaking for 230 years. 

So you know we haven’t been getting by on looks alone. 

Our Swiss artisans would rather turn in their eyepieces than 
turn out a jeweled movement that’s anything less than the ultimate 
in precision. | 

Every part is triple-checked before it goes into the case. And 
double-checked after it’s in. 

A Jules Jurgensen 1s never rushed through an assembly line. 
We choose our inspectors for their toughness, not their speed. 

Why do we spend so much time on our watches? 

So they'll spend a lot of time with you. 

This $1,000 handcrafted man’s wristband watch is called Eduardo. 
One piece Continental styling incorporates a 14K gold case and _ 
14K Florentine band. The sleek wide oval case contains a magnificent 
17 jewel movement. Other Jules Jurgensen watches from $80 to 
$10,000 at fine stores everywhere. Write for an illustrated brochure and 
name of your nearest authorized dealer. 

Jules Juirgensen Corp. Since 1740, makers of superlative watches 
and chronometers. U.S. Offices: 352 Park Avenue South, New York. 
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How many glasses do you wash a 
day, twenty? That comes to over 
7,000 a year. Figure it out. Do you 
enjoy spending all that time in hot 
water? Of course not. Then why not 
put up a Dixie® Kitchen Dispenser. 

With everybody using Dixie 
Kitchen Cups, there will be fewer dirty 
glasses for you to wash. 

Think of it. You'll have more time 
on your hands, and less dishwater. 
Time to spend with the kids. To make 
yourself a pantsuit. To live a little. 

But time isn’t all you'll save. 
We're offering a generous 50¢ cash 
refund for drinking your favorite juice 
or soft drink out of Dixie 
Kitchen Cups. Look for the 
Dixie-Beverage 
display at your 
supermarket. 

Before 
you're another 
day older. 
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TwO JULIAS 
bm page 60 


Jner that my Van had said 
If'd like to be like Cory 
son on TV), but I don’t 
iid have much fun because 
‘re both working mothers, 
‘ann how the fact that she 
ym home all day affected 

Suzanne, 8. Did she re- 

h as my three youngsters 


she does,” Diahann said. 
ike to find me home when 
< from school. She thinks 
ard and claims she wants 
show business. Suzanne 
of my time, and I under- 
tell her that when she 
1e will have to make a 
g a career or becoming a 













t-child relationship is a 
Julia and Diahann meet. 
e discussions I have with 
ice in my life, the racial 
ull of these I have had 
e as well,” Diahann said. 
as questions—black-white 
id thank God she does. 
about her place in my 
e woman who brings dates 
se—the situations in Julia 
n life run parallel there 
he same explanations.” 
eginning, says Diahann, 
difficulty understanding 
Id not play her mother’s 
instead of young actor 


s this feeling that she had 


mpany 


about my relationship with Cory,” 
Diahann recalled. “Now, since she’s 
met Mare and understands that what 
he and I do together is work, I think 
that situation has been straightened 
out. She and Marc like each other. and 
Marc’s father was very helpful in put- 
ting the relationship in the proper per- 
spective, which both children really 
needed.”’ ‘ 

Diahann is keenly aware, as I am. 
that millions of black people watch her 
show. “I’m not as up tight and tense 
about the show as I was when we first 
went on the air,” she said. ‘Then I took 
every little criticism personally. I wor- 
ried about whether the show would be 
accepted, if it might be resented. 

“But just the other day I tuned in an 
interview show where some black chil- 
dren were asked what they thought of 
Julia. They laughed at it and said the 
series was unrealistic. But that didn’t 
bother me. I’m happy that black chil- 
dren can laugh at our show because 
they had no black people on television 
to Jaugh at four or five years ago.” 

From my point of view perhaps the 
most significant thing about Julia is 
that it is carried by many stations in 
the South. My relatives in Vicksburg, 
Mississippi, watch it every week. Not 
so long ago, as I can testify, the ap- 
pearance of a black face on a network 
program was a signal in Mississippi 
for the set to go dark. Then a sign 
would appear: “Circumstances beyond 
our controle: =.” 

Diahann Carroll was divorced from 
her husband seven years ago. I lost my 
husband almost seven years ago by the 
worst that racism has to offer: murder. 
Like too many women—black and white 


—we found ourselves the heads of 
fatherless families. 

Julia, the television character, never 
really displays the loneliness of widow- 
hood because she is always in com- 
mand of her emotions. I am_ not. 
Diahann says she is not, either. 

But we both try not to let this 
vacuum get the best of us. It is easy to 
become so engrossed in self-pity that 
you lose your values. I find comfort 
and strength in my children. So does 
Diahann. And this relationship is quite 
a different thing from the source of 
amusement and humor Julia finds in 
little Cory. 

I told Diahann, “I would love the 
clothes, the joys and the exciting life 
of Julia without the serious problems.” 

“So would J,” Diahann said, “and I 
imagine a great many other people 
feel the same way.” 

This brought our discussion around 
to the difficulties confronting anyone 
in the public eye—trying to be the kind 
of person both your friends and the 
publie expect you to be. 

“People expect to find a different 
Diahann since Julia,’ she said. 

I've found the same thing. One night 
recently I kicked off my shoes and 
danced for the sheer enjoyment of 
it, much to the astonishment of my 
friends. But I asked myself, What’s 
wrong with being just me? 

Diahann nodded her understanding. 
“My widowhood is totally make-be- 
lieve,” she said. “I’ve tried to imagine 
how you lived through your tragedy. 
There is nothing like it in my experi- 
ence. But as an actress I can begin to 
come up to it. Not all the way, certain- 
ly. Only to a degree.” 


Her voice broke slightly. “I would 
feel differently if Medgar were still 
alive. I mean, I would not have the 
same identification with you. There is 
a spiritual, difficult-to-explain element 
you help me understand, surviving as a 
black woman alone.” 

I felt the bond between us, as I 
imagine it is felt by many women alone 
with families to raise. I felt the same 
pangs for Mrs. Martin Luther King 
when her husband was murdered. And 
for Mrs. Robert Kennedy, because I 
had gone through what they had ex- 
perienced. 

Diahann Carroll’s life is as different 
from Julia’s as mine is. There is no 
loving husband to help. But we have 
our children, who are concerned about 
our well-being and who love us. I think 
there is an important facet of human 
growth and understanding in the abil- 
ity of women to overcome tragedy in 
their lives and look ahead to the future. 
Julia does it every week. For the rest of 
us it is considerably more difficult. END 
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THANK YOU, LORD 
By Ogden Nash 


I didn't go to church today, 

I trust the Lord to understand. 

The surf was swirling blue and white, 

The children swirling on the sand. 

He knows, He knows how brief my 
Stay, 

How brief this spell of summer 
weather, 

He knows when I am said and done 

We'll have a plenty of time together. 
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“Every house should have a little copper in it. 


Anda little Twinkle” 


[aa 
h G rk ” 
| ano ak Sear Author of “The James Beard Cookbook 


“Tl do have a lot of copper. That's the first thing 
people notice when they come to my cooking classes. 

“T like the way it looks and the way it feels, and 
thereare some things you just can't cook right in anything 
but copper. 

‘In fact, | have so many copper pots, | even havea 
copper flower pot. And why not, when copper is so easy 
to take care of today.” 

ames Beard knows what's good about copper. 

And he knows what's good for copper. That's why he uses 
Twinkle Copper Cleaner for pots and pans, and recom- 
mends that you do, too. fom 

Its special lemon-active formula : 
actually male away tarnish, so there's 
no need for hard eee And it has an 
anti-tarnish agent that makes the shine 
last longer. z 
So take a tip from one of Amer-| 
ica’s cooking experts. Put a little copper | 
in your house. And a little Roe 
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If your booklet is missing, send for a 
free copy to: Miss Clairol, Clairol Inc., 


[ to See how. 345 Park Avenue, New York, N. Y. 10022. 
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Where have all the husbands gone? Away on business, every one! 
A revealing report on men who travel—and the 
lonely long-distance wives they leave behind. By Lyn Tornabene 





Every woman I know in this cushy sub- 
urb is alone tonight, and for the week at 
least — in full charge of the kids, the dogs, 
the cats, two cars, a minimum of 3,000 
square feet of living space, and the family 
budget, such as it may be. 

Where have all their husbands gone? 
Away on business, every one. 

It's the American scene from coast to 
coast: dark-suited men with briefcases jam- 
ming the airports at all hours of the day 
and night, every day of the week. By any 
reasonable count, they have got to have left 
hundreds of thousands of women home 
alone somewhere — women to whom a 
competent long-distance telephone opera- 
tor is one of the strongest links in their 
marriage. 

So common is business travel today that 
executive placement agencies don’t even 
consider it a big factor in a job unless it 
amounts to more than 40 percent of a 
man’s time. That's 100 or more days a year. 
A lot can happen in even ten days—a trach- 
eotomy, a bonfire in the sofa, a birthday or 
two, the vote on sex education in kinder- 
garten, an’A in math, an F in behavior. 

Shouldn't women be given a star to hang 
in the window when they've given a man 
to the service of his company? How about 
a banner? A medal? Anyone for a little 
sympathy ? 

A traveling corporation president told 
me at a dinner party that wives like his 
didn’t need thanks for holding the fort be- 
cause they have all the luxuries executive 
salaries can provide. If husbands didn’t 


Photograph by Frank Moscoti 





in his California hotel. And you know 
what? I’m lonely. So I’m going to spend 
these days with other long-distance wives 
in my neighborhood, thinking out loud. 


In a housecoat and with her hair up, 
Edith looks like a Brownie. Her face is 
round, her eyes are round, her nose is pug, 
her mouth forms an oval when she talks. 
She and Eric have been married eight years 
and have three girls, ages two to six. Their 
house is a mammoth split-level that Edith 
runs without help. The seven rooms in 
front are off-limits and always neat; the 
three in back are under constant siege and 
always a wreck. Most of the time Edith 
looks like she doesn’t know what hit her. 

This morning she is limping. Saturday 
she was helping Eric clean out the garage 
and she pulled a ligament. Sunday Eric 
flew to Florida for a week. That’s a short 
trip for him — he’s usually away a month 
at a clip — but his going really upset Edith. 
She wanted to go with him. She wanted 
some sunshine and just to be away for a 
while, you know? Instead, she sits in her 
kitchen drinking coffee with me. 

“Every time Eric goes away something 
happens, or has just happened,” she says. 
“You'd think he planned it. I’m sure that 
before this day is over one of the kids will 
break a leg. Last summer, two days after 
Eric left for a long trip, Erica got the 
mumps. Four days later Annie got the 
mumps and I had an attack of appendicitis 
and damn near died. I was still in the hos- 
pital when Eric got home. Call him? 1 


didn’t even know where he was. He could 


get here, and the neighbors helped, too. 

“Eric has no idea what I put up with 
while he’s gone. That’s what I resent most 
about his traveling. The whole load of 
responsibility falls on me. And he has no 
appreciation of that whatsoever. His as- 
sistant runs his office when he’s gone and 
I run his home. And we'd both better be 
efficient, or else. 

“The day he gets home, boy, you'd bet- 
ter pay attention. He's unwinding. It 
doesn't matter if it’s the middle of the 
night; I’ve got to unpack his suitcase and 
listen to his tales. Happy homecomings. 
Oh, yeah. You're ready to be loved and ap- 
preciated, and he’s unwinding. For about 
three days he expects hotel service. Then, 
when he goes over the checkbook, look out. 
The fighting can go on for a week. 

“Sex life? What's that? After a trip, he’s 
too tired and I hate him, so we're even. 
Once after he came home I was so uninter- 
ested that he accused me of having a lover. 
I didn’t and I don’t have one. I don’t even 
go to block parties alone. Around here lots 
of women go to. parties alone. And lots of 
them leave with their husbands’ best friends. 
You know what would happen if I let 
somebody's husband see me home? Can 
you imagine how fast that would get back 
to Eric? I’m not saying that every woman 
who goes to a party alone gets into trouble. 
Sure, you can go and have a good time. 
Not too often, though, or other women be- 
gin to resent you. 

“When Eric’s away I just go into a state 


_of least resistance. I don’t eat well — you, 





75 


NESS TRIPS continued 


is around. 

No, I don’t 
says, what 

>’s the one with 
asons suits, no- 
; picked up for 


it it’s easy for him. 

strain of being away 

noney and the responsi- 

ll of it. I just wish things 

he way they were when we 

ere first married. I was teaching and 

he was getting his doctorate and we 

shared so much with each other. He 

was there if I needed him. And the 

kids need him home, too. They’re un- 

settled when he’s away. What can you 

do about it, really? You can’t stop 

him. You can’t ask him to quit his 

job. You can’t make him stay home. 

And I can’t go with him. Even if we 

could afford it, ’'m not going to have 
baby-sitters bring up my children. 


Some wives go along 


“T know a lot of women travel with 
their husbands. The woman next door, 
for instance. She goes on almost all 
her husband’s trips. I don’t know if 
his company pays or what. Anyway, 
she has a housekeeper and her kids are 
in school all day. She says she travels 
with him because she knows what goes 
on and she doesn’t want some blonde 
latching on to her husband. How do 
vou like that? She’s telling this to me, 
and she knows Eric is away when she 
says it. 

“You know, there’s a whole area of 
Eric’s life I know nothing about. Some- 
times I feel so left out. And so stupid. 


I'll tell you what I think I do wrong: 


f 
1 
| 
gh 


Pa be 


, 7 


I think I shouldn’t show him how well 
I can manage. I should be a little 
more helpless. Once your husband 
knows what he can expect of you, 
you're doomed.” 


Notes: 

Two years ago I went traveling to 
promote a book I'd written. I was on a 
tight schedule and couldn’t call home 
until the second evening I was away. 
My line was busy. I called the next 
day and it was still busy. Finally, I 
found out that the phone was out of 
order. I was getting hysterical, of 
course. I figured the house had burned 
down or, what’s more likely where we 
live, floated away, and we were still so 
new in the neighborhood that I didn’t 
know anyone to call and ask. In the 
morning I called my husband at his 
office. He sounded so terrible I thought 
I’d been connected with enemy head- 
quarters. I said, “What’s wrong, 
Frank?” Silence. “What is it?” I 
shrieked. He replied, teeth audibly 
clenched, “My zipper is broken.” 

I pass this along in case anyone was 
wondering what would happen if things 
were reversed and she traveled while 
he tended the hearth. 

I have a friend whose husband sud- 
denly started traveling more than 50 
percent of the time, a move in his ca- 
reer that earned him and his family a 
fortune. In the second year of his 
travels, my friend began to drink too 
much. Not only did she drink, she 
also took pills—ups and downs. She also 
shopped for lovers—usually not finding 
any (they’re not all that plentiful, you 
know). She began getting drunk ear- 
lier every day because she. really 





...easy as 1,2,3. 


couldn’t stand the nights alone. For- 
tunately, she is a very bright woman 
and she scared herself. She went for 
psychiatric help. She is not an ex- 
treme case. My friends in this town 
tell me the local hospital is filled with 
pretty, young, alcoholic wives, drying 
out after their husbands’ business trips. 

You see, one of the great problems 
of being a long-distance wife is that 
you have most of the responsibilities 
of a widow and none of the privileges. 


The one in the baggy sweater 
Meet Ginny, wife of John. Today he 
is somewhere between Milan and 
Madrid. She is at the playground with 
her youngest. Ginny is the one in the 
size 14 slacks and baggy sweater, her 
hair tied back with a chiffon scarf. 
Once upon a time she was the pretti- 
est girl in Muncy, Ohio. She was 
wispy thin, with long, red hair, the 
palest eyes that ever did see, and 
freckles on her nose. She had a quar- 
tet of bright brothers and sisters, her 
parents were rich, her suitors were 
many. She went to the college of her 
choice and met the man of her 
dreams, give or take a few, at age 20. 
When she was 22, she married him. 
Their 12-year-old marriage is a beauti- 
ful example of Corporation Adventure. 
Even before John finished college 
he had been interviewed by about half 
the companies listed on the New York 
Stock Exchange. Ginny knew he could 
choose the one he wanted. She also 
knew that in order for him to succeed 
they would have to spend a few years 
“in the provinces” before they could 
make it to corporate headquarters. 
John accepted a job in the boon- 


Sentimental about Scarlet? Now you can 
lose yourself in it. It’s so easy with Rit ® Dye. 
One...Color the draperies Scarlet. Two 
..Brush hot diluted Rit all over an unfin- 
ished wooden chair and dye cushions to 
match. Three...Dye placemats and nap- 
kins Scarlet. Use Rit in the washer, a bowl 
or sink. Indulge yourself! Create a great 
new look with Sentimental Scarlet by Rit 


35 emotional Rit 
colors for you to 
choose from 
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We took our Countess pattern from Ren- 
EUSP ULC ES UAC gout IRA CL Lele Lo A 
labors of love. 

And every piece looks it. 

Because we made it in DeepSilver, our 
own special labor of love. At the wear 
points, underneath the spoons and forks, 
we're the only ones to put a solid block of 
sterling. And we silver-plate every piece 


INTERNATIONAL SILVER CO., MERIDEN, CONN. __ TTaisiifete, 
ae -§ ea Ral cede cao Ta oe 


with more pure silver than anyone else. 
Incurable romantics that we are, we can’t 
bear to let you have Countess without the 


matching candlelight. So, with the $150 


service for eight (that’s 48 glorious pieces ) 
there’s $60 worth of gift: 2 glorious can- 
delabra. Fromusto you. 


International DeepSilver” 











ay more than 

s not a healthy 

try and make it 
ble. You’ve got to 


justment, and money for their travel 
should be part of their husbands’ 
fringe benefits. At least they should 
have the option of going. It is simply 
stupid of industry not to care what 
happens at home. Worst of all is the 
way the organizations use up men on 
the road. They schedule twenty-four 
meetings in five days in four coun- 
tries. The men are exhausted. What 


“And you know, everything’s wrong 
when they get home. He wants a 
home-cooked meal and a quiet eve- 
ning by the fire. You want to get 
dressed up like a woman and go out 
for an evening. For the first few days 
he thinks it’s the Hilton. He’ll send his 
steak back if it’s too well done. He 
seems to come home only to pick up 
fresh clothes. Sometimes I feel like a 


urrel is with industry. 
1g a tremendous ad- 


the company can do, if nothing else, is 
not deliver them home half dead. 


high-class parking lot. 


“Your sex life goes way down. If 





Make the greatest 


cooking discovery since fire. 


When the caveman 1 cooking with 
fire, civilization surgé 
Then came instant fi vay. And 
man was really cool ¢ 
Now there’s a new way\ ter. A 
way to cook things in ab er the 
time you're used to. 
> Amana Radarange yen. 
small enough for a c D 
22%” wide, 17%” de ist 


gh for a 20 pound tu 
in anywhere. (It wor! 


volt household current, and takes about as 
much electricity as a fry pan.) Set the 
timer for 4 minutes. And put an Idaho 
potato—on a dish or even a paper plate. 
When the timer shuts off 4 minutes later— 
wow, a 4 minute baked potato. 

And when you do a 5-pound roast in 35 
minutes, it doesn’t shrink away. All the 
good things are cooked in—not cooked 
out. 

Splatter doesn't matter. The food gets hot 
—but the oven walls don’t. So cleanup is 





a cool snap. 

More? Send for full color literature with 
some sample recipes. Write Ann Mac- 
Gregor, Dept. 108, Amana, lowa 52203. 
It'll give you the whole idea. 

Or stuff a potato in your purse—and go 
to the store that sells Amana Radarange 
microwave ovens. Ask them to put it in 
the oven. And make the greatest cooking 
discovery since fire. 

Take a potato to Junch today. 


‘[Radatange: made only by Amana. 


MICROWAVEFOVEN 
Backed by a century-old tradition of fine craftsmanship. 
AMANA REFRIGERATION. INC... AMANA. IOWA 52203. SUBSIDIARY OF RAYTHEON COMPANY 






























you're the kind of woman 
ninity is threatened, you 
nerable to every man yous 

“T don’t worry about his 
more, though I used to. 


getting what I need from ¢ 
I have to find somethin 
myself. And I will. 

“Sunday is the lonelies 
Particularly if the weat 
There just isn’t anything 
the movies, eat out. You 
friends unless they’re alo 
such a family day. 

“But I’m not scared 
don’t even remember wha 
to be scared. After dinne 
household down early 
have no trouble sleeping. 
gotten to enjoy being 
he’s home this place has 
a top. When he’s gone I 
with my teeth clenched. I 
out he’s been squirreling 
been able to get so rela 
know where he was. 

“IT get as much done fd 
can so I can free his time 
home. And I don’t plan s 
for his first free weekend. 
gardener, so my husband 
to spend weekends on the 
sider all these necessities j 
et. I get $450 a month 
household. When he’s ay 
further; instead of steal 
creamed chip beef, TV d 
Eskimo pies. There’s less 
cleaning, less shopping in 
less somebody is sick, it’s 
when he’s away. Honest 
ginning to enjoy it. 





“You've got tola 


“The sad thing is that 
of touch with the ordi 
daily life, the little thin 
the reason to be alive. 
notes on his desk becaus 
everything if I waited un 
home. Oh, you know, ‘ 
down and hurt his nos 
about it.’ ‘Sue got an A 
Sandy is playing with ma 
Don’t you know all the 
we've made up about thi 
‘Oh, by the way, I forgot 
your aunt called two week 
your mother died.’ Or: ‘J 
your son, David. He’s thret 
Funny? Listen, you've g¢ 
or youre lost.” 


Notes: 

A New York couple we 
to dinner a few weeks 
weren't speaking to each 
seems that a few days ea 
an art director in an adver 
cy, was late for dinner. 
later. No word. Finally, a 
called to say he wouldn) 
“Have you eaten?” asket 
Jane. “No,” said Chris. “| 
home,” said Jane, “I've| 
dinner in the oven.” “I | 
Chris, “I’m in the Beverl 
tel. I would have called you 
I set my watch back and 
time it was for you.” 


Tall, soft-spoken Rosem 
swimming class at the Y. 
is in California at the ™al 
mary really gets aroun 
stance, she (continued on| 
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_ Moon River 
_ Happy Heart 
Dear Heart 
Born Free 


As your introduction, choose 


ANY 31 


8-TRACK CARTRIDGES 


‘$100 


plus mailing 
ONLY and handling 


if you join now, and agree to purchase as few as four additional cartridges 
during the coming year, from the more than 600 to be offered 


THAT’S RIGHT! You may have any 3 of the best- 
selling 8-track cartridges shown here — ALL 3 for 
only $1.00! That’s the fabulous bargain for new 
members who join and agree to purchase as few 
as four additional selections in the coming year. 


FOR AS A MEMBER you will receive, every four weeks, 

UR a copy of the Service’s buying guide. Each issue 
offers scores of different cartridges — the best- 
sellers from over 50 different labels! 

If you want only the regular selection of your 
musical interest, you need do nothing —it will be 
shipped to you automatically. Or you may order 
any of the other cartridges offered .. . or take no 
cartridge at all. . . just by returning the conven- 
ient selection card by the date specified. What's 
more, from time to time the Service will offer 
some special cartridges which you may reject by 
returning the special dated form provided . . . or 
accept by doing nothing. 

Se YOUR OWN CHARGE ACCOUNT! Upon enrollment, 
udy Collins 1) @@ | Burt Bacharach we will open a charge account in your name. You 
aoe atk Arena pay for your cartridges only after you've received 
. Raindrops Mk fe them —and are enjoying them. They will be mailed 
i “ole and billed to you at the regular Service price of 
$6.98 (some special cartridges somewhat higher), 
plus a mailing and handling charge. 
YOU GET FREE CARTRIDGES! Once you've com- 
pleted your enrollment agreement, you'll get a 
cartridge of your choice FREE for every two car- 
tridges you buy! That’s like getting a 3344% dis- 
count on all the 8-track cartridges you want... 
for as long as you want! 


COLUMBIA S15RE° CARTRIDGE SERVICE 


Terre Haute, Indiana 47808 
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JUST MAIL THIS COUPON TTODAY!:. 


COLUMBIA STEREO TAPE CARTRIDGE SERVICE 
Terre Haute, Indiana 47808 


Please enroll me as a member of the Service. I’ve indicated below the 
WAKE UP SUNSHINE ' © Harper Valle h three cartridges I wish to receive for $1.00, plus mailing and handling. 

el oe ORE ! reer ae : eee i I agree to purchase four more selections during the coming year at the 
i regular Service price under the terms outlined in this advertisement . . . 
and I may cancel my membership any time thereafter. If I continue, I am 
to receive an 8-track cartridge of my choice FREE for every two addi- 
tional selections I accept. 855-9/4F 


SEND ME THESE 3 CARTRIDGES (fill in numbers below): 


eevee | eee 
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id if you do not own a cartridge player, we 
give you this 8-Track Tape Cartridge po 
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My main musical interest is (check one box only): 
L] Easy Listening ] Young Sounds (] Country 


(J Mr. 
C Mrs. 





5) Miss (Please print) First Name Initial Last Name 


Address 











soLiD STATE 


STEREO 8 CHANNEL 





stereo sound of 8-track car- 
tridges to your present stereo 
record system! Our regularly 
offered price for the Player is 
$69.95, yet you may have it for 
only $14.95, when you pur- 
chase your first three tapes for 
only $1.00, and then agree to 
purchase as few as twelve addi- 
tional tapes during the coming 


State Zip 


(] Check here if, in addition, you want to receive the Columbia 8-Track 
Tape Cartridge Player for only $14.95. Enclose your check or money 
order for $14.95 as full payment. (Complete satisfaction is guar anteed 
or your money will be refunded in full.) You'll be billed $1.00 for your 
first three cartridges (plus a mailing and handling charge for the Player 
and cartridges), and you merely agree to purchase as few as twelve 
additional cartridges during the coming year at the regular Service price 
(Be sure to indicate in the boxes above the three cartridges you want.) 





If you wish to charge your Player, your first three cartridges (plus mail- 
ing and handling) to a credit card, check one and fill in your account 
number below: 














year. See full details on mem- () American Express [J Diners Club [] Master Charge 
° . =a NAS wesc , m i-Carc TF ‘ ey, : ‘ 
: : bership at right—and note that, () Midwest Bank Card (1) Uni-Card _] BankAmericard 

iS @ Plays through your home Se record system .no special installa- j i 
s right into your amplifier or stereo phonograph @Push-Button Program if you wish to do so, you may pccoune Nine a mbate eae 

: changes from one program to another with the touch of your finger charge the Player to one of Signat 856- 1/5W 
ely automatic operation @ Program Indicator lights up each program rea Shature 856-2/6W 
i is in operation@ Rich walnut graining . . . compact size your credit “ards. ea ra a EE PRC PN eS aa lees ee 


Marketing Services $c-375/S70 


FT ERE TEE SE NE LT ET RE Se ST EE 





























n: using their feminine energies in the main- their upcoming charity show, “‘Boomtown,”’ and also talked about 

steer activities... keeping themselves fit and re- the new pool-side fashions and swimwear. These outfits are de- 

i life and water exercise. Here, a group of promi- signed for both beauty and action, whether you live in Beverly Hills, 
iia women meet to discuss SHARE, a volunteer group Boston or Buffalo. (Those other B’s, Ban-Lon and Bandura, build in 
os fund for mentally retarded children. They discussed _ the extra benefits.) All at your favorite stores. By Dolly Wageman 





‘Rosemarie Bowe, who Frances Bergen. Neile McQueen (Mrs. TL Cm ET Tm eal-te 
Ue Nen | [acre acele]-14 ae (tel Taee hice Steve McQueen) loves ey oye Me eels 
Stack, likes her Candice’s mother) her printed Bandura Dantine) chooses a 
Bandura high-waisted likes the same Jantzen maillot by Jacques Ban-Lon swimdress by 
swimdress with Bandura print ina Tiffeau for Catalina. Catalina. Demure in 
side-slits. Comes with oleae mele aie Low back, shaped front, naughty in back. 
wera meee Three-piece pants set, bosom. About $28. Volo] a eae 
By Jantzen, about $28. ff $55. Long mandarin 

jacket (shown), $18. 























Other brands rise with the sun and set at noon. 
Cling-alon fit is fun to write about because 
it’s so perfect. We can say practically anything 
good and not worry about exaggerating. 

W ouldn’t you like to find out in the flesh how 
Cling-alon feels on you? 

Panty hose, stockings and Thi-Top’ hosiery, 
exclusively at Sears, Roebuck and Co. 

Actually, so many people want Cling-alon, 
we may not have exactly what you want. The mills 
are going 24 hours a day, so please bear with us. 


You'll be glad you did. 


Hour after hour after hour. 






Sears 


Cling-alon hosiery. 
The fit to be tried. 


Available at larger Sears stores and through our catalog. @© Sears, Roebuck and Co. 1970 





ow should a mother care for a very special 
child? Overwhelm him with love and protec- 
tion—or simply accept him for what he is? A 
poignant short story by Claire Gadzikowski 


When Katie awoke that morning, it was from a 
nightmare that she could not remember. She could 
recall only that, in one of those desperate snatches 
at freedom that the subconscious makes, she had 


realized that she was asleep and become determined 


to wake herself by sheer willpower. 

Toward the last the dream changed, and she was 
deep inside a tank of green water, trying to reach 
the surface. She was half awake now, conscious of the 
pale light in the room. A car started up across the 
street, a shade flapped, and she broke the surface of 
the green water and awoke. 

She lay still, waiting for her heart to stop pound- 
ing, automatically checking all the landmarks of the 
beginning of her day. It was barely light in the room, 
and the clock radio had not gone on yet; Bob still 
slept quietly by her side. It had to be about six-thirty. 
There were no sounds from the children’s room. 
Bobby might be awake, but Donald wouldn’t be, or 
she would hear him. 

She cautiously eased herself onto her back. Bob 
did not stir, but the child within her fluttered and 
was still. 

She lay quietly, trying to remember her dream. 
There was only the part about the water—green, 
chlorinated water as in the pool where she had taken 
Donald. How long ago? Last spring it had been, be- 
fore she had become pregnant, just before Donald 
was two. 

She didn’t like to think about that day, because 
after that there had been no doubt about Donald, 
even for her doctor had told her that putting 
him in the water would serve no purpose, but she had 
persisted. She had picked a time when Bobby was in 
school because she thought the pool would be fairly 
deserted then, and she might get Donald to cooper- 

7as just as the doctor had said. 


ate a little. But it 
Donald was as helpless as ever. As she carried him 
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back to the car she thought of the doctor’s words: — 
“The children whose limbs come to life under water 
are paralysis victims, Mrs. Whaley. Their problem is 
a muscular one. Your son is mentally retarded. It’s 
not his muscles that aren’t functioning. It’s his ‘ 
mind.” { 

Lying in bed, she turned her thoughts from the in- | 
exorable fact of Donald’s condition to the water | 
in her dream. It was the same water, no doubt about | 





that. But she had been beneath the surface as she had | 


never been that afternoon with Donald, trying to — 
push to the top, to breathe... al 

The clock radio went on with a little snap. She | 
shook Bob gently, then slipped out of bed and into | 
her robe, shivering a little. It was already beginning | 
to be cold in the mornings. i 

She dressed quickly, selecting a gaily colored | 
smock in the hope that it would help to lighten her | 
mood. As she went quietly down the stairs, she felt | 
her back aching; but this morning it was not too bad. | 
This third pregnancy had been spectacularly easy. | 
At first she had been appalled at the prospect of hav- | 
ing another child, with Donald hardly able to sit up | 
and entirely unable to heip himself. But now she was ~ 
beginning to feel anticipation. As she put the coffee © 
on and set the table, she was lost in a daydream in ~ 
which she and Bob were playing with a small, sturdy ~ 
baby who was trying to pull himself to a stand. : 

Then she caught sight of Donald’s bottle on the 
sink and felt a stab of guilt. 

Bob came into the kitchen..‘‘ Morning, hon. Coffee 
smells good.” He kissed her and smiled appreciative- 
ly. “You look pretty enough to take out tonight. How 
‘bout that?” 

“How ’bout it yourself?” Katie moved away from 
him, pleased by the suggestion, trying to understand 
the feeling of guilt she’d had at the sight of Donald’s 
bottle. It was as though she had been caught doing 
something wrong. 

“Maybe we could go to dinner at that place we 
went to last spring—what was the name? On the 
road to that skiing place.”” Bob seemed serious about 
their going out, and Katie began to share his en- 
thusiasm. (continued ) 
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cigarette filter be beautiful ? 
nk so. You see 90% of cigarette smoke is made up of gases. That makes the fact that our : 
reduce gas as well as “tar” and nicotine, gorgeous. And the fact that it reduces certain im 
es by twice as much as ordinary filters is downright avant garde. 
masterpiece is the fact that Lark’s unique gas reduction gives Lark 
y smooth and easy taste. . 

someone you like about Lark’s rare combination of hard-working 
Filter and easy taste. He'll know you're a connoisseur. 


Gas-Trap filter 


GAS FILTER 


TAR” AND NICOTINE FILTER #2 


ORE HEARTBREAK 


but couldn’t we 


» By the time we 


Wh not have Mrs. 
ht through, feed the 
ling, and you could 
you go to the doctor.” 

i smpted to say, “Yes, I 
that, ’ and forget everything 


else. Often, before Bobby was born, 
they had scheduled her doctor’s ap- 
pointments for late afternoon so that 
they could go out to dinner afterward. 
But the empty bottle on the sink re- 
proached her again. 

“Darling, we can’t. We'd never get 
home before Donald’s bedtime.” 
“Mrs. Sheldon could put him to 
bed.” 

“But we've never done that.” She 
spoke slowly, fighting her own reluc- 


tance. “No one has ever put him to 
bed but us.” 

“Katie, don’t you think it’s about 
time we put a stop to that?” 

He was looking at her steadily, and 
she realized that he had planned the 
dinner suggestion with this in mind— 
offering an evening out to tempt her 
to make a change in Donald’s routine. 

“But why?” The feeling that she 
had been trapped gave her tone a 
sharp edge. “It would upset Donald.” 





Now an allergy 


treatment made Only 
for children. 


it relieves sneezes, sniffles, itchy watery eyes. And it’s a tasty chewable. 


Some children know all about 
pollen and sneezing long before 
they know about the birds and 


the bees. 


They sufferfrom hayfever and 
other upper respiratory allergies. 
We make a children’s Allerest just for 
them. A chewable, cherry-flavored allergy 
pill (that also can be taken whole—just 
like grown-ups do). One that’s strictly for 
children’s allergies and not a cold capsule 


or sinus tablet. 
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nose, stuffed 


Children’s Allerest® is formu- 
lated with two antihistamines 
and a decongestant widely 
prescribed by children’s 
doctors. 

They helpstop sneezes, runny 
-up head and itchy teary 
eyes, Without giving your child a lot of 
medication he doesn’t need. 

Children’s Allerest, for ages 6 to 14. 
Gentle, effective relief for a young case 
of hayfever. 


ew Childrens Allerest 


From Allerest? The Allergy Specialist. 
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“How do you know?” 
across the table and too) 
“Honey, just listen a minu 

“Tm listening.” She sm 
not to resent the implicati||) 
was being unreasonable, 

“Look, with the baby coy 
got to start thinking aboy 
little. Mrs. Sheldon has } 
Bobby to bed when we're 
years now. We know she’s ; 

“Bobby, yes. But Don! 
ferent.” 

“Katie—” He hesitated, 
sometimes when we're ta 
Donald, you make me fee 
youre trying to explain 
stranger.” She tried to pro 
went on quickly: “I kno 
mean to. But, honey, you 
to start giving yourself q 
and then. Let someone else 
over once in a while. | 
around all the time—no 
back is bothering you.” 

“It isn’t—right now.” § 
help smiling at the feeble 
own defense. “Bob, it’s s 
thing—the back business, 
compared to what Dona 
what he'll always be. I wa 
it up to him in other ways.’ 

“And what about your n 
about mine, and Bobby’s?” 


Rn 
D 
| 


K atie stared at him ins 
ing a kind of horrified numk 
ing through her. Yet she wz 
ly aware of the sound 
padding across the floor t 
room, and with a small co 
mind, ever alert, she hope} 
remember not to flush the 
yet. Donald was still aslelpl 

“Have I ever short-cha 
Bobby?” 

“No, you haven't. Not 1 
anyway. You've tried to b 
to all of us, but you cant 
Katie” 

“You said ‘not intention 
have I done unintentional 

“Well, all this business ¢ 
ing Bobby away from othe 
he went to school.” 

“T never did that. The 
other children on Hastings. 

““And you never wanted 

“We couldn’t afford—” 

“Oh, Katie, that’s nons 
didn’t want Bobby to see 0 
make comparisons.” 

“That’s not true. I—we 
swered his questions.” 

“But you saw to it that 
tions were kept to a minim 

Bobby flushed the to 
jumped, and Bob smiled ¥ 
rose from the table. 

“Tm late,” he said. 

Katie sat quietly, stum 
implications of their convel 
til he returned from the clos 
coat and briefcase. He kisse 
think about it. OK?” 

She nodded dumbly. 

“And Katie, don’t jump | 
for flushing the john.” | 

After he had gone, she ste! 
table, turning the argumen 
over in her mind. 

Bobby came downstairs i 
mor, and Katie saw him oj 
without reprimand. She ( 
Donald babbling contented 
self as she went up the sta’ 
the first time in months } 
dreaded going in the room. ( 
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Place dark hair here. 





Pull out a hair and place it on 
the proper panel. Are there varia- 
tions in the color...the ends too dark 
or too light? (It could be over-porous 
from too much or improper color 
processing.) Now tie it ina knot. Tug 
gently. Break easily at the knot? If 
the answers are “‘yes,”’ your hair is 
damaged. But help is on the way. 

Ogilvie brings you 
personalized hair-care programs 
with Hair Penetrants 

Hair Penetrants are vital sub- 
stances that have the ability to pene- 
trate damaged hair shafts to help 
rebuild them. Add body. Give dam- 
aged hair the bounce, the bril- 
liance, the strength to be beautiful 
again. 

You'll find these Penetrants in 
our Cream Conditioner that’s espe- 
Cially beneficial for damaged hair. 

There’s also a special series 
of conditioning shampoos, setting 





‘st here 


dyed-out hair. 





Place blonde or red hair here. 


lotions, and hair sprays to give you 
total care. 

Here’s your program 

for dyed-out hair: 

1. Shampoo for Tinted or 
Bleached Hair. (It’s extra-gentle to 
hair...and color.) 2.Conditioning 
Creme Rinse (that gives hair a silky 
coat). 3. Cream Conditioner with 
Protein. 4.Conditioning Hair Spray. 


Any questions? 

Whatever your hair type or 
condition, Ogilvie has a personal- 
ized program for you. A specially 
trained consultant at the fine drug 
and department stores where 
Ogilvie products are sold, will help 
you choose the correct treat-- 
ments for your hair. phe 
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ind-CON. 


You'll be giad to know—with all the controversy 
Surrounding the use of DDT—that none of the 
d-CON aerosol bug killers you see here contains 
any of this chemical. Never did, never will. 


Yet, these d-CON bug killers are effective and 
sure. They kill bugs dead, and kill them fast —all 
without the use of DDT. And after all, isn’t that 
what you really war 
around your home? 


Buy d-CON—the 1970 bug 


1 Dug killer you use 
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Rely on the pain reliever all the major 
advertised pain relievers rely on. Aspirin. 
After all, aspirin is the strongest pain 
relieving ingredient they can use. But of all 


these leading pain relievers, only Bayer 

is 100 percent aspirin. Ask your pharmacist. 
And of them all, only Bayer makes alll its 
own aspirin. With care and half a century 





Bayer works wonders 


of experience no one else can match. 
Got a headache? Get fast, effective relief | 
with Bayer Aspirin. | 
You'll see, Bayer works wonders. | 





HEARTBREAK continued 


He was lying on his back in the 
same position she had left him the 
night before. It was only recently that 
he had learned to roll over, and it was 
still apparently not worth the effort 
most of the time. When he saw her, 
he cried out delightedly, and her reluc- 
tance to go to him softened. 

It was one of his good days. He sub- 
mitted docilely to being dressed and 
fussed over. As she carried him down- 
stairs the dull pain in her back began 
again, but she resolutely ignored it. 
She eased him into his high chair. 
Now that he could sit with support it 
was much easier to feed him. 

“Donald is getting to be a big boy 
now,’ she told him happily. Once 
again she was rewarded with a de- 
lighted smile. She put aside the knowl- 
edge that he was incapable of under- 
standing what she said, thankful that 
he could at least respond to her mood. 


Lae she had settled him in his 


playpen, she made a stab at household 
tasks. But the memory of the argu- 
ment with Bob and the pain in her 
back sawed at her nerves. When she 
earried Donald to bed at eleven she 
felt the need to rest. But after twenty 
minutes of trying doze on the 
couch, she got up and took her rec- 
ord book from the desk dr: r. Writ- 
ing down that he could now sit with 
upport was somehow an argument in 
favor 
turned to the page entitled 


First Year and sat staring at 
mpty spaces, some of them 
n r to be filled in. “Crawled 


ea ulledstovanstancd=a. sethookeshnst 
step.... Her vision blurred, and tears 
burned behind her eyes. What if she 
did put his happiness first? What else 
had he to look forward to? 

The child within her stirred, and 
she was suddenly borne down as 
though by a terrible weight. “How can 
I do it?” She moaned, pressing her 
hands against her eyes to keep back 
the tears. “Oh, the poor baby!” 

When Bobby came in for lunch, she 
was still sitting at the desk. 

“Hi, Mom. I’m hungry.” His eyes 
darted to the high chair. ‘Donald 
awake?” 

“Not yet.” 

“Oh, yeah?” Was there relief in his 
voice? When Donald was asleep they 
could talk more freely. 

“Come here, darling.” She put out 
her arm and Bobby came to her and 
allowed himself to be kissed. 

“What’s that?” He pointed to the 
record book. 

“Donald’s baby book. I was going 
to write down how he can sit up now.” 

“What's that say?” He pointed to 
the caption on the page. 

“Well, let’s sound it out.” They 
leaned over the page together. 

“Baby’s First Year!” He wiggled 
triumphantly against her, then frowned 
at the page. “Gee, it’s almost empty.” 

Too late she realized her mistake. 
“Well, I -haven’t written in it much 
lately.” Before he could say more, she 
got up. “Goodness, it’s almost quarter 
to. Come on, let’s have a sandwich.” 

Bobby went quietly to the table and 
sat fingering his napkin. When she 
brought his sandwich, he picked it up, 
looked at it, and put it down. 


“Mom, when was Donald supposed 
to sit up?” 

Weve never lied to him. Her own 
words came back to her like a threat. 

“Most babies can sit propped up by 
the time they’re six months old.” She 
recited it like a lesson, then picked up 
her sandwich and made herself bite 
and chew. 

“That’s like half a year. Donald’s 
two years.” 

“Yes.” 

“Mom, Timmy’s sister is going to 
have a birthday tomorrow. She'll be 
two years, like Donald. She can sit 
by herself and walk and run. She 
can even talk.” Katie wanted to reach 
out and put her hand over his mouth. 
“She talks all the time, Mom. She 
even—” 

“Bobby!” It was almost a scream. 

His head jerked up. 

“Bobby, listen.” Be calm. Don’t say 
he can never go to Timmy’s after 
school again, no matter how you want 
to. “You know Donald is—different 
from other babies. He can’t do the 
things they do.” 

“Will he sometime?” It was like an 
entreaty. “Will he ever stop being 
dumb?” 

“Bobby, don’t you ever say that 
about your brother again.” She forced 
herself to speak quietly. ““Promise me 
you'll never say that again. Promise.” 

“OK.” It was almost a_ whisper. 
“What can I say?” 

“What?” 

“What can I say, like if somebody 
asks?” 

“You say that Donald is retarded.” 
She repeated the word, and then got 
up. ‘““Now I have to get him.” 


She was almost at the sta 
she heard his voice again. “M¢ 
No more, she_ thought. 
stopped and turned toward hi 

“Yes, Bobby.” 

He pointed a finger at he 
as though he were accusin 
something. “Will the new be 
out r’tarded like Donald?” 

“No, dear, the new baby 
retarded.” 

“Well, that’s something.” H 
back to the table and began | 
though he were starving, 


He pity for Bobby’s obvi 
moil lasted through most off 
noon, until she sat down to f 
Donald before putting him 
Then, holding the tinkling 7 
was his favorite toy, she " 
whelmed by his helplessness. 
were ashamed of him! He wé 
den to them. She gathered th 
unwieldy body into her 4 
rocked him gently. “I'll take 
you. Mommy will take care 

Donald was not very tired) 
had to struggle to get him 1 
He was still screaming as shi 
few hurried instructions to M 
don and left to keep her doe 
pointment. I don’t care, she 
grimly as she drove away. | 
matter how I feel. But by the 
had arrived at the doctoral 
had decided to ask him 
could do for her back; it wa 
unbearably. 

She faced him across the d 
the examination. 

“Well, Mrs. Whaley, you 
lively baby there.’ He wrote 


j 





rd sheet. “Think you can 
. for four more months?” 
used to it, doctor. Bobby, 
7, was like this, too. If my 
ip, I'll be OK.” 

sen bothering you?” He 
concerned. 

well, quite a lot, really.” 
n.” He looked down at her 
ing his pencil on it. “Mrs. 
u have a retarded child, 
»? 


ch does he weigh?” 

1k about thirty pounds.” 
her position as though to 
sssure on her back. 

ye you have to lift him 
—carry him around.” His 
yuiet, but she felt herself 
; though he were attacking 


” 


young lady. You’re put- 
strain on yourself.” 

n’t mind.” 

ot the question.” He hesi- 
ng at her. “Mrs. Whaley, 
er considered putting your 


>» care of others, at least 
979 


was beginning to feel 
mean in an institution.” 
t's what I had in mind. If 
sidering such a move, now 
= time to make the break.” 
2” She had meant to speak 
the word came out like a 
ish. “I just can’t send him 
r—not at this time.” 
is the time.” He spoke 

with quiet authority. 





or muscular back pains caused by strain 
r tension, rely on the pain reliever all 

1e major advertised pain relievers rely 
n. Aspirin. After all, aspirin is the 


“You're carrying a tremendous bur- 
den, you know—mental and emotional 
as well as physical. I wonder whether 
you are equal to it.” He hesitated. “If 
the problem is a financial one—”’ 

“No. No, it isn’t that.” The tears 
were coming now. “It isn’t a burden. 
Donald’s my baby—” 

“No, my dear.” He pointed his pen- 
cil at her abdomen. “There’s your 
baby.” 

She drew a deep breath. “Yes, 
but—” 

“Mrs. Whaley, I’m sympathetic, 
believe me, but my first concern is 
for you and your infant. You under- 
stand that, don’t you?” 

She nodded. 

“This is difficult for you, and it’s not 
exactly easy for me. But I wouldn’t be 
doing my job if I didn’t urge you to 
think about this seriously. I can’t an- 
swer for the consequences if you insist 
on caring for Donald yourself.” 

She thanked him, promising to 
think it over, and the awareness of his 
concern hung over her as she drove 
slowly home. Somewhere she had to 
draw the line. But where? 

She arrived just as Bobby was com- 
ing in from Timmy’s. Donald was up, 
and Mrs. Sheldon had had no trouble 
with him. 

“He’s a beautiful child, Mrs. 
Whaley. Just beautiful. It’s hard to 
think .. .” The older woman paused, 
and Katie felt her fatigue swirl up 
and engulf her. She sat down on the 
couch and slipped off her shoes. 

“Yes, it is.” She rubbed her foot with 
one hand and went on slowly. “Mrs. 
Sheldon, could you—wouldn’t it be 
easier to stay here until my husband 


comes home instead of going home 
and coming back again? I could use a 
little help.” The words were not as 
difficult to say as she had expected. 

“Oh, my.” Mrs. Sheldon’s round 
face was full of concern. “Oh, I am so 
sorry, dear. You do look tired. But I 
expect my daughter and her family 
for dinner. It’s her birthday, you 
know.” 

“No.” Katie 
didn’t realize—” 

‘Just a little family get-together. 
When you said eight o’clock I figured 
they could drop me off on their way 
home. They always leave early on ac- 
count of the children.” 

“Yes, that will be fine. I just 
thought—”’ 

“T could still call them. If you really 
need me.” 

“No, please don’t do that.” Katie 
felt a momentary surge of strength 
and stood up. “I can manage. Really.” 

“Well .. .’ It was clear that Mrs. 
Sheldon wanted to be on her way, and 
Katie impulsively gave her an extra 
dollar, urging her to catch a cab at the 
corner. Now that she had her reprieve, 
she wanted the other woman out of the 
house. 


smiled tiredly. “I 


Bobby was watching television when 
she went into the kitchen. He seemed 
quieter than usual, but in her extreme 
fatigue she could not care. Donald 
was lying on his blanket, playing with 
the bell. Later she would wonder why 
she hadn’t sensed or heard something, 
tired as she was. But there was noth- 
ing but the cartoon voices and the 
little tinkling bell, and then Bobby’s 
voice, saying quietly, urgently, “Come 
on, Donald, you can do it. Come on.” 





strongest pain relieving ingredient they can 
use. But of all these leading pain relievers, 
only Bayer is 100 percent aspirin. Ask 
your pharmacist. And of them all, only 


Bayer makes all its own aspirin. With care 
and half a century of experience no one 


else can match. If you have an aching back 
get fast, effective relief with Bayer Aspirin. 





Bayer works wonders 


She went to the kitchen door and 
stood there in a kind of trance, watch- 
ing as Bobby tried to walk Donald 
across the floor. Bobby’s mouth was 
set, his whole little being intent upon 
trying to make the inert body walk. 
Donald was dead weight, an expres- 
sion of baby puzzlement on his face. 

Then he began to squirm. As in a 
trance, Katie watched Bobby struggle 
with Donald whispering, “Come on, 
come on.” Then their feet became en- 
tangled and they fell. 


Bessy leaped up, his face twisted 
with rage and frustration. As Katie 
ran toward them, she could hear him 
screaming, “You’re dumb! You’re just 
dumb!” over and over. 

She knelt beside Donald. He was 
not hurt, but he was screaming, too, 
and when she tried to lift him, he 
went rigid. She struggled, lifted him a 
little, and then collapsed, seared by a 
pain that seemed to tear her in half. 

She sat down on the floor next to 
Donald, trying to keep herself from 
doubling over as the contraction ebbed 
away and then struck again. Both 
children had stopped screaming and 
were staring at her. 

“Bobby.” 

“Yes, Mom.” He came and knelt on 
the other side of Donald’s now quiet 
form. “Are you OK?” 

“T don’t feel very well, dear.” Quiet- 
ly, calmly. “Id like to go upstairs and 
lie down. Can you help me up?” 

Somehow she got to her feet, and 
they went slowly up the stairs. As 
though through a haze, she could see 
Donald, lying on the floor still playing 
with the bell. (continued ) 
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I want you to get Donald’s bottle and 
fill it up and give it to him. You'll 


losed have to hold it.” 
tractions “Sure.” 
she must “Right where he is. Don’t try to 
Bob. move him.” 
“ORK.” 

ind saw that “You stay with Donald until 
She must get Daddy gets home. Don’t come up 
anything else here. I'll be all right.” 


When he had gone, she pulled the 
Now Bobby, phone onto the bed and dialed Bob’s 


a 


amie it. By takin every opportunity 
-Libbey’s SUPER GRAPHICS. Available in 
EST WwA OCC coe lay a 6 





office, then lay exhausted, listening to 
the ringing somewhere in the dis- 
tance. Bob had left already. That 
meant that he would be home soon. 

She dropped the receiver into the 
cradle and lay back, waiting for an- 
other pain. It came, but with slightly 
diminished force. Perhaps now — she 
would awaken from this insane night- 
mare. 

She knew that she should call the 
doctor, but she could only lie there in 
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a daze. She could not wor 
Donald. Bobby would take eg 
She must take care of the bal 

She reached for the pho} 
and dialed the doctor’s num| 
time there was only one ring. 

She explained briefly 
happened and answered th 
questions carefully. 

“Mrs. Whaley, you are n 
up, not for any reason, do 4 
stand?” 

“Yes, doctor.” 

“Good. I’ll be leaving the 
few minutes, and I'll stop by 
my way home with somethi 
and stop those contractions.” 





ie time she let herself 

exhausted mind played with 
How much did the baby we 
A pound? She jerked aw4 
could hear Bobby’s voice, ¢ 
Bob was coming up the stair 
a time. | 

He sat with her until th 
came, trying to keep her fron 
His face was as white as Bol 
been. She didn’t want hin 
frightened. She wanted to pro 
and Bobby. 

““He shouldn’t be down ther 
she said, her eyes closed. 

“Tt’s all right, Katie. Bobb} 
him. He’s feeding him son 
bread and butter, I think—an¢ 
he’d give him the bottle.” 

“Bread and butter.” Whei 
end? All that responsibilit 
seven-year-old child. “Someor 
be fixing bread and butter f 

By the time the doctor ¢ 
pains had almost ceased, and) 
begun to think more clearly. 
her medicine and a few inst 

“Doctor, about what you sa} 
About Donald.” She wet ] 
“Would you mention it to | 
band, you know, just to think 
It was the best way. She mig 
find the words to tell Bob he 

“Of course. Now get some | 
stop thinking about it if youé 
me a call in the morning.” 

She could hear them talking} 
torn between trying to hear| 
wanting to. 

“Mom?” 

She opened her eyes. Bobi 
next to the bed, looking as A 
didn’t know whether to toucel 
not. 

“Hello, dear.” 

“Did the doctor make you) 
ter?” 

“Much better.” 

“Are you mad at me?” 

She had to stop and thi 
there was that she could 
about. Then she remembered! 
dumb! You’re just dumb! 

She reached out and took 
hand, but she could not find th 

“You fixed something for D 
eat.” 

“Sure. I figured he might 
gry.” He was beaming. She had 
lously found the right thing t0 

After Bobby had _ tiptoed 
switched off the lamp and [aj 
darkness. There were teal 
where, bitter tears of doubt 
gret and even fear that would) 
sometime, perhaps even tonij 
did not know whether they | 
Donald or for herself. But the 
not be for the others. She wi 
to that. | 
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Push this button. 
Wait 15 minutes. 
Go back 10 years. 


ick to your very own hair color...10 years younger. 


Nn can go to the moon, why can’t woman have a push- 
n hair color? Now she can. With new Magic Momenty. 
oni. It’s the very first push-button, foam-in hair color. 


step hair color. There’s nothing to add. | h QO} } ie 


ng to mix. Just push the button. And 0 ol ee 
colors your hair. Foam that doesn't drip! am-in Hair Cc = 
| by TON! 2 





gic Moment wasn't created to change Nig 
hair color, but to give you back the ~ on 
you had 10 years ago. In 15 minutes. % Re. oP hale 
color minus the gray. Plus all the depth oe (not ito, COvet acing . 2 
| before time began to fade it. And it ity Color that wont We” 
Won't wash out. I a 
man have the moon. You have the  Blona. a1 
Machine. New Magic Moment, by Toni. 
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oose the color that used to be yours-Push the button. And get it back again. Pin an 
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We're an equal opportunity club. In the new 
Seven Arts Society, you can pursue all your 
interests in all the arts. Without committing 
yourself, without feeling pigeonholed. The 
Seven Arts Society lets you be your eclectic self. 
Hang fine prints. Acquire sculpture. Collect 
unusual jewelry. Own and enjoy great 
recordings and fine books. 

You can dabble. Or you can delve. There is 
no tiresome, month-after-month diet of the same 
things. In fact, there's no obligation to buy 
anything after you join. 

But whatever you do buy as a member is 
priced substantially below what it would cost at 
retail. You'll save money on everything you 
decide to own. 





FED UP WITH 
EXCLUSIVE CLUBS: 


JOIN THE CLUB. 











The Seven Arts Society. The club for people 
who haven't been able to find all the things they 
want in one club. 


MEMBERSHIP IS ONLY $7. AND YOU 
NEVER HAVE TO SPEND ANOTHER PENNY. 


Seven Arts—seven dollars. Think of it, you cal 
join the Society now for just $7. And never buy 
another thing. But be forewarned. We expect 
to tempt you with fabulous offerings to turn 
you into a very active member. Opulent editions 
of marvelous books. Books on the theatre, 
the dance, architecture. Limited editions of fine 
graphics from the best of contemporary artists. 
Sculpture reproductions, classic and modern. 
Great recordings. You will receive our free 
monthly Seven Arts News which describes the 
latest acquisitions available to you. 

Oh yes, we do make one demand on you 
when you join us. We insist that you accept— 
without charge—one of the three extraordinary 
selections shown in this announcement. 


FREE: GREAT PIANO 
$24.95 AT RETAIL. 


This cloth-bound Deutsche Grammophon 
album contains 10 LP stereo records with 
31 masterworks for the piano of superb 
quality and performance. Concertos of Liszt, 
Rachmaninoff, Grieg, Tchaikovsky, Brahms. 
Beethoven and Mozart sonatas. Mazurkas by 
Chopin. Representative pieces by Schubert andl} 
Schumann, Ravel and Debussy. Internationally | 
acclaimed artists including Svjatoslav Richter J 
of the U.S.S.R., Anda of Hungary, Kempff, 
Argerich and more. More than an album, Great 
Piano Masterpieces and its Program Guide 
is actually a musical compendium for all tastes | 


and moods. It belongs in every collection. | 





REE: PICASSO, HIS RECENT DRAWINGS 
56-1968, A $25 VALUE. 


From its joyous multi-colored binding through 
405 illustrations, this book is pure Picasso, 
pre vital and virile than ever. These drawings, 
ide from 1966-1968, give you the master 

his best: sensual but loving, wildly 

aginative yet beautifully controlled, wide 
aging in theme, mood and media, 

Of the over 400 drawings, 27 are in color 

d 32 in duotone, many on tinted back- 

ounds much like the paper Picasso used. . 
jrand volume, magniticently printed on 
ropean presses. 


RE ron 


FREE: “GIRL BATHING, 
PIERRE BONNARD, LISTED AT $27.50. 


This is the museum-authorized replica of the 

iking bronze by the great Pierre Bonnard, 

oot high, superlatively reproduced in 

jastone from the original at the Albright-Knox 
Gallery, it is sculpture to enhance any 

me, any setting. Executed in the typically 
oressionistic style of Bonnard, ‘Girl Bathing,”’ 

one of the few sculptures by this strong, 

Dcative artist with a very special vision of his own. 





THE SEVEN ARTS SOCIETY 
1] Park Avenue, NewYork 10016 





Yes, | do want to join the open Society. 

Enclosed is my remittance of $7 for membership. 

I'll accept (if you insist) the free selection checked here. 
[_] Girl Bathing by Bonnard 

L_] Great Piano Masterpieces 

L_] Picasso: His Recent Drawings, 1966-68, 


Name 

Address 

Cj, see ee 5S iie = ee ee = Zi0 

| understand that | will receive the free Seven Arts News, which fully describes 
each month's selections and alternates. If | do not wish to receive a current 
selection, | may decline it by using the convenient form provided with each issue 


of the Seven Arts News. 
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t will not do anything 
ss so that she can get well 
kn she is sick. This is par- 
rue when the sickness is obesity. 
»efore you can hope to control 
once al nd for all, you must first 
nize these five important points: 

ou must be absolutely convinced 

at sity is a sickness. Many obese peo- 
le have great resistance to this idea be- 

: they are unwilling to take the first 
»p toward giving up an old familiar way 
of life. Make no mistake, this is the first 
step and it must not be skipped over. It is 
imperative that you understand and ac- 
cept the fact that obesity is a sickness—an 
emotional sickness or neurotic state of 
mind, call it what you will, but understand 
that the obese man or woman is sick. 

2. Once you accept the fact that obes- 
ity is a sickness, you must next determine 
whether or not you suffer from this sick- 
ness. It is more difficult to accept the 
illness than to admit having it. By accep- 
tance I mean without self-hate and with- 
out rationalization (“I just have it a little 
bit—other people have it worse’). If you’ve 
got it, you’ve got it! You cannot be a little 
obese any more than you can be a little 
pregnant. If you have this sickness, you 
must accept having it if you want to do 
something about it. This also means ac- 
cepting responsibility for having partici- 
pated in the illness and for participating 
now in its control. You cannot begin to get 
well if you believe someone else is making 
you sick—however much, realistically, 
they may contribute to your sickness. You 
cannot begin to get well if you wait for 
someone else to stop making you sick. 
You will not begin to get well if you wait 
for someone else to make the diagnosis. 
You must make the diagnosis! As with 
alcoholics, no real improvement will take 
place unless you own up to the fact that 
you personally are sick. 

3. The next step is understanding the 
illness. You cannot hope for improvement 
by being a passive observer or a passive 
participant. Obesity is not appendicitis: 
you can’t lie down on an operating table 
and let the surgeon do all the work. Obes- 
ity is a chronic condition that you will 
need to control for a lifetime. Such con- 
trol is not possible without personal inter- 
est, involvement and understanding. Un- 
derstanding is a jumping-off point, an 
opening up on a personal, active, partici- 
pating level, an indication of good things 
to come. 

4. You must understand your own per- 
sonal characteristics, peculiarities, sym- 
bols (especially food symbols), vulnerable 
areas, etc. Neurosis almost always has 
stultifying effects. It destroys individual 
spontaneity and substitutes rigidified, 
codified ways of behavior. But even in 
neurosis, individual differences exist. Ev- 
eryone has a different genetic structure, 
environment and history, as well as dif- 
ferent assets, liabilities and limitations. 
The more you know about yourself, the 
better equipped you will be to tackle the 
job. For example, it is valuable to know 
what situations make you anxious, angry, 
bored, etc. Why do certain people affect 
you in a certain way? How do you respond 
in particular situations? And why? You 

must actively participate in understand- 
ing more and more how you personally 
Sopyright 1969-1970 by Theodore Isaac Rubin, M.D. From ‘ 











‘Forever Thin,’’ 


KERB 
THIN 


ONCE: 


By Theodore Isaac Rubin, M.D. 


It’s hard to become slim— 
and even harder to stay that way. In 
this final excerpt from his 
new book, the Formerly Fat Psychiatrist 
tells what you can do to 
overcome the fears and problems that 
make you regain lost pounds. 


to be published this month by Bernard Geis Associates. 


behave, using your ever-increasing knowl- 
edge of the dynamics of obesity. 

5. It is important to realize that 
changes need not be made immediately 
on becoming thin. Indeed, changes cannot 
be made that quickly. It is best that 
changes in social habits, dressing, going 
out, attitudes and demands on yourself be 
made slowly—and compassionately. Be- 
coming thin does not mean that you im- 
mediately have to hurl yourself into 
unfamiliar areas—and understanding this 
is extremely important in mitigating the 
fear of thinness. Ideally, changes and the 
development of tolerance of the unfamiliar 
—which makes for healthy growth—will go 
on for the rest of your life and long after 
your weight goal has been achieved. 

Cure and Control: Obesity is incurable! 
I feel very strongly about this fact and 
about the necessity for the obese persen 
to understand it. But obesity can be con- 
trolled. Obesity can be understood and in- 
sights established so that the malignant 
effects of the condition can be arrested 
and turned back. The obese mental state 
cannot be cured but it can be changed. 
Through insight, its effects can be dimin- 
ished and thus obesity can be controlled. 
When the various forces involved work 
surreptitiously, unconsciously, and auton- 
omously, you are their victim and there 
is nothing you can do but obey the com- 
pulsions they generate. When, through 
insight, these forces are brought to light, 
you can establish healthy control, break- 
ing the need for choiceless, mechanical 
behavior. Thus you can control and even 
completely eradicate your compulsion to 
overeat. You cannot cure obesity, but you 
can understand it enough to cure your 
fear of becoming thin, and you can sustain 
thinness so as to cure or, let us say, de- 
stroy excess weight or fatness. 

Your position is similar to that of the 
controlled alcoholic. The alcoholic, how- 
ever, has the advantage of being able to 
live without alcohol. You cannot live with- 
out food, and since total cure of obesity 
is not possible, food will never quite lose 
either its symbolic or its addictive value. 
Therefore, as much as you learn about 
the personal symbolic values of food, the 
dynamics of addiction and situations that 
are dangerous for you—situations that 
produce eating attacks—you must never 
consider yourself “‘cured”’ lest you become 
more vulnerable. Knowing that you are 
an arrested food addict will make you 
cautious and effective. The only alcoholics 
who “‘succeed”’ are those who realize that 
they are never cured, and the same ap- 
plies to the obese. One of the things the 
obese person must learn so well that it be- 
comes part of her is to understand the 
facts about food portions. Since she does 
not have an EEF (Enough is Enough Fac- 
tor), she can only compensate for this lack 
with knowledge. Knowing how much is 
enough to eat is the only way she can pos- 
sibly cope with her mouth hunger. 

‘“Uncured” obese people, however well 
they manage, will encounter bumps in the 
road and will periodically slip back into 
old ways. When these attacks occur, you 
must not be disappointed; there must be 
no self-recriminations. Knowledge of your 
incurability and anticipation of difficul- 
ty should make these attacks highly 
limited and infrequent (continued ) 
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A pageful of ways LYSOL Spray 


makes your nice clean home even nicer 






Spray garbage 
can, diaper pail, 
aundry hamper 
o kill germs 
hat cause 
dors. LYSOL 
3rand Spray) ft 
disinfectant has — 
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Stop mold and mildew and the 
odors they cause. Spray under 
sinks, around shower and tub, 





and in other damp places. 



















Kill disease : 
germslike strep and \ 
staph—even flu virus— ™ 
by spraying on surfaces. 
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For anice fresh feeling, 
Spray inside shoes to 
eliminate odors. 
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LYSOL Spray cleans the air. Eliminates stale odors, cook- 
ing odors, smoking odors —all sorts of odors all over your 
house. It doesn’t just cover cdors like perfumy sprays. 





Spray closet and clothes to 
eliminate musty odors. 
LYSOL Spray takes all sorts 


of odors out of fabrics. 
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Sees «DISINFECTANT 





Kill athlete’s foot fungus on the 





that cling to drapes, up- 
wherever p Ie aD bale foct <— tilciwar; holstery, rugs. Also, spray your 
Mherever People Bo barefoot. «Take LYSOL ae Wc bedding daily to keep it fresher. 


Spray when you travel. ee 
It kills germs other people leave @ ee Oe LYSOL Spray 


EVENTS MOLO 


behind when you spray basins, ANo mi oeW 
showers, other surfaces in 
public washrooms, motels. Wes 
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does lots more than 
wa clean the air. 
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Get rid of smoking odors 


re intelligently 
napkin. 


fruit, you look for differences. 
[o make sure you ve got the 


in the habit of buying it. 
1 Sanitary napkins, it would be all right 
. But there are differences. And big ones. 
ou know if the plastic lining of your sanitary napkin 
fo protect you against accidents? Or part of the bottom? 


1 buy a sanitary napkin, do you? You 


Ir sanitary napkin made of? Paper and tissue may 
s not very good for absorbing moisture. 
:ade of high-absorption material. We've also discovered 
ystem — that’s been patented.* It distributes moisture 
the entire napkin. So the napkin absorbs better and you're 
-spot soak-through. 
layer of your napkin absorb slowly and leave 
next to you? 
op layer of Modess is made to absorb moisture 
into its inner layers, to keep you drier. 
hink over these differences. So you can buy a sanitary 
napkin as intelligently as you buy a grapefruit. 


Modess 











THIN continued 


state of thinness will not be 
aired. It is true that you 
] never be True Thins (peo- 


e normally thin and do not | 


sesity psychology), but we 
stic and happy Obese Thins 
o have an obesity psychol- 
rcome it and maintain their 


ht). We can be Obese Thins | 


of our lives—and only we 
the difference. 
les: I use the term vulner- 
sitive area to designate any 
mstance, place or person 
the obese person will re- 
an increased level of sensi- 
ng and vulnerability. These 


that produce anxiety, and | 


yerson has a history of re- 
(0 anxiety by overeating. 
our vulnerables is particu- 
]. It sometimes gives you 
unity to avoid them when 


feel strong enough to con- | 


ty-producing situations. It 
ts you to anticipate and 
mst the urge to overeat. 
the following are very 
ese vulnerables: periods of 
aggravation, changes (of 


school, friends), physical | 


redom, parties, pregnancy, 


al days, aloneness, loneli- | 


a1 excitement, frustration, 
relationships, news of trag- 
al success or joy, examina- 
riods of pressure, fatigue, 


contact with threatening | 


tact with anger-provoking 
1g in restaurants, etc. 

atient who always went on 
pinge a few hours after a 
sin called her. As it turned 
d strong hidden feelings of 
, jealousy and envy that 
stimulated. Another woman 


Where can you turn 


if youre leaving 


“the pill”? 


Of course “the pill’ is the most 
effective form of contraceptive 
known to woman. But if you’re 


forced to look for another 


answer, consider modern, easy 
Delfen* Contraceptive Foam. 


Delfen gives you instant, 


| young woman realized that she had an 


urge to binge whenever “I got a long- 
ing feeling.”’ Food quieted her longing; 
to her food symbolized love and ac- 
ceptance. Eventually it became appar- 
ent that she longed for food/love when- 
ever more than two weeks went by 
without a date. Her vulnerable was 
“being without a date for two or more 
weeks.” For this particular girl being 
dateless for two weeks was her cri- 
terion for loss of popularity, rejection 
and loss of self-esteem. As we come to 
reveal and understand these symbols 
and vulnerables, much about how we 
relate and function will become clearer. 
Patterns of behavior and habitual re- 
actions will emerge. If we can with- 
stand anxiety a little bit and do some 
detective work, we will be rewarded 
with more and more knowledge of our 
symbols, our vulnerables and our ways 


| of responding. The result will be an 
| Increased ability to sustain control. 


Constructive struggles 
Struggle: I do not advocate struggle 
for struggle’s sake, but constructive 
change will not take place unless we 
struggle with issues. Struggles that 


| produce growth and health in time 
| become easier and even more construc- 


tive. Here are some important, worth- 
while areas of struggle: 

Try to struggle to withstand anxiety 
long enough to trace the source of the 
anxiety. The tranquilizing effect of 
food obliterates this pathway to insight. 
It also robs us of the possibility of be- 
coming increasingly accustomed _ to 
withstanding anxiety. But if we learn 
to live with anxiety, we can avoid 


| its snowball effect: eventually anxiety 


itself arouses anxiety. This worthwhile 


| struggle helps to enable us to break 
the anxiety-overeating response cycle. 


Therefore, when you feel an urge to 
eat, try to hold off, even if it means 





AWAY 
painless 
antt- 
perspirant. 


Di | 


‘ous ANTEPERSPRAN 
_ use even nati shaving 


highly effective protection that eae : : 3 
: ‘ feeling quite anxious. Your restraint 

has been proven in extensive : : 
will be highly rewarded when you find 


medical research. Although it the source of your anxiety (for exam- 
is undetectable in use, Delfen ple: feeling angry at someone, inde- 
creates a chemical shield with _| cision about something, conflict, etc.). 
the most effective spermicide Try to struggle against self-hate, 
you can get. (Clinical data is hopelessness and guilt each time an 
available to your doctor.) In eating binge occurs. Attacks on one’s 
fact, there is no more effective self only have a demoralizing, weaken- 
method of vaginal contracep- ing effect and invariably destroy self- 


tion than Delfen. And, for most | esteem and ability to Wee anxiety, 
: | thus promoting future binges. 
women, no side effects. 


: : Try to struggle to develop a greater 
Delfen is so easy. Unlike 


| fund of “self-information,” especially 
old-fashioned methods, there’s 


about your own particular food and 
nothing to wear or remove, no | eating symbols and your own vulner- 
douching necessary. 


| ables and how they fit into your ways 
Is food love? Delfen Foam. At drugstores | of behaving. 
ne vulnerables can be quite | throughout the U. S. and Try to struggle to accept yourself 
lers can be completely hid- | Canada without a prescription. | even when you discover things you’d 
ry difficult to uncover. But Or eicoce craaa toc, | rather not face. Remember, everyone 
and insight, we can some- : i i 

= egies Even if you’re sorry to leave 


| at times is jealous, envious, less than 
irselves of a few of our vul- ; 
the pill, be glad you 
can turn to Delfen. 


generous, etc. 
t is often helpful to work 


Try to struggle to be kinder to your- 
Let us say you feel like 
CONFERACEPTIVE FOAM 


| self—to be able to say, “No, I don't 
n though you have already | want that.” Or, “Yes, I want that.” 
ty for the day. Instead of Try to struggle against your own 
to understand what you are 
WORLD'S LARGEST LABORATORIES DEVOTED TO FAMILY 
PLANNING RESEARCH FOR THE MEDICAL PROFESSION 
#TRADEMARK 


ating binges whenever her 
me home more than an hour 
se she saw his lateness as 
-man overate whenever the | 
cet went down. An older | 
know binged every other | 
it took her some time to 
erself and to me, that this 
onse to her husband’s sex- | 
2s, which occurred with bi- | 
Uarity. It is always valuable 
he events of the hours and | 
liately preceding an eating 
ng to remember how you 
g and thinking can be re- 
| productive. 








For | 
women whove 
been stung 
once too often. 


Now there’s an anti-perspirant 
that won't sting after shaving. Soft 
& Dri, from Gillette. You get all the 


| and your family’s resistance to change. 
at would food (the symbol) Take a chance on unfamiliarity—un- 
uu at this time? Is food love? | familiar feelings, places, ways of relat- 
izer? A stimulant? What? 


ing and people. 
ive you an example. A man Try to struggle to accept angry feel- 
ays overate at about 11 P.M. 


ings and to express angry feelings as 
vatched television after a 


work. He traced back his 
| realized that his food urge 


me of great fatigue—to him, | 


ented energy and stimula- 


his vulnerables here were | 
1 depletion of energy. A | 


warmly and humanly as possible, so as 
to prevent the self-corrosive effects of 
stored rage. 

Try to struggle to take a chance on 
thinness. As thinness occurs and fat 
disappears, emotional revelations and 
growth can take place. (continued) 
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protection you want, so you can stay 
fresh and dry all day, every day. 
But there’s none of the sting — even 
right atter shaving. Soft & Dri, the 
painless anti-perspirant. It won't hurt 
to try it. 
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lu s buying 
things 

eople, this 

first. But this 
proves self-esteem 
‘ling interest- 


ven more construc- 


cannot control obesity 
Chey try and try, but after 
ars it becomes apparent that 
need outside help. Unfortunately, 
many people would rather cater to sick 
pride than to real self-interest. They 
are more concerned with what “other 
people will say” than in getting help. 
Those people often go to an early grave 
fat 
[he only way to lose weight is to diet 
properly. The best diet is one commen- 
surate with your physical status. This 
should be determined only by your in- 
ternist or family doctor. No diet should 
be started without a medical consulta- 
tion and evaluation. Diet pills are de- 
structive: they rob you of active partic- 
ipation in a process that cannot be 
sustained successfully without your 
help and sense of responsibility 
Except for the very few people 
who suffer from glandular disturbances 
(which will be discovered by compe- 
tent medical examination), obesity is 
not a physical or physiological disease. 
It is an emotional disorder, a neurotic 
constellation, a psychiatric problem. 
Strict intervention 
ameliorates psychiatric conditions even 


medical seldom 





when the medical man is_ highly 
competent. Non-medical charlatans, of 
course, can do great harm in psychiat- 
ric conditions whether their help comes 
in the form of quack machines, quack 
massages, quack chemical steam va- 
pors, or the indiscriminate use of drug 
mélanges. The latter usually consist of 
diuretics that get rid of excess fluids, 
heart stimulants, energizers, tranquil- 
izers and metabolic hormones. When 
these are administered without great 
expertise, they can be deadly—especial- 
ly to the already anxious person. 

Some commercial and noncommer- 
cial weight-reducing groups are very 
successful in the losing-weight phase 
of the project. The mutual support of 
people sharing common problems can 
be very effective. But it is easier to lose 
weight than to sustain weight loss. 

It is my feeling that professional 
help is best secured from the best qual- 
ified specialist. Since we are dealing 
with a psychiatric problem that has 
medical ramifications, qualified psy- 


chiatric consultation is the best route. 
The psychiatrist is a physician: he 
understands the secondary medical as- 
pects of the condition. More important, 
he is trained to treat neurotic condi- 
tions, and obesity is a neurotic condi- 
tion. 

In my opinion the best psychiatric 
consultation is with a psychiatrist who 
is also a psychoanalyst. He will be a 
member of either the American Acad- 
emy of Psychoanalysis or the Ameri- 
can Psychoanalytic Association. Mem- 
bership in these organizations indicates 
that he has been trained and graduated 
from a psychoanalytic institute recog- 
nized by either or both of these qualify- 
ing professional groups. 


About children 


A word about children: Children 
“learn” before they can talk. They 
learn by identification, imitation, ex- 
ample and instruction. Children are 
like supersensitive tape recorders— 
sponging it all up, storing it all away 





and using it—and we cannot 
They read beyond words 
adults really feel. If you eg 
devalue the food and weig 
tion in your household, th¢ 
will be for your children, } 
be devalued as prime rewg 
tion substance. It is good fe 
to partake in social events t 
food-glut enterprises. Food ¢ 
ought not to be continuous ¢ 
conversation. 

Establishing small eating 
from earliest childhood wil] 
ly more effective in preventi 
than constant harassment 
child’s weight later on. 

If your child seems to 
toward obesity, ask yourself 
you are contributing to it. 
weight state? Do you cha 
child about eating too mue 
serve him huge portions aj 
icebox and cookie jar with a 
goodies? You must be very 
to make your child the fami 
ter of attention and an inyal 
leged position. 

Do not talk to relatives a 
child’s weight. Do genuinely 
your child to become and st 
accepting changes and gro 
general. Emancipate your ¢ 
you and the immediate hot 
your child needs _professi¢ 
get it. ¥ 

Anything you do for youre 
will contribute to the healt 
child’s environment. This ig 
means of breaking the obes 
tion-to-generation chain rea¢ 

Remember, don’t stuff yo 
—or yourself! 
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Drawer— Towel & Wrap Canister Sé 
Spacemaker Spacemaker reg. $5.95 — Dispenser— reg. $10.95: 
Canister— Bread Drawer now $4.95 reg. $7.95— now $9.95, 





Spacemaker Cabinet 
now $6.95 


reg. $4.95— 


reg. $6.95— now $6.95 
now $3.95 


now $5.95 : 


rez. 9/.95 





ce discovery 


Rubbermaid Spacemakers that fit into the wasted space 
ets. Spacemakers are white, with accent strips of gold, avocado or 
to install with one or two simple fasteners. At housewares departments 
from Rubbermaid, the organization organization. 
w through May 31 you can buy Spacemakers at a special one-dollar-off price. 


Six ways to m 
underneath upp 
woodgrain. They 
just about everyy 


$1.00 Off—Surpris 


kitchen larger- 


Rubbermaid) 
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I think women 
are inferior to men. 









I think women 
got no business. : 
votin or smokin: 
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swallowed a seed. 
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he wasnt ; 
eating avocados. 4 










SOLOMON D. BUTCHER COLLECTION, 





NEBRASKA STATE HISTORICAL SOCIETY 


Youve come along way, baby. 





Virginia Slims 


The taste for today’s women. 
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j Lemon Supreme Pound Cak 






pr 


Ree 1 pa kage Duncan Hines Lemon Supreme 
Lae Deluxe Cake Mix 
é | 


package lemon instant pudding mix 


r 
| The recipe for — 
| (4 serving size) 

| 

| 

| 

| 
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Fudge Marble 
Pound Cake 

is on the back of 
Duncan Hines Fudge 


% cup Crisco Oil 
F Use only Crisco Oil as some other oils 
1ay Cause the cake to fall) 
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p water Marble Cake Mix. 
Wee 
Blend all ingre« irge bowl, then beat at medium speed 
for 2 mins. Ba ( ! and floured 10 in. tube pan at 350 for The recipe for 
about 45-55 mi er springs back when touched lightly O S 
Cool right side | lins., then remove from pan. Makes range supreme 
16 servings Pound Cake. , 
LAZE: Blend 1 « ers Sugar with either 2 tbls. milk o1 is on the back of 
lemon juice ow food coloring for desired color.) Duncan Hines Orange 
Zle over cake GH ALTITUDES: see recipe on box Supreme Cake Mix. eee 
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On her fortieth birthday, an event most 
women try to ignore, Her Serene Highness 
Princess Grace of Monaco threw a gala 
party so everyone would know exactly how 
old she was. The party—her now-lamous 
Scorpio Party (she was born November 
12, 1929, under the sign of Scorpio) was a 
huge success—not only because it was fun 


but because the hostess proved that turning 


10 need not be fatal for a woman. 


PRINCESS GRACE: 
HOW Al 
ROVAL BEAUTY 
STAYS 
BERUTIFUL 


Princess Grace is the wife of Prince 
Rainier II], mother of three lively children, 
mistress of a centuries-old palace and a 
tireless worker for charity, yet she has suc 
cessfully panaged, as far as her appearance 
is concerned, to stay out of step with the 
march of time. She has remained a feast for 
the eyes in a world where the menu is not 
iceably meager. 


How does she do it? What does she know 


LADIES 
HOME JOURNAI 
MAY, 1970 


about staying beautiful that other women do 
not? Does she spend hours before her mirror 
making up / Does she “rest” all day so she 
will look ravishing at official functions? Does 
she take rejuvenating drugs 7 Is she a client 
of the famed Swiss cellular therapist, Dy 
Paul Niehans? The only way to find the 
answers was to ask the Princess hersell 

I have admired Princess Grace ever since 


as a reporter, | covered her fairytale wedding 


} 
I 





About her husband, Prince Rainier: 
“I'm rather fat, actually. But fortunately 


my husband likes me the way I am. If 


he said something, I would goona diet.” | 
| 
| 


to. Prince Rainier on April 19, 1956. one clue to her enduring yf 
Since then, I have met her socially a ness. Psychiatrists frequently} 
lew times and have discovered the | women who retain their i 
warmth that lies behind her cool, also retain their youthfulr 

steady gaze, how amusing she can zest. 

be, and what strong views she holds | The Princess has inna 
on many subjec ts, ranging from Viet- taste and has long held a 

nam (she had two cousins fighting place among the world’s bes\f 
there) to childbirth. The Princess | women. She makes no cong 


about-life woman. And therein lies | own, elegant and uncluttel! 


is also a keenly interested, curious- fickle fashion. Her look is st 
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t she could dress badly. 


ip, of course, is always 


l legac Vy from her days as 


dasa Hollywood actress 
ice Kelly. 

her charity work—she is 
» Monaco Red Cross and 
s to flocks of good causes 
nown about her personal 
re are the obvious things: 


ites all her personal letters 
lowell Conant 


On her three children (Princess Stephanie was 


ill the day these photographs were taken): 


‘They are at an age when they are so full of 


questions. | want to be there to answer them. 


by hand; that she always breakfasts 


early with her children (Princess 
Caroline, 13; Prince Albert, 12; and 
Princess Stephanie, 1) and sees them 
off to school: that she must deal with 
a daily volume of mail that is as 
large, if not larger, than the fan mail 
she received as a movie star; that she 
receives hundreds of callers each 
week, some important, some not; that 


she personally supervised the build 


ing of a new family wing added to 
the 700-year-old Palace; and lastly, 
that she always flies in separate air 
planes from her husband. 

But what about the rest of her pel 
sonal life and habits beyond the 
candy striped sentry boxes of the 
Palac Cc; along those endless, red Caf- 
peted palace corridors as wile of the 


world’s last remaining absolute sov 


ereion / 


On walking: “T feel a need to walk 
.L love it... it’s awfully good for 
the legs. I hate elevators, so I 


always walk up and down stairs. 


When | first telephoned the Prin 


cess to tell her the JouRNAL wanted 
to know how she managed to look so 
marvelous at 40, she laughed a solt, 
lilting laugh “You should see me this 
morning, she said. But when we 
finally sat down face to face to chat. 
she looked as chall negingly lovely as 
always. She has the unmistakable 


look of an aristocrat: her eyes are 


candid and (continued on page 174) 
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MARVELS 
SVIAGIC CARPET 


Does a man stand a chance when his mother is determined to 
see him married? That depends on the girl, and whose side the 
magic's on. A delightful short story by Ethel Edison Gordon 


I still love Manhattan best—smog, traffic, urban problems and 
all. Where is it more beautiful on a clear, brisk day in Feb- 
ruary when the snow has all melted and the air smells in- 
credibly of spring? I couldn't resist the morning light. | went 
out for a walk even before breakfast, up and down the streets 
of the East Sixties where I live, and returned feeling chilled 
but happier than a solitary fifty-eight-year-old widow of two 
years should. I walked more slowly as | approached the house 
my husband had bought and where I had lived all my married 
life: brick, with black shutters, brass on the front door; ivy, 
two little stone lions at the steps. 

A girl was leaning on the iron railing as | came up. She had 
that waif-like look of so many girls this year—pale, dreamy- 
eyed, long yellow hair. | smiled at her. She looked at me un- 
seeingly, which is the way young people look at the middle- 
aged. I had to practically brush against her to get at my front 
door, and she looked indignant, so | apologized. 

“Tm sorry. I live here.” 

She leaped aside with a charming ungainliness. “Gosh. 
Excuse me. I didn’t see you. 

I unlocked my door and turned. She had gone back to the 
railing. | hesitated. I said, “Are you interested in this house 
for any reason?” 

She shrugged. “Tm apartment hunting, actually. I'm head- 
ing farther down where they ve advertised—" She nodded at 
the folded newspaper under her arm. ‘—but | just love this 
kind of street, this kind of house. It's so . . . so New York.” 

“Isn't it?” I said enthusiastically. And so we talked—be- 
cause she was sweet and eager to talk, and because I was 
lonely, and pleased by her liking the things I liked. And be- 
fore | knew it I had invited her inside to look at the house 
and to share my breakfast. She loved my brick kitchen, which 
is on the basement level. and my dining room, which opens 
out onto the backyard with its tree and sunken flagstones. She 
even loved the old Ispahan I had relegated to the basement 
dining room when it had become threadbare. | gathered she 
had come from a small town in Ohio to try to break into the 
theater. She had done plays in college and summer stock, but 
realized it would be a while before she could support herself 


acting, and so she was teaching first (continued on page 145) 
Illustration by Norman Green 
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Bill was a conventional businessman, but he 
up and did it: took a day off and stepped off 
the treadmill. Maybe everyone should try a few 
cartwheels. Or handsprings. Or something! 
By Morton Fineman 


It was the kind of day when returning to the 
office after lunch was like drawing the curtain on 
a beautiful view. In the playground, the leaves 
on the trees were just beginning to uncurl and 
fan out into their green summer shapes. A covey 
of mothers occupied the semi-circle of benches. 
Swings creaked above the voices of children. A 
small boy, his daughter’s age, slipped from the 
family of bears sculpted in rough concrete, wailed 
sharply for a second, then trotted away to the 
jungle gym from which other children dangled 
like corbels. 

The mothers along the benches, festooned with 
light, seemed curiously identical to Bill as he 
approached. He smiled. A pregnant woman 
should be readily distinguishable. Where was 
Carole, mother of Julie and noticeably pregnant 
again? The problem here was the golden haze of 
light and pregnancy as a universal condition. 
Glossy faces, masked by sunglasses, rotated slow- 
ly toward him. Bill had never realized until now 
just how few of these women—Carole’s play- 
ground associates—he knew by name, or even 
recognized. 

Ballooning softly, physically calm, they con- 
fronted him patiently, as if they expected that, 
having strayed into the playground on a week- 
day, he would simply state his business to his 
wife and go his way. Then Carole introduced 
him. Quick, answering smiles flicked on in turn 
like a bank of signal lights: adult male, husband, 
father, not at the office on a Wednesday after- 
noon. A ceremonial shifting made room for Bill 


Iflustration by Kim Whitesides 
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beside Carole, who looked at him questioningly. 

“What are you doing here, Bill?” 

He faltered; though it was a fair, understand- 
able question, he whispered so the other women 
wouldn’t overhear, “I didn’t have any appoint- 
ments this afternoon and the brief I was working 
on can wait until tomorrow.” Full of delight at 
the emergence of his impulsive, seasonally in- 
spired feeling of freedom and affection, he had 
not expected his presence in the park to be ques- 
tioned. 

Carole looked at him as if there was something 
more to be explained. Then Bill’s daughter spot- 
ted him and called out, ‘““Hi, Daddy. We’re in the 
club house.” She ducked back behind the row of 
shrubbery that bordered the slides and swings. 

Carole touched the back of his neck and mur- 
mured, ‘““You need a haircut, bub.” 

He felt abashed, aware of the other women, 
who seemed to agree tacitly that this public pri- 
vacy was their right. 

“Let’s drive to Barnegat Light and have dinner 
at the inn,” he said. ‘“The traffic should be fairly 
light.” He glanced at his wristwatch. “It’s twenty 
of three. We could make it by four-thirty—or five 
at the latest—and be home by eight or eight- 
thirty. If I fold the stroller, itll fit in the trunk.” 

Carole turned her head slightly, smiling to her- 
self. Sunlight washed across her hair, which was 
drawn back and fastened at the nape by a wooden 
barette. Bill leaned forward and touched his lips 
to the lower part of her ear. ““How about it?” 

Carole sighed. “How can we?” He ought to 
suspect, her tone implied, that mothers-and- 
wives made arrangements each weekday in ad- 
vance. “Betsy is spending the night with Julie. 
Edith and I made the date last week. When 
Nina comes back from the hairdresser, she and I 
and Edith are going to the A & P with the kids.” 


“That’s a pretty crowded docket.” 
“Bitterness, sarcasm,” Caro 
“Wednesday afternoon is no af 
vagrant heart, lover.” She gazed de 
truding belly. ‘““Not for a mother of) 
proximately three-fifths children.” 
Julie popped up from behind f 
and, half skipping, half walking, ad 
her parents. “All the club member 
home because the meeting is over, ] 
didn’t you go back to your office? De Yi 
any work left?’ A jagged, raspk 
moustache adorned her upper lip. _ 
“What’s on her face?” Bill asked. 
“Water ice,’ Carole laughed. _ | 
Bill picked up Julie, holding 1 
arm’s length because she was dus 
with bits of grass, dandelions and 


bark. “‘She looks like a neglected 


““At noon, she was properly packag 
speckless, pleated and folded.” 

Julie squirmed in his arms. “Dac 
down because I have to go to the sl 
Everybody is there now.” 

“Want me to push you on the swi 

“T was on the swing. Twice. I hi 
sliding board now. You better g 
office and do some more of your ' 

“No red carpet for me,” Bill sz 

Julie sped toward the cluster of 
sliding board. They descended tra 
between each other’s legs, lande 
the bottom, and scrambled to t. 
Bill saw Julie fling herself face 
spiral-shaped slide, her compan: 
and they all plummeted downwar 
of each other, a writhing octopus 0 0 
bows and heads. 

“Hey,” Bill cried. “She’s liabl 





— 
eo 


Carole asked because she had been 
er handbag to find the shopping list: 
remembered kitty litter. 

oing down the slide head first.” 

it a restraining hand on his forearm 
1 to rise. ‘Bill, all the kids have been 
or weeks.” 

ble to fracture her skull,” he said. 
hink so. The ground is covered with 
f cork-lined rubber. It’s a good thing 
here when Julie was hanging head 
the top of the jungle gym,” Carole 
pu know what your daughter’s major 
s right now? To do cartwheels. Before 
e, a couple of older girls were doing 
she was absolutely entranced. She 
now if I could do them, and I had to 
t pregnant women don’t do cart- 


side of Bill, the women had resumed 
sation, the language a kind of ver- 
nd. Hands fluttered gently; mouths 
emselves into bright ovals of surprise 
e—half-moons of evanescent dismay 
arched and flattened. Obscure refer- 
ple, events, encounters floated in the 
ng music. 

7 don’t you play tennis?” Carole said. 
slous afternoon for tennis.” 

it to get rid of me,” he said softly. 

ng around here with kids and preg- 
1?” she looked around and grinned. 
only adult male in the place except 
aker.” 

ealized you keep a schedule like a bus 


.. Carole said, “I can’t help it. To- 
re going to a Chinese restaurant for 
he kids and then to the zoo. On Fri- 
oing on a picnic behind the museum. 
all those lovely cherry trees and the 
eat under one.” 

Julie yelled from the top of the slide. 
go down with my feet sticking up in 


reat,” he said. He retrieved the 
had kicked off and knelt to put it on 


p, Daddy!” 
1 to laugh. “Okay.” 
ot it,” she said severely. “Mommy 
a double knot and you didn’t.” 
ot coming up.” 
w what?” Julie announced after she 


approved the double knot. “When I’m five, I'll 
be able to do cartwheels.” She began to run back 
to the sliding board, then stopped. “Here comes 
Betsy’s mommy. We’re going to the A & P now, 
Daddy.” 

“T know,” Bill said. 

Behind him, Carole said in the gentlest of re- 
buking tones, “Oh Bill. . . .”’” She seemed about to 
gesture toward the women on the benches as if 
to silence him. Instead, she smiled helplessly. 

He smiled back, delighted to have set up a 
small struggle within her. Then he calied out to 
his daughter, “Hey, Julie!” 

As Julie turned around, Bill stepped forward 
and executed a perfect cartwheel, then another, 
landing on his feet directly in front of his 
daughter. She gazed up at him with astonishment 
and delight. 

“Oh, Daddy,” she said breathlessly. ““Wow— 
ee!” 

He bowed, retrieved his wallet, keyholder and 
comb, and said to Carole, ““Madam, please inform 
the assembled ladies that the untrammeled spirit 
thrives.” 

“T like the way you say that. Aplomb after two 
cartwheels is a thing you rarely see nowadays.” 

“You get a handbook on aplomb when you 
join the bar association,” Bill said, tucking in his 
necktie. 

“Do you fellows have a secret handclasp?” 

Bill nodded. “Secret signet ring, too.” 

Carole said, “‘All these years I never suspected 
you could do those beautiful cartwheels. If I 
didn’t have to go shopping, Id sit here all after- 
noon and watch you do them.” She paused, peer- 
ing shyly at him, a mock-imploring look in her 
eyes. “Do one more before I go shopping?” 

“You have but to ask,” he said, handing Carole 
all the things from his pockets. With measured, 
theatrical gestures, he stepped out and down. The 
world tilted, wheeled about after him, and then 
righted itself. 

“Death defying,” Carole said. “T’ll cherish the 
memory.” 

“Any time,” Bill said, accepting back his pos- 
sessions. He smiled benignly at Julie, who was 
still staring at him dumbstruck, and blew her a 
kiss, then strolled from the playground. 

Bill’s office was small, the last one in the row 
along the corridor. He had a desk, a walnut table, 
a bookcase, a filing cabinet and one window. 
Three watercolors painted by Carole hung on the 
walls. 

The secretary he shared with another of the 


young lawyers in the firm was surprised to see 
him back. She came in with two telephone mes- 
sages. He glanced at them, then asked her if she 
ever stopped to realize how much could be seen 
from a single window. The girl smiled uncertain- 
ly, following his gaze. She saw other windows in 
soldierly rows across the rectangular courtyard. 
Without explaining, Bill let her depart and an- 
swered his calls. Neither was urgent. He pulled 
out his folder with the brief research and tried to 
work. A vision of himself doing cartwheels in the 
playground intruded. They were perfect, dream- 
like cartwheels and he was very proud of himself. 
When it came to cartwheels, his family—simply 
and indisputably—had to look up to him, had 
to tender homage even if they were on a tight 
schedule. 

By tonight, Bill thought, husbands in at least 
ten households would learn jealously of his mas- 
tery of the cartwheel. And once they knew the 
time and place of his exhibition, they would un- 
derstand what had been accomplished, and his 
name among husbands might even become leg- 
end. Smiling, seeing all from his solitary window, 
he thought, when you’re a hero you’re a hero, and 
wifely schedules for weekday afternoons become 
properly trivial things. 

When Bill arrived home that evening and 
opened the front door, Carole called out, “I’m in 
the living room, dear.” 

“Where’s Julie and Betsy?” he asked. ““Are we 
in the eye of the hurricane?” 

“Julie is spending the night with Betsy.” 

“How did that become vice versa?” 

“T changed the schedule,” Carole said. “If you 
cast half an eye my way, you'll see that Mrs. 
William C. Fannon is all prepared to go out to 
dinner.” 

“T noticed you were prepared for something.” 

“Don’t stand there beaming at me. This is not 
exactly what you had in mind, but it’s the best 
I could do on short notice. I estimate that an 
authentic master of cartwheels could be ready to 
drive to Barnegat Light for dinner in about 
twenty minutes.” 

“Fifteen,” Bill said. “This may not be exactly 
what I planned, but it has real possibilities.” 

“Hey,” Carole yelled after him as he raced up- 
stairs. “In case you are interested, I happen to 
know a playground full of mothers and wives who 
are terribly impressed by you and jealous of me.” 

“It figures,” Bill yelled back. At the top of the 
stairs, he paused. ‘““You just have to know what. 
kind of drastic measures to take.” END 
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happens tobe...like | 
e. She still goes for the 
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e’s just as likely to look 


The classic American girl (top, left) updated in striped, bare-midriff, cotton-knit top and mini skirt by Bobbie Brooks. Midriff about $6; cotton and Datr 
irt, about $9. Above: A delicate Dresden beauty in pink, flower-print chintz belted with flowing, forest-green satin. Empire midi dress by Stan Herm 


; by Otto Stupakoff 
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In Dacron and cotton, about $65. 
in a cotton jersey, tiger-print 


Ruffle-edged stole is separate, about $19. Sarah Coventry rings, Golo pumps. This page: A touch of 
shirtdress by Leo Narducci. About $80. Clogs by Golo; belt and rings by Sona the Golden One. 





Morocco is c in a flowing caftan. A yoke of brightly colored embroidery on an expanse of cool, off-white Dacron and cotto| 
with criss-cross By Leslie Juniors, about $50. Polish slippers from Cepelia; silver rings from Sona the Golden One and Odysse 
Wicker furniture from Pier 1 Imports of Ft. Lauderda’ 





innocent look of the patchwork peasant. Here, a joyous collection of primary-colored, old-fashioned prints are joined together in an ankle- 
th shirtwaist with short sleeves by Beene Bazaar. In cotton, about $145. Golo multi-colored sandals; green bangle bracelet by Ruza Creations 


Shopping information on page 





DRUGS AND 
OUR CHILDREN 





A White House Report 


s Note: The drug crisis today has became one of the most urgent problems 
. As more and more children are victimized by drug abuse, parents 
Vhat can be done?” Recently, President Nixon assembled the Governors 


ull the United States, their wives and their families for a briefing, at the State 
Department and the White House, on how this problem can be met... by legis- 


w-enforcement agencies, educators, social workers, media, and families. 
Herve are some of the highlights of that informative day. 


President Nixon: “The number of people in the United States who 
use marijuana is eight million. The number of people who use 
heroin is 180,000. But now, putting it in another dimension, the 
number of people of college age who use marijuana, or have used 
it, is one third of all the college students of this nation. The number 
of students of high school age who have used marijuana is 16 percent. 
I am using statistics that are deliberately cautious. 

“There has been sort of a general thought that so far as drugs 
were concerned, we find them chiefly in the ghettos, among the deprived. That 
previously may have been the case, but it is not so today. Drugs have moved to 
the upper middle class. The problem is no longer limited to any one region of 





the country, or any segment of the society. 
“There are those who say marijuana has perhaps as little effect as alcohol, 
depending on the quantity in either case. There are others who point out that 
















when we start with marijuana, the inevitable result is to move on 
whatever provides the bigger thrill, until eventually the individua 
heroin, or the so-called hard narcotics, from which there is no recoy 
do know that here in Washington, D.C., half of the robberies in { 
committed by people who are addicted to drugs, which indicates eithe 
effect, or both. In the City of New York, in one week, 100 people d 
doses of drugs, heroin or other types. (Ed. Note: 224 teen-agers die 
cotics in New York City last year; the figure for this year has passed 60.) 

“There is not any question that when drug addiction becomes a natio 
affecting all segments of the population, there is danger that the spirit 
may certainly be impaired. 

“Shortly after my nomination in 1968, I received a number of letter 
one that was unsigned. It was written by a girl in San Diego, who said 
years old, from a good family. As a little girl, she had gone to Sunday 
church. She started on marijuana, and then went to LSD, and she was 
on heroin. She was in some hospital for whatever therapy could be pra 
concluding paragraph of her letter was, ‘Mr. Nixon, I think you are 
elected. If you are, as President will you try to do something to se¢ 
happened to me does not happen to other young people across this 

“IT am going to try and keep my promise to that young girl, and 
of you to help me keep that promise, because we have a national re 
to all of the young people of this nation, to see to it that they have 















[ypical forms of this hallucinogen. ‘The tablets, the 


candy tabs and the sugar cubes all have an infinitesimal ‘These are amphetamines, stimulants, “pep pills.” The resin from the flowering tops of the fe) 
amount of LSD in them. Hallucinogens today are Sometimes doctors prescribe them to treat mild is compressed into layers that are held togé 
made illegally in clandestine laboratories; they bear no depression and obesity, but today they are also made chemical binder—sometimes oil, honey, ale 
standard markings. LSD is sometimes found in chew- illicitly. Students who use them to stay awake while fickers break this ‘‘sole”’ into pieces and sel 
ing gum, candy, vitamins and even on postage stamps. studying for exams can become trapped in constant by the gram. A 10-inch loaf is worth betwe 
STP: “Syndicate Acid” use. Some are called “hearts” or “‘reds.”’ and $1,500 in the illicit market. 


STP is one of the newe lucinogens. Like LSD, but 
stronger, it produces a illucinations and 
illusions. It has no current dical use, and is only 
found in the illicit market ire shows some of 
he varicolored and many pe y TP imples picked 


p from illegal sellers 


LSD: “Acid” Amphetamines: “Pep Pills” 





Amphetamines: Capsules (long-acting ) 





\mphetamine capsules are usually clear and filled with 


multicolored, timed-release beads. These resemble 
common cold-remedy capsules. Abusers refer to them 
as “L.A. turnabouts,” “co-pilots” or “coast-to-coast” 
capsules, because they stimulate the reflexes for an 
extended pe1 iod of time. When the amphetamines are 
made clandestinely, they may show up in any size, 
shape or color, in tablet as well as capsule form. 












A PARENT’S PICTORIAL 





Hashish: “Hash” 


Hashish is one of the more potent forms of | 








Opiun: from poppies 


St be ET GE BNA 
Opium comes from the poppy plant. At the 
poppy pod is a juice from which cultivators 
opium, which in turn is made into a morp 
This shows ‘‘999’’— a black-marketed morp 
next to dried poppy pods and crude opium 
and heroin are morphine derivatives. 














“When you are talking about 
| 13-, 14-, and 15- 










ut having their spirit and their health destroyed by turning to drugs. 
that when these presentations first started, I thought the answet 
alties. But it is not. When you are talking about 13-, 14-, and 15-year- 
yer is not more penalties. The answer is information. The answer is 


important to be quite precise, to distinguish between marijuana 
| heroin, so that we can know what the effect of each is. so that we 
case against each. We are very glad you all are here, so that we can 
and so that all of us can go back to our communities and wage a 
information and education that can reach all the people. Because 
1, in my opinion, is probably more important than criminal penal- 
pu get to the point where you have to apply criminal penalties to 
| dispensers of drugs, then the damage already has been done. What 
to do is to get at it before that point. We ask your assistance in that.” 


Il, Director of the Bureau of Narcotics and Dangerous Drugs, De- 
Justice: “If we are going to eradicate drug abuse thoroughly and 
the beginning will be in the family. To talk only in terms of elimi- 
icit drug supply is a shortsighted approach; we need a long-range 
_will eliminate demand as well. We must restore and emphasize 
hed and tested values—family cohesiveness and intrafamily com- 
he best possibilities for getting the message to youth... . If the 


year-olds, the answer is 
not more penalties. 
The answer is information. 
The answer is understanding.” 


— President Richard M. Nixon, at the Governors’ Conference on Drugs and Narcotics 


family establishes its teaching prerogatives, and if the mass media demonstrate 
the squareness of hippiness, I feel we will have a real chance for success.” 





The drug scene changes with bewildering rapidity. To help JouRNAL readers, 
here are answers to the questions the government says are most frequently asked 
about drugs. The answers are prepared by a task force that included representa- 
tives from the Departments of Health, Education and Welfare, Defense, and 
Labor, and from the Office of Economic Opportunity. 

What Is Addiction? 

Addiction is physical dependence upon a drug. Its scientific definition includes 
the development of “tolerance” and “withdrawal.” Tolerance is the requirement 
of larger and larger amounts of the drug to produce the same effect. Withdrawal is 
the distressing symptoms that appear when use of the addicting drug is abruptly 
stopped. A compulsion to repeat the use of the addicting drug is understandable be- 
cause the drug temporarily removes problems and keeps withdrawal symptoms away. 

Drugs other than narcotics can become addicting. Some people have acquired 
an addiction to sedatives and to certain tranquilizers. Stimulants in very large 
doses are addictive. 

Are All Drugs Harmful? 

Every drug is harmful when taken in excess. Some drugs can also be harmful 
if taken in dangerous combinations or by hypersensitive people in minute or 
ordinary amounts. (continued on page 152) 
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cug of choice among addicts. It has no 
he U.S. In illicit traffic, heroin always 
wder, white to blackish brown in color. 
, it is diluted to between 3 and 10 per- 
‘roin is sold in a “deck” ox a capsule 
Trafiickers sometimes carry heroin in 

. to keep it moist and to conceal it. 
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aetimes prescribed by doctors to relieve 
ne addictive. In the illicit market 

‘only seen as a powder; the other 

in hospitals and doctors’ offices. 

rphine as second choice to heroin. 

| 


| 


Marijuana: “Grass,” “Pot” 


The more common forms of marijuana, the way the 
user. buys them on the street: in a tin, a plastic bag, 

a plastic prescription bottle and a matchbox. The 
price of marijuana (or “pot’”’) depends on the weight 
of the mixture, whether stalks and seeds (inferior 
parts) are added, and where it was grown. 


Marijuana: “Reefers,” “Joints” 


TER 


Manicured marijuana, cigarettes and seeds. Manicured 
marijuana resembles the oregano that is found in 
kitchens, or in coarser form, thyme. Cigarettes are 
generally hand-rolled. The resulting “joints” are short- 
er and narrower than regular cigarettes. Clue to identi- 
fying a marijuana cigarette: the end is usually twisted 
or tucked under to keep particies in. 





Cocaine: “Snow,” “Girl” 






The coca leaf and cocaine. Pharmacologically, cocaine 
is a stimulant to the central nervous system. The leaf 
grows in South America, particularly Peru. In its crystal 
form, it resembles epsom salts or moth flakes. Users 

in the U.S. generally sniff or “‘snort” cocaine, or 

mix it with heroin and inject it (“speed ball”) . 


Barbiturates: Capsules 
& 





kt 
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Barbiturate capsules, or ““downers.”’ Doctors sometimes 
prescribe them to people who are having a bad 





time with insomnia. Dependency builds up and 

abuse results. Some are called “yellow jackets”; ad- 
dicts refer to the red and blue ones as “Christmas trees.” 
Here again, the illicit traffickers copy the real thing. 
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Chain belt laced with yack 


Butterfly needlepoint belt 








Ponchos and shawls, perfect 


evening, are decorated with 
unusual nailhead designs. 


21 Fun Things to Make 


Put your hand to making pretty things 
this summer. As part of a special Jour- 
nal series, “The Creative Woman,”’ 
we've collected an entire vacation’s 
worth of amusing ways to while away 
leisurely summer days. All of these 
unusual projects will fit into a picnic 
basket going to the beach, on your lap 
in the plane to Afghanistan or in the 
car going to Grand Canyon. We sug- 
gest you create L) A great custom- 





cover-ups on a summer 









made belt for today’s accessory-prone 
fashions. Ours, worn by the model at 
the left, are designed from patterned 
cotton and decorated with 
nailheads, now easy to apply with a 
simple new gadget. Two other belts 
are worked in needlepoint using a 
hand-painted canvas. [ | A soft, cro- 
cheted pouch, decorated with fringe, 
tassels or beads. (] A cool white sum- 
mer shawl or poncho. The decoration 


tapes 





The littlest crocheted 
tank dresses 

with matching cloches 
reflect the new 
nostalgia for the 
Twenties. Allin 
drip-dry nylon. 









again calls for nailheads. 1) Colorful 
designer pillows. The two trellis-pat- 
terned pillows (see top right, below) 
are companion pieces. The others 
shown use the same cotton tape as the 
belts, this time stitched together to cre- 
ate one-of-a-kind mosaics. [_| Little cro- 
cheted tank dresses, which come with 
matching crocheted cloches. Detailed 
how-to and kit information on page 


171. By Nora O'Leary, Patterns Editor 










Photographs by Francesco 





One-of-a-kind 
pillows in needle- 
point or patterned 
cotton tape add 

a special charm to 
a sitting area. 


eta ee aye and safer to 


ee sf ei eee teRsaiete before, the shampoo- 
ee techy atl permanently color hair two 


or three shades lighter or darker. 


2 ee contees is subtle, rather than 


radical—just mt to bring a 
head alive with great brown, gold 
or reddish lights... just Pera to 


help show off skin and eyes to best 


advantage. And because you do it 
_ yourself, the effort is both money- 
and time-saving. The entire proc- 
ess takes a mere half-hour at home, 
and anyone with healthy hair who 
is willing to follow instructions is 
eligible. Model Mary Ellen Cole, 
whose metamorphosis took her 
from dull brown to a spectacular 
auburn brown, shows how it all 
happens on the next two pages. 


— shawl VON MO] Oucme sl—cITLAm eb LCeys 


Henis;, hairst¥t 

















oe 








1. Our no-color broy 
head undergoes an @ 
hghtening experiene 
2. Equipped with rubb 
gloves and an ambe 
toned shampoo-in col 
in squeeze applicator,o1 
model begins by sectio 
ing hair in quarters.S 
| | 4 ‘|i applies color, starti 
at ct and REAR soley ou the base of the hair she 
out to the ends. She works the back hair first, where col 
tends to take more slowly, and then she does the front sea 
3.Once the color is applied, hair is kneaded 
again with fingers to ensure all-over cover- 
age. 4. Five minutes later she is ready for 
the strand test—a must when coloring hair 
for the first time to check rate of lightening 
action. Color is removed from a strand of 
hair with a small, light-colored hand towel. 
Repeat test every five minutes during col- 
oring operation until the right color is | 
reached. Hair color is approximately a He 7a\l 7] A 
: shade darker when wet. Although the pr 
cess takes about half an hour, different ha 
types respond more or less quickly. Fini 
straightened, permanented or previousl 
bleached hair takes much faster than curl 
graying, or coarse hair. 5. When the cole 
is fully developed, hair is rinsed with tepi 
water, shampoo is applied and foamed int 
a lather. Hair is shampooed again an 
scalp is massaged to make sure no col 














has remained on skin. 
6. T'he essential post- 
coloring step: condi- 
tioning. Conditioner is 
worked through wet 
hair, a step that helps 
prevent drying or tan- 
gling, which newly 
colored hair may do. 
Rinse well. 7. Hair is 
uriously Pavel: dried, scalp is massaged and...8. Voila! 
e drab bru- 
tte emerges as 
eat beauty. The 
al transforma- 
on here calls 
r nothing more 
ysterious than 
e patience to 


3 


fd cad fallow 
ections anda 
odest desire for 
lf-Improvement. 
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Elegant French custard molds are a simple 
yet grand finale to a special dinner. These 
cool, creamy confections, aristocrats of the 
custard family, are ideal for summer eating. 
Created in Paris at the turn of the century 
when all that was Russian was in vogue, 
these essentially French desserts were given 
exotic names—Malakoff, Russe and Bavar- 
ian. But despite their sophisticated ances- 
try, all three types of mold are easy to make. 


The Malakoffs—The easiest to make of the 
three calls for a one-quart charlotte mold 
lined with ladyfingers and filled with a sim- 
ple, flavored custard. Raspberry, coffee, 
lemon or vanilla, for example. 


The Charlotte Russes—The lining, again, is 
ladyfingers. The creamy custard filling con- 
tains heavy cream and gelatin. 


The Bavarian Creams—The most sophisti- 
cated mold of all begins with a lining of 
gelatin on the inside of the pan. The filling, 
added after gelatin is set, is a rich, heavy 
cream custard. The classic ribbon effect 
(photograph bottom right) is created with 
several different layers of flavored custards. 
More details for all three molds on page 132. 
By Margaret Happel, Food Editor 


Photographs by Arthur Beck 
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uried as its each of Italy's 14 regions has a distinctive and Cooking. The book, newly availabl 
osmopolitan colorful cuisine of its own. Ada Boni, Italy's lation (E. P. Dutton, $19.95), is aq 
incient famous cook, has paid homage to her country’s 600 known and little-known recip 


| the versatile food in her Italian Regional Cooking, from the refined, butter-based distal 


th i classic that might be called the Italian Jo) of to the oil-based peasant dishes f 





in this e quisitely illustrated tome 1s rant platter of Calves’ Livet 


‘ays photographed alfresco—outdoors Veneziana. a Saltimbocca Romana or a N poli 


1e€ SAVOTy ¢ heese pie we shi VW 


Italians think their food tastes | 


b ground of Venetian canals, crum above with Zuppa da 1gole, a soup of tiny 


nan ruins or the y of Naples at 


1S 


the 


fascinating gastrono! 


texture, taste and app 


cuisine. Re Ipes, pa 
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Pepper Eggs (Baked) 
The secret of the most delicate 

baked eggs: whip whites into 

a meringue, then slip in yolks. Baking 
is done on a bed of chopped green 
pepper, pimiento and fresh corn. 







Eggs Rachel 
(Scrambled) 
Eggs are scrambled 
with chives and sour¢ 
then placed in puff-pa 
fr shells and given a mus 

sauce. Trick of good 
scrambling is to gently 
4 eggs, remove from pal 
, when still moist. 































he expert egg, turned out to 

perfection and coupled with the season’s 
shest fresh vegetables, can 

lay a starring role at spring and summer 
nches. Poached and served ona bed of 

omatoes, Scrambled with herbs, or baked 
ameringue atop green peppers, eggs 

ecome a Special eating experience. A few 
mple techniques guarantee success. 

heck them here and on page 138. 


Eggs Aurora (Poached) 


Poached eggs set on herbed stewed 
tomatoes, sprinkled with tarragon. A 
drop of vinegar in poaching water 
adds flavor to eggs, aids 

setting process. 
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sar, or how to kee number tatoes. Boil first, then toss in a caramel sauce brings out flavor in most fresh vegetables). 
lashing new v ugar- | made from granulated white sugar, freshly Investigate, as we have, the distinctive prop- 
Duck Montmore ing the | ground black pepper, and a sprinkling of erties and uses of each kind of sugar—from 
rable brown sus py mo yarsley. Call them Danish potatoes. .. . the brown sugars to the confectioners’, crys- 
rust. Top with u yf fresh Spike freshly cooked spinach with lemon tallized and cube sugars, all used in our 
Try a new twi ith new po- ind a dash of light brown sugar. (Sugar recipe section on page 137. 







talian fluently 
4 easy lessons. 





makes these dishes a snap course. Bellissima! 


v . ae Site. 


SPAGHETTI WITH MEAT SAUCE 
ba 








Y% pound ground beef 2 cans (10% ounces each) 
5 1 cup chopped onion Campbell’s Tomato Soup 
1 teaspoon basil, crushed Y% pound spaghetti, cooked 
© 1 teaspoon CieEan; crushea and drained ‘ 
1 large clove garlic, minced Parmesan cheese 
* 1 can (1 pound) tomatoes CHICKEN CACCIATORE Snes 
; 4 aot . —e F 
an, brown beef and cook onion with seasonings until onion is (ARPA 2 pounds chicken parts “2 cup chopped onion _ 
Add tomatoes and soup. Stir to break up Poaoes Simmer 30 Ui 2 tablespoons shortening 2 large cloves garlic, minced 
; stir now and then. Serve over spaghetti with Parmesan. SN 1 can (10% ounces) 1 teaspoon oregano, crushed 
gs. ~~ Campbell s Tomato Soup % teaspoon salt 
TOMATO 74 cup Chianti or other Y% medium green pepper, 
sou dry red wine cut into strips 
















=== InN Skillet, brown chicken in shortening; pour off fat. Add re- 
maining ingredients except pepper. Cover; cook over low heat 30 minutes. 
Add pepper. Cook 15 minutes more. Stir now and then. 4 servings. 





CREAM OF 
MUSHROOM 


_souP 


pores 


FETTUCCINI 


1 can Campbell's 
Cream of 
_ Mushroom Soup 
—% cup milk 
¥% cup grated 
Parmesan cheese 
3 cups cooked hot 
noodles aw 
4 tablespoons butter % 

Or margarine 


_In large saucepan, stir soup until smooth; blend in milk and cheese. 
Heat; stir now and then. Just before serving, toss hot noodles with 
butter; combine with soup mixture. Serve with additional cheese. 
4 servings. 


VEAL PARMIGIANO 


1 pound thinly sliced veal cutlet 
Salt and pepper 
1 egg, slightly beaten 
1 tablespoon water 
Y% cup fine dry bread crumbs 
3 tablespoons shortening 
1 can (10% ounces) Campbell’s Tomato Soup 
Y%% cup water 
Y cup finely minced onion 
1 small clove garlic, minced 
\ Dash ground thyme 
soup 4 slices (4 ounces) mozzarella cheese 
=— === Y4 Cup grated Parmesan cheese 


Pound veal with meat hammer or edge of heavy saucer; 
season with salt and pepper. Beat egg and 1 tablespoon 
water. Dip veal in egg mixture; then in bread crumbs. 
Brown in shortening (use more if necessary). Arrange 
veal in shallow baking dish (12x8x2”). Mix soup, water, .@ 
onion, garlic, and thyme; pour over veal. Top with moz- 
zarella and Parmesan cheeses. Bake at 350°F. for 30 | 
minutes. 4 servings. 


M’m! M’m! Good and easy! 











ALL ABOUT FRYING 





3liss is (among other things) . . . savory fried chicken, crisp 
d toasty brown on the outside, moist and tender inside . 

sliced egg BP) ant, rimmed in royal purple, fried to a delicate golden 

, for dessert, the warm, mellow flavor of apricot frit- 

luscious unexpectedness!). But when frying goes wrong— 

1 the chicken is dry and tough, the eggplant greasy, the 

fritters sodden and tasteless—is there anything less appetizing? 


Obviously, there’s more to frying than simply putting the fat 
on the fire and leaving the rest to chance. Learning the basic 
do’s and don’t’s can mean the difference between fried food that’s 
simply delicious and the other kind: greasy, practically in- 
digestible, horrifically high calorie. (In correct frying, food sur- 
faces are quick-crisped—natural juices are sealed within, excess 
oil is “locked” out. ) 


Defining terms: There are actually three methods of frying, each 
appropriate to different kinds of food and requiring different 
techniques. They are: sautéing, shallow-fat frying, and deep- 
fat frying. A few general rules apply, however, to all three 
methods. First, be sure ~ 
that any food to be fried | 

is absolutely dry. Havea “ ~~ 
good, heavy, untippable a 
pan to work with, and 
don’t crowd it— 
too much in the 
pan lowers the 
temperature of 
the fat; food sur- 


faces are not sealed Ne 
by quick-crisping, 
and oil seeps in. : 


Sautéing is the quick- 
est way to fry—so 
fast, in fact, 
that no coat-_ 
ing for the 

food is nec- ~ 
essary. It is 
a method 
for crisping 
sliver-thin 
sliced foods— 
onions, mush- 

rooms, etc. (Or, 

to crisp foods al- 3 
ready cooked— ese 


croutons, bread for cana- 
oe 
ei a 
2 ; 
a 


ATER 


pés.) The word “sauté” 
comes from the French 
sauter, which means “‘to 
jump,” and describes the 
motion of the food in the 
pan. In sautéing, the skil- 
let should be shaken gently 
and frequently. Or, use a «=~ 
spoon to move the food in the pan (1). 





oe 


~ 


- 
ay 
a 
- 





rare 


To sauté like an expert: Use a flavorful ““_~ Ve 
fat—butter or margarine, bacon or eae ¥ a “@ 

en fat. For more flavor, garlic or herbs #_ : 

might be steeped in the fat as it heats, then ~~ 

strained off. Always sauté over medium-high heat. Low tem- 
peratures result in “‘stewing” and sogginess rather than sauté- 
ing. On the other hand, butter or margarine should be heated 
slowly. Otherwise, it will smoke and turn bitter. 


Almost without exception, food to be shallow-fat fried must be 
coated. The object is to quick-crisp the coated food surfaces, 
which then protect the insides for more prolonged cooking. 


This method (2) is used for thin, boneless cuts of meat (steaks, 
scallopini, chicken breasts and the like) or vegetable slices 
(eggplant, zucchini, etc.). 

Before shallow frying, pat food dry with paper towels, then dip 


into seasoned Hoar Next, dip in batter—usually an egg-water- 


milk mixture—then coat in seasoned dry crumbs, shaking off 
excess. For a firmer coating (very desirable) chill before frying. 
Coating note: Use only dry, crisp crumbs—crushed cereal does 
nicely, especially cheese- or herb-flavored. Fresh bread crumbs 


are unsuitable: they absorb too much oil before surface crisps. 


y ening, for deep-fat frying. They’re stable at the high tempera a- | 














































Choice of oils for shallow frying depends on what is being 
cooked (3). A neutral oil—corn or peanut oil or shortening—adds 
little or no flavor and serves only as the cooking medium. (For 
additional flavor, a knob of butter or margarine may be added— 
not too much, though, because the high temperature necessary — 
for shallow frying can cause smoking and/or burning.) Olive | 
oil adds a distinctive flavor that marries well with only a few | 
foods, so use with discretion. To shallow fry like an expert: Heat © 
oil to 350° before placing food in skillet. (A droplet of water will 
emit a high-pitched sizzle when dropped in the oil.) Oil should — 
cover the skillet’s surface to a depth of only 4—4 inch. The | 
food surface you fry first will have the best appearance. Af: 
cooking, drain on paper toweling. When frying frozen f 
thaw first, then dry completely and coat as directed. 


j 


For deep-fat frying, food needs a special, thick coating—one that | 
crisps the instant it touches the 
ee hot oil, allowing none to seep 
inside (4). Batter proportions must be 
perfect: a very rich batter will absorb a 
while one with too much sugar or shorten- 


ing will not adhere. 
_ This savory batter is a good one: com- 
>. bine 2 egg yolks, 14 cup each milk | 
ae X and water, 1 Tb. each lemon | 
\ juice and melted butter or mar- | 
/ ) garine. Add 1 cup sifted all | 
purpose flour and 14 tsp. salt. | 
Then fold in2 
stiff-beatenegg 
whites. This 
same recipe, 
> with sugar r 
placing the 
ee become 
n excellen 


| 


































ar after 
frying.) | 


Dry all food before 
coating and i 
off surplus batter be- 
fore frying. Lower ? 
cee ae fat; 
™, move the same 
way. Drain on pa: 
per towels befa 
serving. Best be 
for deep-fat frying: 
are large pieces of 
boned meat or large 
~, vegetable sectio : 


= aia More pointers: Use on ly 
hydrogenated fats, such as corn or peanut oil or sho t- 


tures necessary for this kind of cooking (5). Have a deep, hea 
pan with steep sides and never fill more than half full (j 
enough fat to cover food is ideal). Heat fat slowly; 350° is 
right temperature for coated foods that cook over a period 0} 
time; for foods that cook instantly—French fries, for example= 
use 375°. Quick test for temperature: drop a small, day-old 
cube of bread into hot fat. If it browns in 40 seconds, tempera- 
ture is 375°; if browning takes one minute, the fat temperature 
is 350°. | 


“Oven frying”’ can mean any of three things (6). In dry i 
food is coated, then baked or roasted, with natural fat the onl} 
moisture. Shallow frying i is roasting with a small quantity of 0 
Deep frying is done in a pan, casserole or dutch oven in at lead 
2 inches of oil. Temperatures can be controlled by thermostat, 
oily smells are minimized by oven ventilation and spattering 18 
confined to a small area. To deep oven-fry, set oven temperature 
100° higher than the temperature required (the pan and the 
oven, itself, absorb the additional heat). Fifteen to twenty min- 
utes in a deep pan is required for deep frying. Place pan in 
center of oven, and take care when easing it in and out. 


¥ 


——a 
Illustration by Kim Whil 





eWalleys 


their tail: 










.a big assist from Mazola. 


Valley has been paying attention to 
re and more medical authorities are 
gout the American diet. And she’s 
ertain that her Little Leaguers and 
ldy are moving towards a better- 
diet. “g 
ar at regular meals, or for an 
ae tailgating celebration, 
ies their calories and total 
in place of solid fats, she 
7unsaturated vegetable 
the oil she uses is 
100% Corn Oil. 





a 














Why Mazola? Because of all the 
leading national brands, Mazola is 
highest in polyunsaturates. 

That bears repeating. Of all the lead- 


ss ing national brands, Mazola is the 


_, highest in polyunsaturates. 

a \ To Mrs. Walley, the well-being of 
, her team is paramount. That 

makes Mazola more than 
worth the few =~ 

extra pennies ¥ 


iyunsaturating 


P.S. She uses 
Mazola® Margarine, too. 
It’s made with liquid 
Mazola Corn Oil. 
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SOUP (Zuppa di Vongole) 

alian soups, this one is 
and we would be inclined 
lish “clams in tomato 


his oun d 


A1/, to 5 Ibs. baby clams 
Sait 
4, cup olive oil 
cloves garlic 
to 3 sprigs parsley, finely 
chopped 
1 Ib. ripe tomatoes, peeled 
and coarsely chopped 
or 1 (1-Ib.) can tomatoes 
Pepper 
Slices of toasted bread 


Ny Rov 


Wash and scrub the clams 
then soak them in cold, salt- 
ed water for 30 minutes to 
allow remaining sand to fall 
to the bottom of the bowl. 
Rinse in a colander under 
running water. 

Heat the oil in a large 
heavy pan and sauté 1 clove 
garlic, crushed, until it 
browns. Discard it, add the 
remaining clove of garlic, 
chopped, and the parsley. 
Fry over a very low heat for 
2 to 3 minutes, then add to- 
matoes and season with salt. 
Raise the heat to moderate 
and cook for 15 minutes. 

Add clams, cover pan, low- 
er heat again and cook for 
about 10 minutes, until the 
shells are opened and the 
clams are ready. Sprinkle 
with freshly ground pepper. 
Serve immediately, poured 
over slices of toast in indi- 
vidual soup bowls. Serves 6. 


COUNTRY CHEESE PIE 
(Pizza Rustica) 


Pizza has a much wider 
meaning in Italy than it does 
in the United States. It lit- 
erally means pie! 


Short Pastry: 

3 cups unsifted all-purpose 
flour 

34, cup softened butter ' 

Salt f 

2 small eggs, lightly beaten 

Filling: 

114 cups ricotta or cottage 
cheese 

YZ |b. smoked provolone, 


aside in a floured bowl and leave, cov- 
ered, for 30 minutes. 

Filling: Mix the four cheeses in a 
bowl, add the eggs, Parma ham or 
salami, parsley and a pinch of salt 
and pepper. Put aside. Divide the 
dough into 2 pieces, one slightly larger 
than the other. Roll both pieces into 
round sheets—sufficient to cover a 12- 
inch pie pan. Line the pan with the 
largest sheet of pastry. Spread with 
the filling and cover with the remain- 


Chocolate Jots! Of Course 


EGG AND CHEESE SOUP (Stracciatella) 


3 eggs Freshly grated 

Salt nutmeg (optisnal) 
4 Tb. semolina 7% cups beef 

4 Tb. grated bouillon 


Parmesan cheese 


Beat the eggs in a bowl with a good 
pinch of salt, the semolina and the 
Parmesan cheese. Add grated nutmeg 
to taste. Dilute the mixture with a ladle 
of cold beef bouillon. 

Bring the remaining beef bouillon to 


THE SHELL CANS 


BRACE BRACHS SGV 


You'll find “winning flavor” inside Jots’ sugar- 


diced _. candy shell, every time. 


4 |b. mozarella, diced 

124 cups grated Parmesan 
cheese 

4 eggs, lightly beaten 

14 |b. Parma ham or salami, 
diced 

2 to 3 sprigs parsley, finely 
chopped 

Salt and pepper 

1 egg beaten, to brush pastry 





Short Pastry: Sift the flour onto a 
pastry board or into a bowl and rub in 
the butter. Add a pinch of salt and the 
eggs. Work 
mix the ingredients into a dough. Put 


quickly, just enough to 


If this month’s cookbool 


Italian | 
| Regional Cooking, is not available | 
| in your local booksto; you can 
| order it from the Jour Send 


$19.95, plus 25¢ for vostage and 
handling to: 
Ladies’ Home Journal 
Department CBM | 
t| Lexington Avenus 


York, New York 10022 





In addition to the traditional favorite, choco- 
late in a sugar-candy shell, you can a/so get 
chocolate-covered peanuts or chocolate-cov- 
ered raisins in a sugar-candy shell. Try all three! 


ing sheet of pastry. Press the edges 
down firmly. Gather the remaining 
ends of the pastry and roll them into a 
strip-like thin cord. Press this lightly 
Prick with a fork. 
3rush with beaten egg. Bake in a 
(375°) for about 1 
hour, until top is golden. Serve warm 


around the edges. 
moderate oven 


or cold. Serves 6. 

Note: Taste the cheese and ham be- 
fore making the pie. Should they be 
salty, omit salt as a seasoning. 

MENU FROM ROME 

*Ege and Cheese Soup (Stracciatella) 
“Baby-Lamb Chops with Artichokes 


(Bracioline di Agnello con Carciofi) 
Roman Sour-Cherry Tart with Sweet Cream 


MILK 


ostfotSt RAISIN ~ Joist 


a boil, pour in the egg mixture and stir 
thoroughly, using a wire whisk. Lower 
heat and simmer for 2 minutes, beat- 
ing constantly. Serve boiling hot, with 
the beaten eggs just breaking up into 
strands. Serves 6. 

Note: If using canned bouillon, dilute 
with water according to label directions 
to prevent too much saltiness. 


BABY-LAMB CHOPS WITH ARTICHOKES 
(Bracioline di Agnello con Carciofi) 

Italian baby-lamb chops are very small 
and are sold by weight rather than by 
number. We suggest 6 good-size lamb 
chops, one for each person. 


aisin Jots! Our latest - 


var Jos! 

















The trouble with saving 
china for special occasi¢ 
in my house special oce 
such a jumble nobody 
china. _—Poor Woman‘ 

























































Young Italian artichokes 
chokes. Therefore, froze 
chokes can be used in 7 
fresh ones. 


4 Tb. butter 
4 TD. olive oil 
to 31% Ib. (6 ga 
lamb chops 
Tb. ham fat 
clove garlic, fine 
small onion, fine 
to 3 sprigs marj¢ 
finely chopped o} : 
dried marjoram | 
Salt and pepper | 
1 cup dry white “i 
4 tsp. tomato pa 
6 young artichokes 
chokes if possibi 
pkg. frozen artic 
1 lemon 


Heat the butter} 
large pan, and 
lamb with the h 
lic, onion and) 
Season with salt 
Moisten with wi 
until it evapore 
the tomato paste 
of water and add 
stirring gently. / 
chokes, check sea 
er pan and cool 
heat for 30 minut 
with lemon wedgt 


NReEN WwW 


a 


% 


Si] 
MENU FROM VENIO 


*Rice with Peas (Ris 
*Scallops (Cape Sz 
*Nut Cake (Strango 


RIS! E BISI crcl 
A specialty of Y 
extra-thick Italie 
said to have bee 
the doges of Veni 
quets in celebrat 
Feast of St. Man 
all traditional di 
are several versid 


eaten with a fork! 
3 Tb. butter 





21% Tb. olive oil 

2/4, cup diced lean b 

1 green (spring) onil 

3 to 31, cups shelle 

10 cups beef bouill¢ 

124 cups rice 

Salt 

34, cup grated Parm 

cheese 4 
2 to 3 sprigs parsl 
chopped 

Heat the be 
gether in a large pan, and §' 
the bacon and onion. When 
is brown, add peas, then z 
a few tablespoons of the b 
gently for 15 minutes. Add 
bouillon, which must be hot, 
it to a boil. Pour in the rie 
well. Lower heat, cooking e 
minutes, until the rice is 
fairly moist. Add salt if 
Sprinkle generously with 
cheese and parsley. Serves 4 
Note: 2 (10-0z.) pkgs. frozelj 
be substituted for the fres 


using canned bouillon, dilut 
ter according to directions. 





this recipe is for a first 
«a be halved and still serve 6. 


_ ape Sante) 

o varieties of scallops in 
_ sea scallops and bay scal- 
+18 sea scallops in half or 


C 2 to 3 sprigs 
parsley, finely 

1 bs chopped 

ce oil Y cup dry white 

Ee) wine 

1 lemon 


allops with bread crumbs. 
] and butter together and 
wlic and parsley. Add the 

fry gently, until browned. 
h wine and sprinkle with a 
e from 1 lemon. Continue 
«ly until the wine has evap- 
ce the scallops in heated 
lerve hot. Serves 6. 


_5trangolapreti) 

14 cup pine nuts 
led 14 cup almonds, 
ss peeled and 
cs finely chopped 
soaked 14 cup diced, mixed 
cum candied peel 


vd About 14 cup 

: sugar syrup 
Butter for cake pan 
} ingredients together until 
,d, adding enough sugar 
e with 2 parts sugar to 1 
to hold the mixture togeth- 
> well-buttered rectangular 
ake in a moderate oven 
0 to 30 minutes. Cool; turn 
ve in thick slices. Sprinkle 
loners sugar before serv- 





ate Cream [_| Lady Fingers 
EAT SAUCE (Ragu) 


milia region comes the 
recipe fer meat sauce, to 
er any pasta. 


; 14, cup sausage 
oil meat 
2 to 3 chicken livers 
(optional) 
4 2/, cup dry, white 
/ wine 
finely Salt and pepper 
4 tsp. tomato paste 
finely 114 cups beef 


! bouillon 
d pork 4 Tb. light cream 
i beef or milk . 


e butter and all the oil ina 
pan. Add the onion, carrot, 


e color. Add the pork, beef, 
at and chicken livers, and 
antil they begin to brown 
» with a fork. Moisten with 
ok until it evaporates. Salt 
‘to taste. Dilute the tomato 
a little bouillon. Stir this 
ce, cover and cook slowly, 
asionally, while gradually 
ining bouillon. 

sauce has been cooking for 
stir in the cream and con- 
1g until reduced. Add the 
utter and stir until melted 
shly mixed into the sauce. 
e will make enough sauce 
Ib. spaghetti. Serves 6. 


Pasta Gialla) 


J all-purpose flour 


ir onto a pastry board and 
| in the center. Break egg 





Remember pressing your nose against the bakery window, 
wishing you could get at the flaky, fruit-filled turnovers inside? 
Pepperidge Farm remembers. 


You’d lean your bike against the 
wall, and stop to reconnoiter the 
day’s crop of goodies in your 
favorite bakery. Your eyes would 
rivet on some high, triangular 
pastries, flaky and yummy-look- 
ing, with a hint of 
juicy filling coming 
out of one corner. 


youhadn’t already =s 
spent your allowance 
at the 5 and 10. 


PepperidgeFarm®remembers. 





With turnovers you bake up at 
home, so you can M0 
have one any- 
time. And not 
just simple crust- 
and-filling turn- 
overs, either. 


Ours are made with ae ee 


layers and layers and layers 
that are paper-thin and flaky. 


- They rise up tall when you put 


them in your oven. 
Inside, we put any of seven 
succulent fillings: Apple, Cherry, 





Blueberry, Lemon, Peach, 
Strawberry, Raspberry. 

You keep them frozen till 
you feel like a turnover, and 
then you have a turnover. Isn’t 
it nice? You don’t even have to 
wait for next week’s allowance. 











into a cup, then tip it into the well. 
Mix the egg into the flour with a fork 
or with the fingertips, working the 
dough energetically. It will be fairly 
stiff to begin with, but after 15 minutes 
of kneading it will become smooth and 
pliable, and little air bubbles will start 
forming all over the surface. Roll it into 
a ball and leave for 20 minutes on a 
lightly floured pastry board, covered 
with a bowl or a cloth. 

Roll the dough out into an even, pa- 


per-thin sheet, using very little pres- 
sure. Sprinkle lightly with flour to pre- 
vent sticking. Do not roll the dough in 
a draft or in a room which is too warm 
or too dry, as this may make it dry too 
quickly to be rolled out completely. 
The dough can be cut into the re- 
quired shape immediately, while it is 
still fresh or it can be left 30 minutes 
more to dry. After drying for about 4 
hour, ribbon noodles can be made: 
Roll up the sheet of dough until it is 2 


inches in diameter. Using a very sharp 
knife, cut into rounds about % inch 
wide. Open up the rounds and spread 
out the strips to dry on a pastry board. 
Cook in boiling water until tender. 
Drain and serve with meat sauce. 

Note: This recipe makes one portion of 
noodles. Since the dough dries very 
rapidly, make in single batches. Roll 
out paper-thin. If dough becomes un- 
pliable, brush with oil and roll or cover 
with damp cloth and roll. END 
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Mother's weekend helper. 





Like a cooking break this weekend? Give ’em Pizza Rolls for Saturday 
lunch or Sunday supper. You fix, or let them. Either way, relax. 


Jeno’s Pizza Rolls. In the Hot Snacks Section of your grocer’s freezer. 


CREME de la CREME 


continued from page 121 


MALAKOFFS 


Only the sides of 1 (6-cup) charlotte 
mold or straight-sided bowl are lined 
with ladyfingers—the initial step for all 
these desserts. The creamy filling is 
simple—just eggs, butter and cream, 
with no gelatin. Overnight chilling is 
best for a perfect, easy-to-unmold des- 
sert. 


ALMOND-RASPBERRY MALAKOFF (pictured) 


3 egg yolks 


114 cups heavy 
1 cup superfine 


cream, whipped 
sugar or 1 (2-0z.) pkg. 

1 cup softened whipped topping 
butter or mix plus 14 cup 
margarine milk 

1 cup finely ground, 12 whole ladyfingers 
blanched almonds 14 cup raspberry 

14 cup orange jam, strained 


1 
1 eerie lemon peers 
rind 
Combine in top of double boiler, over 
hot water, 3 egg yolks and 1 cup super- 
fine sugar. Cook, stirring 5 minutes or 
until sugar dissol Remove from 
heat; cool. Add 1 oftened butter 
or margarine. Beat smooth and 
creamy. Stir in 1 cup finely ground. 
blanched almonds, 14 cup orange li- 
queur and 1 teaspoon ted Jemon 
rind. Beat 114 cu ream or 1 
(2-oz.) pkg. whipped mix with 
14 cup milk, until stiff 
Add cream to egg-su ure and 
mix well. Line an un d 6-cup 
\4-quart) charlotte mold with waxed 
Set aside. Split 12 whole lady- 
ipart lengthwise to give 24. 


lat sides with mixture of 14 cup 


strained raspberry jam and 4 cup 
orange liqueur. Place 6 halves horizon- 
tally around bottom sides of charlotte 
mold. Place the remaining ladyfingers 
upright, completely lining sides of 
mold. 

Fill lined mold with egg-cream mix- 
ture. Chill at least 6 hours or overnight. 
At serving time, trim ladyfinger edges 
even with filling. Turn out mold onto 
chilled platter. Remove waxed paper; 
top with remaining 14% cup strained 
raspberry jam. Serves 6 to 8. 


COFFEE MALAKOFF (pictured) 


Stale macaroons crumble easier for this 
type of dessert. Fresh macaroons must 
be toasted in 400° for 2 or 3 minutes 
before whirling in blender. 


3 egg yolks 114 cups heavy 

1 cup superfine cream, whipped 
sugar or 1 (2-0z.) pkg. 

1 cup softened whipped topping 


butter or mix with 14 cup 
margarine milk 

1 (234-0z.) pkg. 12 ladyfingers 
macaroons, 14 cup dark rum 


crushed (1 cup) Garnish: 


14, cup dark rum 14 cup heavy cream, 

2 Tb. instant coffee whipped 

2 Tb. hot water 1 (1-0z.) square 
semi-sweet 
chocolate 


Combine in top of double boiler, over 
hot water, 3 egg yolks and 1 cup super- 
fine sugar. Cook, stirring 5 minutes or 
until- sugar dissolves. Remove from 


heat; cool. Add 1 cup softened butter 
or margarine. Beat until smooth and 
creamy. Stir in 1 cup crushed maca- 


roons and 14 cup dark rum. Dissolve 2 

tablespoons instant coffee in 2 table- 

spoons hot water. Cool and add to egg 
y 


mixture. Beat 1144 cups heavy cream or 





1 (2-0z.) pkg. whipped topping mix and 
14 cup milk, until stiff. Add cream to 
egg mixture and combine. 

Line a 6-cup (144-quart) charlotte 
mold with waxed paper. Split 12 lady- 
fingers in half, lengthwise. Brush flat 
sides with 14, cup dark rum. Place 6 
halves horizontally around bottom sides 
of mold. Place the remaining ladyfin- 
gers upright, completely lining sides of 
mold. Fill lined mold with cream mix- 
ture. Chill at least 6 hours or overnight. 
At serving time, trim ladyfinger edges 
even with filling. Unmold onto a chilled 
platter. Remove waxed paper. 

Whip 1% cup heavy cream until stiff. 
Using a No. 5 pastry tube, pipe rosettes 
around base and top edge of mold. 
Make chocolate curls from 1 (1-0z.) 
square semi-sweetened chocolate. Place 
on top of mold. Serves 6 to 8. 


BASIC EGG CUSTARD RECIPE 


Most of the charlottes and bavarians 
that follow are based on this egg custard 
recipe. Use our shortcut recipe for a 
less traditional custard that eliminates 
a little time and tricky technique. 

1. ‘The thickened custard is ready when 
it coats the back of a wooden spoon and 
the spoon looks “blue.” The cooking 
time is 12 to 15 minutes. 

2. Hot custard chilled immediately be- 
comes watery. To prevent this, cool 
custard at room temperature before 
refrigerating. 

3. Press waxed paper or plastic-wrap 
directly over hot custard surface to pre- 
vent surface skin from forming. 

4. Custard must be chilled to consis- 
tency of unbeaten egg white before 
being incorporated into heavy whipped 
cream. 


Say Cheese 


Or say Sausage or Pepperoni. Jeno’s cut 3 all-time 
down to 2” snack size and put em on handy heat’n’ 


LLORAS eI ENTE * 
gf $ a peti 


& 
3 y ft s 
SnackTrav 
_ 15 PIZZA SNACKS /ASSORTED 


SAUSAGE? PEPPERON + CHEESE 
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TRADITIONAL EGG CUSTARD 


1 envelope un- Y% tsp 

flavored gelatin 1 cup 
14 cup cold water Whip 
4 egg yolks (2-0; 
14 cup sugar whip 
1144 cups milk mix 
Y, tsp. vanilla milk 


extract 


Stir 1 envelope unflavored 
4 cup cold water. Set asi¢ 
in top of double boiler oye 
4 egg yolks and 4 cup sug 
well mixed. Gradually, stir 
milk, 14 teaspoon vanilla e 
teaspoon salt. Cook, stirrir 
tard coats back of spoon. R 
heat; stir in softened gelatj 
Cool, stirring occasionally 
formation of skin on surfa 
necessary. 

Chill about 30 minutes 0 
ture is consistency of up 
whites. Beat 1 cup heayy 
(2-0z.) pkg. whipped toppij 
Y cup milk until stiff. Fol 
into the egg mixture, r 
Makes 5 cups. 


SHORTCUT EGG CUSTARD Ch 


Soften 1 envelope unflayd 
in 14 cup cold milk. Cook 1 
egg custard mix and 14 q 
cording to pkg. direction 
from heat; stir in softencil 
3 or 4 drops aromatic bitte 
consistency of unbeaten 
about 30 minutes. | 

Beat 1 cup heavy cream 
nation of 1 (2-0z.) pkg. wl 
ping mix and 4 cup m 
Fold cream into egg mi 
well. Makes about 5 cups, 








Stouffer’s could make Macaroni 
and Cheese v ith only one kind of cheese 
instead of two. 

Or save a few cents by not aging 
the Cheddar a full nine months. 

Or use powdered milk. 

Stouffer’s doesn’t do any of that. 
Because then it wouldn’t be Stouffer’s 
Frozen Macaroni and Cheese. 

For the people you love, Stoufter’s 


Rae 


Frozen Prepared Foods 


ibe 


ve 


5 alr 


e 


reamy, 
). Con- 


lded in the form 


liqueurs. 


_OTTE (pictured) 


istara cream 





dyfingers 

14, cup creme de cacao (more) 
(30-oz.) can pear halves, 
drained and sliced 

Mint leaves 


Prepare 5 cups Egg Custard 


( (see recipe) adding 3 


Cream 
(1-oz.) 


chocolate to 


semi-sweet 
Cook 


as directed in recipe. Stir in 


squares 
custard. 


2 tablespoons créme de ca- 
cao. Cool and chill. 

Line a 6-cup (114-quart) 
mold with waxed 
paper. Split 12 ladyfingers 
in half, Brush 
flat sides with 14 cup créme 
de cacao. Use 6 split halves 
to line bottom of mold. Place 
remaining ladyfingers up- 
right, completely lining sides 
of mold. Fill center with 
chocolate mixture. Chill at 
least 5 hours or overnight. 

At serving time, trim lady- 
finger edges even with filling. 
Unmold onto chilled platter. 
Garnish with 1 (30-0z.) can 
pear halves, drained, sliced 
and chilled and mint leaves. 
Serves 6 to 8. 


charlotte 


lengthwise. 


MAPLE CHARLOTTE (pictured) 
Reduce the in the 
basic Egg Custard Cream to 
1/4, cup, adding 14 cup maple 
syrup instead. 


sugar 


1 recipe egg custard cream 

14 cup maple syrup 

1 Tb. lemon juice 

12 ladyfingers 

Almond Praline: 

14 cup coarsely chopped 
almonds 

14 cup sugar 

1 Tb. water 


Prepare 1 recipe Egg Cus- 


tard Cream reducing sugar 
by 14 cup and adding 14 cup 
maple syrup. Cook and cool 
as directed in recipe. Stir in 
lemon 


(1% 


1 tablespoon juice 


Line a € 


charlotte 


)-cup quart) 


mold axed 
paper. Split 12 ladyfingers 
in_ half lengthwise Oy 6 


line pottom ot 


halves to 
mold. Place remaining 
right, completely linin 
Fill center with n 

Chill at least 5 hou 
serving time 
with filling. 
Top with 


trim 
nmol 
Aln 


» to 8 generousl\ 


ter 


lmond Praline: Toa 
ypped almonds 3 
reheated 400° overt 


ed 


Combine in 


Grease a shall 

sauce 

| 1 tablespoon wat 
edium heat unti 


irns deep gold 





ladyfingers up 


of mold 


nixture 


ht 


A 


Immediately stir in almonds. Pour 


onto greased pan. Cool and smash into 
; 


'4-inch pieces. Use to decorate top of 
Maple Charlotte. 


BAVARIANS 

Ladyfingers no longer line the mold or 
bowl. Instead, a fruit-flavored gelatin 
is used to coat sides and bottom (see 
below). The creamy egg custard filling 
is enhanced with puréed fruit or else 
layered in a ribbon effect. 


LEMON-BANANA BAVARIAN (pictured) 


1 (3-0z.) pkg. lemon 2 Tb. lemon juice 
gelatin 2 Tb. dark rum 

1 cup hot water Garnish: 

14 cup cold water 4 cup heavy cream 

5 cups egg custard 1 banana, sliced 
cream 1 Tb. lemon juice 

2 bananas, mashed 14 cup pistachio 
(1 cup) nuts, chopped 


Dissolve 1 (3-0z.) pkg. lemon gelatin in 
1 cup hot water. Add 14 cup cold water. 
Chill gelatin until it achieves the con- 
sistency of unbeaten egg white. Use to 


When it comes to SoU Tots in odors, 
protecting food and retaining freshness, 
no other wrap or bag beats Saran Wrap: 

The best flavor saver you can buy! 


@© THE DOW CHEMICAL COMPANY 
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To Line Mold With Gelatin 
i. Chill gelatin until Rinse 
mold with cold water. Pour gelatin to 


syrupy. 


depth of 14 inch to line bottom. 

2. Fill jelly roll pan with crushed ice. 
Lay mold on side in crushed ice, and 
spoon in syrupy gelatin, “spinning’ 
mold around to coat sides evenly with 
gelatin. 

3. Add more syrupy gelatin and “spin” 
mold to build gelatin layer to 14 inch. 
4. Chill lined 


adding filling. 


mold 20 minutes before 


5. If syrup-gelatin thickens and cannot 


| 


be spooned into mold, dissolve over hot 


vater and re-chill until syrupy 


line a 6-cup charlotte mold (see above). 

Prepare 5 cups Egg Custard Cream 
(see basic recipe). Stir in 2 bananas, 
mashed (1 cup), that have been mixed 
tablespoons each lemon juice 
and dark rum. Pour mixture into lemon 
gelatin-lined mold. Chill at least 5 
hours or overnight. At serving time, 
trim gelatin lining even with filling. Un- 
mold onto chilled platter. Beat 44 cup 
heavy cream until stiff. Using a No. 5 
pastry tube, pipe rosettes around base 
of mold. Sprinkle 1 sliced banana with 
1 tablespoon lemon juice. Insert fresh 


with 2 


banana slices between cream rosettes. 
Sprinkle finished Bavarian with 4 cup 


chopped pistachio nuts. Se 


BAVARIAN RUBANNE (pictured) ||, 


The successful “ribbon” effd + 


dessert depends on each lg 
completely set before anothe 
custard is added. 


1 (3-0z.) pkg. orange Y cup af 
gelatin Ege Custz 
1 cup hot water 4 egg yo 
14 cup cold water 4 cups 
1 envelope un- il, cups 


flavored gelatin 

1 tsp. grated orange 

Y4 tsp. vanilla extr 

Y% tsp. salt 

2 Tb. orange liqueur 

2 (1-0z.) squares se; 
chocolate 

1 cup heavy cream, 
or 1 (2-0z.) pkg. 
topping mix plus 

Garnish: 

2 oranges, peeled 
sectioned | 

1 tsp. finely slivered ¢ 


Dissolve 1 (3-07z.) 
ange gelatin in 1 
water. Add ¥ cup 
ter. Use to line 
charlotte mold (se 
Meanwhile, sprinkl 
lope unflavored gel 
14 cup orange juice 
en. Set aside. 

Make egg custar 
of double boiler, by 
ing 4 egg yolks an 
sugar. Stir in 14% 
1 teaspoon grated 
rind, 14 teaspoon \ | 
tract and 14 teasp 
Cook until mixtul 
back of spoon. Stina 





one half of custa 
bowl. Add to remait 
in double boiler, 
squares semi-sweé! 
late. Cook, stirri 
chocolate dissoly 
pletely. Stir in hall 
ened gelatin to ¢ 
custard and remair 
to vanilla custard. C 
ring occasionally te 
formation of skin on 
Chill about 30 mi 
until consistency Of 
en egg white. Bea 
heavy cream or 1 
pkg. whipped topp 
14 cup milk until s 


vanilla mixture. 


ing after addition 
laver. 


or overnight. At 


spoons orange hae 
| 











half of cream into ¢ 
mixture, and other | 


Pour % of vanill 
in bottom of line¢ 
Chill until set. Pow 
chocolate cream. Ch} 
tinue with remainin{} 





and chocolate creat} 


' 


When com} 
filled, chill at least |! 


P 


time, trim edges of gelatin ev} 
filling. Unmold onto chilled || 
Surround with 2 oranges, pee 
sectioned. Sprinkle these oral 
tions with 1 teaspoon finely || 


orange rind. Serves 6 to 8. 


To Unmold Bavarians 


1. With long thin spatula, ¢) 
loosen gelatin lining from sides {} 
2. Quickly dip bottom and §} 
mold completely in hot water 
onto chilled platter. Shake to) 


3. If mold is still not loosene«| 
with hot cloth and shake agall| 


unmolded dessert 5 minutes. 





| 
| 
| 


ont really 





10d looks better while you’re cooking 
neal looks more appetizing when it’s 


esto’s colors, won’t the meal taste 
) 


3 romantic talk about beauty and the 
’s not forget the hard facts about 
d — yecch — cleanup. Presto didn’t. 
ill never be fun; but Presto’s hard 


surface Teflon makes it easy. And the new Har- 
vest and Avocado colors give you a nice pan to 
look at when you’re done. You can even wash 
your new Presto Fry Pan in the dishwasher. 
And about the cooking. The detachable Con- 
trol Master gives you absolute heat control for 
precision cooking. The jumbo fry- 
pan can handle a meal for eight. 








Presto colors 
make you cook better. 


It'll just look that way. 


© N.P.I.1. 1970 

Presto Fry Pans have another new feature be- 

sides the colors. Both jumbo and regular size 

fry pans have a tilt bracket to hold cover in half- 

open or full-open position for less-spatter fry- 
ing, and an always-handy lid. 


There’s more cooking at Presto than 
pressure cookers. 





wit Matt 
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DERS WITH SUGAR 
m page 126 








DUCK MONTMORENCY 


lated sugar has the same 
lasses flavor as_ regular 
but is not as moist. It 
stores without lumping 


made when 


Drop 10 unpeeled new potatoes (11/- 
lb.) into boiling water. Cook 15 to 20 
minutes, until still just firm. Cool and 
peel. 

Melt 14 cup granulated sugar slowly 
in a large skillet, until pale brown. Add 
peeled potatoes. Stir constantly over a 
low heat, making sure sugar does not 
become too dark a brown, lest it taste 
bitter. Turn potatoes so that all sides 
become evenly coated and pale gold. 
Add 1% cup butter or margarine. Toss 


































recipes. 
made of com- le 
e granulated 


ages. It is ideal 
aromatic oils 
yn citrus fruit, 

bitter pith be- 


, drained 

wine 

§ quartered 
ranulated sugar 

pped cherries 


1/4 cup juice) 


cups) fresh 
d, or 1 (1-lb.) 
eet cherries, 
up tawny port. 
at least 30 


r towels. Prick 
face thorough- 
broil duck, skin 
ost, 6 inches 
inutes or un- 
ace-fathas run | 
rom broiler. 
iskin surface of | 
ture of 44, cup | 
ated sugar and 
finely chopped 
1 to 2 minutes 
sp glaze forms | 
Place broiled | . 

(8- to 4-qt.) 
Tving platter. 
by rubbing 4 
ver surface of 
Ze, to remove 
and zest. Place 
epan together | 
port, drained 
. Squeeze or- 
asure 14 cup 





2 |b. spinach, 
washed and well 
drained (8 cups) 

2 Tb. butter or mar- 
garine 

1 Tb. flour 

2/, cup light cream 
or half-and-half 


Wash 2 lb. spinach under running wa- 
ter. Drain well. Tear any large leaves 
into bite-size pieces. Place spinach in 
large pan. Cover tightly. Place over low 
heat. Cook 7 minutes, stirring from 


2 Tb. light-brown 
sugar 

lf, tsp. salt 

14 tsp. black pepper 

YQ tsp. nutmeg 

8 thin lemon slices, 
halved 


time to time. (Do not add more water.) 





flavor. To prevent brown sugar from 
hardening, store in airtight container 
with an apple slice or in refrigerator. 
Always pack firmly when measuring. 
Blanch 3 large, ripe tomatoes by plung- 
ing in boiling water 1 minute. Plunge 
into cold water. Peel to remove skins. 
Chop to measure 3 cups. 

Place in large, heavy saucepan with 
2 cups sliced, tart green apples, 114 
cups each chopped, sweet red pepper 
and dark-brown sugar, firmly packed, 

1 cup apple-cider vinegar, 1% 

cup golden raisins and |, 

cup water. Add 1 tablespoon 

salt, 1 teaspoon cinnamon 
| and ¥@ teaspoon each all- 
spice and ginger. 

Boil rapidly, uncovered, 10 
minutes, stirring occasional- 
ly. Simmer gently, uncov- 
ered, 20 minutes, stirring 
once or twice. Pour immedi- 
ately into 4 (8-oz.) hot, dry 
sterilized jars. Seal with 14- 
inch melted paraffin 

Makes 1 quart. 


Wax. 





VACHERIN AUX FRUITES 
Superfine sugar is not as 
coarse as granulated sugar. 
It blends into meringues 
with no gritty texture. 
Confectioners’ sugar is the 
finest textured of sugars. It 
is mixed with a little corn- 
starch to keep it free-flow- 
ing, and is always used for 
fillings, frostings and for 
dusting over desserts. 


3 egg whites 

14 tsp. cream of tartar 

VY, tsp. vanilla 

4 tsp. white vinegar 

14, tsp. salt 

1 cup superfine sugar 
Filling: 

114 cups sliced strawberries 
114 cups melon balls 


are back in season. ~ 
Give them the welcome 
they deserve. Open a bow! of 
rich, creamy Cool Whip. Spoon it 
out on fresh ripe strawberries. 
On strawberry shortcake. 

On strawberry sundaes. 


With non-dairy Cool Whip there's 
nothing to fix, nothing to mix, and 
nothing to mix you up. Cool Whip 
comes already whipped, but tastes like 
you went to a whole lot of trouble. 








Have a merry Strawberry-and-Cool Whip 
season. And many happy desserts. 





‘Juice with 2 
ornstarch. 

> to a boil, stirring con- 
herries. Pour sauce over 
) to 25 minutes at 350°, 
onally with sauce. Serves 









OES (pictured) 

ugar has a low moisture 
caramelizes evenly and 
this pale-gold sauce used 
tatoes. 


ota- 


1 Tb. chopped 
parsley 
ced 4 to 1 tsp. freshly 
ground black 
r pepper 


After cooking drain well once 
Return spinach to pan with 1 table- 


more. 


gently. Remove potatoes from skillet 
and place on heated serving dish. Pour 


114 cups sliced bananas 
14 cup superfine sugar 
2 Tb. kirsch 
Confectioners’ sugar 
Heavy cream 


Combine 3 whites, at 
room temperature, in a large 
bowl with 14 teaspoon each 
cream of tartar, vanilla and 
white vinegar and 14 tea- 
spoon salt. Using electric 
beaters, beat until very stiff. 
Beat in 1 cup superfine sug- 
ar, 1 tablespoon at a time. 
Beat well between each ad- 
dition, until meringue is sat- 
iny and stands in stiff peaks. 
Place a plain No.8 meringue 
tip in a large 14-inch cloth 
pastry bag. Fill with 


1 Oo 
ess 


me- 
ringue. 


Cover 3 baking sheets with lightly 
oiled brown 


paper. Draw 1 (8-inch) 


remaining sauce in skillet over cooked 
potatoes. Sprinkle with 1 tablespoon 
freshly chopped parsley and 4 to 1 
teaspoon freshly ground black pepper. 
Serves 6. 


LEMON SPINACH (pictured) 

Light-brown sugar has a delicate mo- 
lasses flavor, than white 
sugar. Use as a in strong 
acid vegetables like spinach and broc- 
coli. It is moister than white sugar, so 


sweet 


less 


“seasoning” 


must be stored in an airtight container. 
Always pack firmly when measuring. 


spoon butter or margarine. Sprinkle in 
1 tablespoon flour, and blend in 24 cup 
light cream. Add 2 tablespoons light- 
brown sugar, 4 teaspoon salt, 4 tea- 
spoon black pepper and 1g teaspoon 
nutmeg. Simmer gently 2 to 3 minutes, 
stirring constantly. Gently stir in 8 
lemon slices, halved, and the reserved 
1 tablespoon butter or margarine. Heat 
30 seconds longer. Serves 6. 


ENGLISH CHUTNEY 
Dark-brown sugar is used in preserves 
to give dark color and deep molasses 


circle on each. 

Cover first circle completely by pip- 
ing on meringue. Pipe meringue around 
outer edge of second and third circles. 
Bake 11% to 2 hours at 275 
To assemble: Place solid circle on serv- 
ing platter. Top with meringue rings. 


Fill center with a chilled mixture of 
14% cups each sliced’ strawberries, 
melon balls and sliced bananas, 14, cup 
superfine sugar and 2 tablespoons 


kirsch. Dust with sifted confectioners’ 


sugar. Serve with whipped _ heavy 
cream. For 6 to 8 END 
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mum of heat and 
Before begin- 
technique 
ees to perfec- 
ir simplest, eggs are 
bed of vegetables and 
erate (350°) oven. To 


] 


prevent drying out, the dish can be 
covered with foil so some moisture re- 
flects back on the eggs. 

The secret of meringue-baked eggs 
lies in carefully separating the yolk 
from the white. Fortify the egg white 
with a little vinegar before beating. 
Slip yolk into a greased dish so it will 
slip back easily into meringue center. 
Cover egg yolk with half an egg shell 
while baking to prevent drying out. 


Scrambling—beat eggs thoroughly to 


mix in air and seasonings. Pour into 
medium hot skillet that is just coated 
with melted fat. Move eggs gently in 
pan to form large curds. Remove 
while still moist and soft. The addi- 
tion of wine or vinegar toughens 
scrambled eggs. 

Poaching—cook eggs in water that is 
just simmering. Never let water boil. 
To flavor eggs and set whites, quickly 
add 1 tablespoon lemon juice or vine- 
gar to each 1 quart water. Cooking in 


the pound that spreads 
- like a pound and a half. - 
Whipped Parkay by 


Whipping gives Parkay margarine a lighter, 
more delicate taste and makes it easier to 
spread... even when refrigerator cold. And 


NET WT. 
16 02S. (1 LB.) 





MARGARIN 


eM elemels Pare Corporation 


whipping gives you far more spreadings. 
Try the pound that spreads like a pound 
and ahalf. Kraft’s great inflation fighter. 








a shallow greased skill 
move egg without brea 
more than 3 eggs at a tir 
Frying—butter, marg. 
should cover skillet to 
inch. Heat over mediuy| 
frying, 2 to 3 eggs at 
eggs with hot fat just 


PEPPER EGGS (pictured) 


3 cups chopped 4 
onions 

Hh up bulk sausage 
mat 

9 green peppers 

9 eggs, separated 

14 tsp. vinegar 





Sauté 3 cups chopped 
cup bulk sausage mea 
become transparent. i 
surplus liquid. Set aside| 

Cut..tops off 9 green) 
serve tops; do not dise 
toms so they will set a 
pepper by placing in ba 
minutes or until just te 

Divide onion-sausage 
9 equal portions. Press 
of green peppers. Bake 
350° to heat pepper 
through. 

Meanwhile, grease 
(or even teacups). Se} 
and place yolk in ead 
bowls. Beat egg whites u 
adding 14 teaspoon vine 

Fill peppers with beat 
mounding on top. Make 
center. Drop yolk in ce 
Lightly cover each yol 
egg shell. (This will prey 
drying.) Return to over 
minutes or until the top 
golden. 

Cook 4 cups kernel co 
chopped green _peppe} 
served tops) in 34 cup 
water, until (continued 





RECIPE INDE 


Here is a listing of recipes appé 
issue, including those from 
kitchens and advertisements, 


DESSERTS 
4.mond-Raspberry Malakoff, p: 
Bavarian Rubanne, page 134. | 
Belgium Sanka, page 140. | 
Chocolate Charlotte, page 134. 
Coffee Malakoff, page 132. 
Dream Cake, page 148. 
Lemon-Banana Bavarian, page 
Lemon Supreme Pound Cake, p 
Maple Charlotte, page 134. 
Nut Cake, page 131. 
Orange Omelet, page 140. 
Short:ut Ege Custard Cream, p 
Traditional Ege C:stard Cream, 
Vacherin Aux Fruites, page 137. 


MAIN ENTREES | 
Baby-Lamb Chops with Articho 
Baked Eggs Champignon, page | 
“‘Beef Porcupines,’’ page 4. 
Chicken Cacciatore, page 127. 
Country Cheese Pie, page 130. 
Egg Pasta, page 131. 

Eggs Argenteuil. page 144. 
Eggs Aurora, page 142. 

Eegs Printemps, page 142. 

Eggs Provensal, page 142. 

Eggs Rachel, page 142. 
Fettuccini, page 127. 

‘No Doubt” Trovt, page 142, 
Orange-Pepper Chicken. page 14| 
Pepper Eggs, page 128. 

Savory Scrambled Eggs, page 14) 
Scallops, page 131. 

Shad Roe, page 140. 

Spaghetti with Meat Sauce, pagé 
S gar-Glazed Duck Montmorene! 
Tarragon Eggs With Spring-Bé 

144. 

Turkey-Cornbread Sandwiches, 
Veal Parmigiano, page 127. 





SAUCES & PRESERVES 
Bolognese Meat Sauce, page 131. 
English Chutney. page 137. 
Melba Sauce, page 140. 


SOUPS 

Baby Clam Soup, page 130. 
Egg and Cheese Soup, page 130. 
Risi e Bisi, page 130 


VEGETABLE ENTREES 

Danish Potatoes, page 137. 
Dutch Beets with Apples, page 1} 
Lemon Spinach, page 137. 
Orange Yams, page 140. 
Rhododendron Onions, page 140} 
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Aus to you, marigolds, with love. 
put one packet of very special 
ite marigold seeds inside every 
our Quaker Puffed Wheat and 
Puffed Rice. 

boxes are marked ‘‘Near-White 
1 Seeds’; you can’t miss them. 





ro e 


Near-white marigolds, my dears, are 
very rare. 

White-white marigolds are unheard 
of. Nobody—ever—has grown one. 

If you grow one, quick, get the seed 
packet. (You didn’t throw it out, did 
you?) It tells how you could get $10,000. 





You heard right. $10,000. Now get 
up and get growing. 

Incidentally, if you haven’t had a 
bowl of Quaker Puffed Rice or Quaker 
Puffed Wheat lately, now’s a good time. 

You’ll see. 

They still taste as great as e\ 


| 
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Poppy 


(cannons 





Each month Poppy Cannon’s Meal- 
a-Day brings the great world into 
your kitchen—the old world of kitch- 
en lore, the newest of fine conven- 
ience foods and the best ways to fit 
them into your busy life. Here’s a 
fast menu for every single day. 


1. May Day! Place a Maypole in the 
center of the table with ribbons lead- 
ing to May baskets filled with cucum- 
ber and watercress sandwiches. 
Green Pea Soup with Fresh Mint 
Rock Lobster Salad in Shells 
Mayonnaise-Sour Cream Dressing (bottle) 
Watercress and Cucumber Sandwiches 
Chocolate Ice Cream with Candied 
Violets 


2. On Kentucky Derby Day have 
Squares of steaming-hot cornbread 
split through the middle, buttered, 
filled with sliced turkey. Cover with a 
sauce made by adding 14 cup each 
finely chopped, sautéed onion and 
celery to a can of hot chicken gravy. 
Jellied Consommé Maadrilene 
Turkey-Cornbread Sandwiches 
Onion-Celery Sauce 
Bibb Lettuce and Asparagus 
Oil-Vinegar Dressing (bottle) 
Egg Nog Ice Cream in Graham Cracker 
Pie Crust [_] Black Walnut Garnish 


3. On Old Dover Day in Delaware— 
always shad roe. Separate into cres- 
cents, don’t break membrane. Sauté 
lightly in 2 Tb. bacon fat, turning only 
once. Remove roe, keep warm. Into 
pan, place 14 cup finely chopped 
green pepper, onion and lemon juice 
to flavor. Cook 4 minutes, return roe, 
cook 1 minute. Serves 2. 
Cantaloupe Wedges with Lime 
Crisp Bacon [_) Shad Roe 
Cheese Hominy Grits _] Hot Biscuits 


4. Bordeaux vintners welcome spring 
with feasts and a charcoal-broiled 
steak. A small handful of peppercorns 
is thrown onto the coals, adding 
flavor to the meat. 

Cold Vichyssoise (can) 
Peppery, Grilled Steak 
Artichoke Hearts with Tomatoes 
Crusty Herbed Bread [_] Compote of 
Pears with Cloves and 
Cinnamon Sticks 





5. For Mexico’s famous Cinco de 
Maya, Patio’s new Burrito rolls. Tangy 
tidbit to serve with drinks. Ready in 
10 minutes or less. 

Margarita Cocktails (mix) 

Burrito Rolls (frozen) (| Chili con Carne 
Zucchini and Onion Sauté (| Tossed 
Raw Vegetable Salad (_] Garlic Dressing 
Caramel Custard (or Flan) (pkg.) 


6. From Tivoli gardens in Copenhag- 
en a Supper of Sm@rrebrad (a tray of 
open-faced sandwiches). All kinds... 





herring, onion, egg, baby shrimp, 
smoked salmon, roast beef, liver 
paste, salami, bleu cheese and raw 
egg yolk, radish and cucumber slices. 
Lentil Soup 
Tray of Assorted Open-taced Sandwiches 
Danish-Raspberry Dessert (pkg.) 
Whipped Cream 
7. Let’s celebrate National Tavern 


Week with burgers from the William 
Shakespeare Pub in Manhattan... 
en 





Bardburger, plain but honest; Guild- 
enstern with melted cheese; Rosen- 
crantz with cheese, bacon and toma- 
to; the Shrew, topped with green 
pepper and onion relish. 
Mulligatawny Soup [_] Shakespeare 
Burgers 
Salad Greens [_] Roquefort Dressing 
Hot Apple Pie [_] Ice Cream 








8. Inspired lunch provisions for 
Camping Week... a half dozen kinds 
of sliced, packaged meats, ready 


| to pop onto bread slices: sausage, 


spiced luncheon loaf, bologna, pep- 


| per and pimiento loaf, cotto salami 


and frankfurters ready to eat. All by 


| President’s Table (low in fat). 


Raw Vegetables, Pickles, Mustards 
Assorted Luncheon Meats [_] Breads 
Fresh Fruit (.) Cupcakes 


| 9. Sandpoint, Idaho, celebrates Kam- 


loop and Kokanee Day with awards 
for trophy-size fish. 

Oven-Fried Fish {|_| Lemon Wedges 
Idaho Hash-Brown Potatoes (frozen) 
Peas [_] Lettuce Wedge [_] French 
Dressing 
Hot Blueberry Turnovers 





10. Just in time for her breakfast- 
in-bed on Mother’s Day, Swanson’s 
new frozen (wonderfully light and 


| fluffy) griddle cakes and sausage. 





| juice, 


| Bean Sprouts 


Broiled, Sherried-Grapefruit Halves 
Griddle Cakes and Sausage (frozen) 
Honey and Maple Butter Syrup _) Coffee 


11. Using ready-fried chicken bought 
from any franchise store, arrange 
pieces in 1 layer in a greased baking 
dish. Add a mixture of 1 cup orange 
14 cup honey, 2 Tb. lemon 
juice, 2 tsp. drained, chopped hot 
peppers and 6 preserved kumquats, 
sliced. Heat thoroughly (425°) about 
10 minutes. 


| Hot Sour Soup (_) Orange-Pepper Chicken 





Fried Rice [_] Snow Peas with 
(] Three-Flavored Sherbet 





12. On the annual pilgrimage to the 


| Shrine of Fatima we found the most 


enchanting dessert... Aslice of pine- 
apple topped with ripe strawberries 
and a small mound of lemon sherbet, 
doused with port wine. 
Sardines with Pimiento 
Veal Scallops {_) Madeira Gravy 
Border of Mashed Potatoes {_] Young Corn 
Pineapple Fatima 


13. At long last, Durkee’s makes 
arrowroot available everywhere in the 
U.S.A. For the quickest, sparkling 
Melba sauce, add 14 cup currant 
jelly to 1 (10-0z.) pkg. frozen rasp- 
berries, thawed. Whir in blender. 


| Strain. Add 1 tsp. arrowroot mixed 


with 2 Tb. cold water. Cook, stirring, 
until thick and clear. 

Marinated Mushroom Salad 
Broiled Rack of Lamb 
Rice-Vermicelli (mix) (] Spinach 
Greengage Plums (|_|) Melba Sauce 


14. Holland is full of tulips. Every- 
body looks; nobody cooks; so supper 
is simple. Drained, canned pie-apples 
heated with drained, canned, sliced 
cooked beets and 14 cup chopped 
onion. Nutmeg, lemon to taste. 


[5 





Assorted Sausages [_| Jacket-Baked 
Potatoes [_] Dutch Beets with Apples 
Toasted Crackers [_| Gouda Cheese 


15. For San Ysidro Festival in New 
Mexico, try Lawry’s new Olé season- 
ing mix. Try it mixed into ground 


lamb patties. 


Encheladas (can or trozen) 

Lamb Olé Buffet with Mexican Toppings 
(Shredded Lettuce, Sliced Tomatoes, 
Corn Chips, Grated Cheese) 
Apricot Whip (pkg.) (| Sugar Cookies 


16. Root-digging days! No one will 
mind if you do your digging of dande- 


lions out of your own lawn. Use the 


tender leaves for salad. 

Ham basted with Bourbon and Molasses 
Sweet Potatoes |] Scalloped Tomatoes 
Dandelion Salad () Bacon-Vinegar 
Dressing {_] Pecan Pie 


17. Hawaiian Apple-Red Punch be- 
gins a brunch on Pentecost. It’s the 
color of vestments worn by priests in 
Sicily and of the rose petals scattered 
about churches. 

Hawaiian Apple-Red Punch on the Rocks 
Creamed Chipped Beef in Patty Shells 
Baby Peas and Onions (frozen) 
Fresh Pineapple () Danish Pastries 


18. Monday after Pentecost is still 
celebrated in many areas. Serve an 
orange omelet. Separate 3 eggs. To 
well beaten yolks, add 1 Tb. pow- 
dered sugar and grated rind of an 
orange. Fold into stiffly beaten whites; 
pour into buttered omelet pan. Cook 
till dryish on top. Set momentarily 
under the broiler to puff and brown. 

Black Bean Soup with Rum 

Brown and Serve Pork Chops 
Herbed Rice [_] Broccoli 
Orange Omelet 


19. In Cornwall at St. Ives, the fam- 
ous art colony still goes mad over 
Splits: hot biscuits split and ‘‘but- 
tered’’ with heavy Cornish cream. Ap- 
proximate here by using equal parts 
sour cream and whipped cream. 
Serve with sugared fresh strawberries 
or strawberry jam. 

Asparagus Soup with Nutmeg 
Cornish Turnovers Filled with Minced 
Chicken or Corned Beef Hash 
Brussels Sprouts (_] Hot Celery Sauté 
Splits with Cream and Strawberries 





20. Drink all the coffee you want. 
The new freeze-dried Sanka is a fool- 
er. A Belgian version: 2 stiffly beaten 
egg whites folded into an envelope 
of whipped topping mix (prepared 
according to directions) and used 
as froth over cups of Sanka. 

Chicken Broth with Sherry 
Broiled Veal Kidneys (_) Gnocchi 
Mixed Vegetables [_] Tossed Green Salad 
Black Cherry Gelatin [] Belgian Coffee 





21. International Pickle Week. All 
sorts of pickles go with hot dogs, 
which are crispiest and crustiest 
cooked covered with cold water in 
skillet. Boil, pour off all water, slather 
franks with butter or margarine. Keep 
turning until well browned. 

Platter of Pickles 
Crusty-Brown Hot Dogs [_) Baked Beans 
Brown Bread Lemon Meringue Pie 
(can) 
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22. For the Rhododendron Fe 
in Oregon, thinly slice small oni 
drop into a bowl of ice water 
drops of red coloring until cr 
Drain. Toss with mixture of 4 
vinegar, 1 Tb. sugar, 2 Tb. dry sh 

Crabmeat Cocktail (] Sliced Por 
Rhododendron Onions [_] Italian Be 
Hot Potato Salad (_] Apricots in Port \ 


23. Goulash for today’s Vienna 
val. Buy it frozen complete 
noodles. Add a dollop of paprika 
ed sour cream and a sprinkle of ¢ 
way seeds for a homemade taste. 
Viennese Cabbage & Green Pepper § 
Goulash with Noodles (frozen) 
Buttered Carrots [|_| Cheese Strua 


24. For the world’s Methodists 
anniversary of the conversion of 
Wesley. Serve Methodist Cake . 
layers of lemon-flavored cake f 
with apricot jam. 
Platter of Cold Roast Beef and Ton 

Vegetable Salad [_] Young Green On 
Methodist Cake (mix) 


25. In Chad, Africa, a husband 
tell how much his wife loves hir 
how much hot pepper is in his f 
If much... a lot! 
Pepper Pot Soup (] Added Hot Pep| 
Pastrami (deli) [_) Buttered Macaro} 
Green Bean Salad with Peanuts| 
Mango, Sliced Bananas and Hone 


26. Try some yams. Layer sl 
yams (can or frozen) in a casse 
Sprinkle each layer with brown su 
dot with butter. Top with thinly sli 
unpeeled oranges and melted bu 
Broil 12 to 15 minutes. 
Chilled Avocado Soup 
Broiled Duckling () Orange Yam 
Tossed Spring Green Salad 
Coconut Ice Cream [_] Pralines 


27. The Vassar Devil. Make with 
logg’s frosted-chocolate Pop Te 
heated, ice cream and Smuck 
Swiss Milk Chocolate Fudge Topp 
Mugs of Bouillon (] Franks and Bea 

Double Burgers [_) Vassar Devils 


28. New version of a classic appt 
er: chilled, drained, canned pears 
ered with tissue-thin slices of Ita 
prosciutto or Westphalian ham 
ground black pepper. 

Prosciutto Pearadise [] Manicott 
Marinara Meat Sauce [] Escarole S¢ 

Italian Dressing _) Biscuit Torton 
29. Every family in Bath (Engle 
has its Bath Bun... really a bri 
or coffee cake baked in a rol 
straight-sided charlotte pan. 

Leek and Potato Soup (mix) 


Spinach Soufflé [] Poached Eggs| 
Bath Bun with Sweet Butter 


30. For a pick-up picnic on Meme}! 
Day—a pizza. Wrap in 2 layers heiy 
duty foil and set over charcoal. 
Antipasto (jar) ] Pizzas 
Red Wine or Canned Punch 
Fresh Peaches and Plums (_] Chees 


31. News is Sealtest’s—new but 
fashioned-tasting Peach Ice Cre 
Caesar Salad [] Cornish Game He 
Cranberry Jelly 1) Wild Rice Mix 
Old-Fashioned Peach Ice Cream 
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es it best 


Liptone gives you something extra—every way you make your 
tea. How else would Lipton get to be America’s No. | tea? 

Our Flo-Thru Tea Bags give you two bags of flavor in one. 

Our Instant Tea gives you true tea flavor, Lipton flavor, 

in an instant. 

And with our Iced Tea Mix you don’t even have to add 
sweetener or lemon. 

Lipton Flo-Thrus Tea Bags... Lipton Instant Tea... Lipton 
Iced Tea Mix—you’ll love Lipton. Any way you make it. 
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Tea Niced —Garnish with 
4, mint, maraschino cherry 
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1e and 

ntos. (Or 

en kernel 

ling to label 

yped green pep- 
Pour into serv- 

d peppers in corn. 


L (pictured) 


kg. frozen puff- 


y snelis 


up sliced mushrooms 
Tb. butter or margarine 
Tb. flour 
cup milk 
Tb. white wine 
5 tsp. salt 
Eggs 
8 eggs 
i 
1 
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if, cup sour cream 

4, cup snipped chives (2 Tb. 
dried) 

14, tsp. salt 

14 tsp. black pepper | 

14 cup butter or margarine 


Bake 1 (10-0z.) pkg. frozen 
puff-pastry shells according 
to label directions. Keep 
warm. 

Make mushroom sauce by 
sautéing 1 cup sliced mush- 
rooms in 2 tablespoons but- 
ter or margarine, about 3 
minutes. Sprinkle over 1 
tablespoon flour. Stir. Blend 
in 1 cup milk. Bring to a 
boil, stirring. Add 2 table- 
spoons white wine and 14 
teaspoon salt. Keep warm. 
Make eggs by beating to- 
gether 8 eggs, 4% cup sour 
cream, 1/4, cup snipped chives 
(2 tablespoons dried), %4 
teaspoon salt and 14 tea- 
spoon black pepper. 

Melt 14 cup butter or mar- 
garine in large skillet. Pour 
in beaten egg mixture. When 
eggs begin to set on bottom, 
stir to form large curds. Use 
to fill warm pastry shells 
while eggs are soft and 
shiny. Place on serving plat- 
ter. Spoon mushroom sauce 





over eggs. Serve immedi- 
ately to 6-8. 


EGGS AURORA (pictured) 
Prepare fresh tomatoes for 
this recipe by peeling and 
dicing 2 lb. fresh tomatoes 
to measure 6 cups. Combine 
with onion and herbs as di- 
rected, adding 4% cup white 
wine and 1 teaspoon each 
salt and sugar. Cover and 
simmer. 


1 (1-lb., 14-0z.) can stewed 


Wrap bread in aluminum foil and 
heat 10 minutes in 350° oven. 

In large greased skillet, in simmer- 
ing vinegar-flavored water, poach 6 
eggs. Drain. 

Place tomatoes and onions in serv- 
ing dish. Top with poached eggs. 
Sprinkle eggs with 1 teaspoon snipped 
fresh tarragon or 4 teaspoon dried 


tarragon. Garnish with wedges of 


herbed bread (see picture). Serve re- 
maining hot bread along side. For 6. 


AA A Df baie 


transparent. Add 114% cups. sliced 
green pepper and 14 cup chopped wa- 
tercress. Beat together 9 eggs, % cup 
milk, 44 teaspoon salt and 14 teaspoon 
black pepper. Pour egg mixture into 
skillet, stirring to blend with sautéed 
vegetables. Let eggs begin to set then 
stir gently, breaking into large curds. 
When eggs are just set, shiny and 
soft, remove to serving platter. Gar- 
nish with crumbled bacon. Serve im- 
mediately. Serves 6. 
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If you've got something cooking, try cooking trout. 
Our way. Slice scallions on squares of Alcoa® Wrap aluminum 


foil and put a brook trout on each. Garnish with lemon, 
cover with sauteed mushrooms, a little sherry, 
a little salt and bake about a half hour. 


A little white wine to go with it, and 


you’re on your own. All Alcoa Wrap does 
is make it easier. It gives you the strength 
you need these days. For almost anything. 





tomatoes _ 
2 cups sliced onion 
14 tsp. basil 
1/, cup butter or 4 tsp. dried 
margarine, soft- tarragon 
ened 1 Italian style loaf 
1 clove garlic 6 eggs 
crushed 1 tsp. snipped 
1, tsp. chervil fresh tarragon or 
14, tsp. dried 
tarragon 
Discard 4 ci 1 from 1 (1-lb., 


14-0z.) can stew Combine 
tomatoes, 2 cups ns and 14 
teaspoon basil. Bi boil and 
simmer 15 minute 
To 14 cup softened r mar- 
irine add 1 clove gar] hed and 
teaspoon each chervil rragon. 
1 loaf Italian brea nto thin 
Spread herb butte n bread 


SAVORY SCRAMBLED EGGS 
1 large green pep- 14, cup chopped 


per (1144 cups watercress 
thinly sliced) 9 eggs 
8 strips bacon 14 cup milk or 
14 cup sliced scal- cream 


lions 14, tsp. salt 
14 tsp. black pepper 


Cut 1 large or 2 small green peppers 
in half and remove seeds. Place green 
peppers in boiling water and leave for 
about 2 to 4 minutes. Remove skins 
and slice very thinly to measure 11% 
cups. Set aside. 

Fry 8 strips bacon. Drain, crumble 
and set aside. Remove all but 14 cup 
bacon fat. Sauté 14 cup scallions until 





Alcoa Wrap...the something else foil 


EGGS PRINTEMPS 

The blend of softened butter or mar- 
garine and flour is “beurre manie’— 
a classic method of thickening wine 
sauce. 


2 cups sliced carrots 
34, cup water 
14 tsp. chervil 
14 tsp. tarragon 
lf tsp. salt 114 Tb. softened 
1 cup sliced celery butter or marga- 
2 cups shelled fresh rine 

peas or 1 (10-0z.) 1 Tb. flour 

pkg. frozen peas 


1 (133,4-0z.) can 
chicken broth 

114 cups white wine 

6 eggs 


Simmer 2 cups carrots, sliced Chinese 
style (14 inch thick) in %4 cup water 
and 1% teaspoon each chervil, tarra- 












































gon and salt for 15 minute 


sliced celery (14 inch t 
cups fresh shelled peas g 
pkg. frozen peas. Simmer 
utes longer. Drain. 
Meanwhile, in a large é 
let, combine 1 (13%4-0z,) 
broth and 144 cups white 
to simmering point. Poach 
3 at a time. Remove with a 
Keep warm. 
Bring poaching liquid t 
quickly veda 
Strain liquid to 
egg white - 
Blend 1% 
softened butter ¢ 
and 1 tablespoo 
to hot liquid. Br 
stirring until thi 
drained veseeaa 
in serving dish. 
poached eggs. § 
ately. Serve 6. 


EGGS PROVENCAL 


14, cup olive oil 
1 clove garlic, cru 
6 tomato slices @ 
1 Ib. fresh spinac 
6 eggs 

6 lemon wedges 


Combine 14 cup 
1 clove garlic, er 
oil in large skil 
sauté 6 tomato s} 
side. Remove 
slotted spoon an¢ 

Into remain 
quickly toss 1 lb 
ach, washed, dri 
into bite-size pie 
spinach on sery 
Top with sautée 
Keep warm. 

Fry 6 eggs. P 
egg on top of e& 
tomato slice. G 
egg with 1 ley 
Serves 6. 


BAKED EGGS CH 
To use fresh i 
this recipe, buy 
chokes. a 
remove thistle. 

ing salted water t 
til tender, abou 
minutes. Drain. 
low. (1 [9-0z.] 
artichoke hearts 
stituted.) 





14, cup butter orm 
1 (814-0z.) can art 

hea:ts, drained a 
1 (8-oz.) can tomat 
1 cup white wine 
6 eggs 





Sauté 3 cups sl 
rooms and 2 
chopped 


CINDERELLA 
By Lillian Rudolph 


Perhaps the sun will dot my) 
gold 

And sky lend color to a fade 

The barefoot grass give fresh 
WAY... 

Perhaps a prince will banish 

And find a heart to prize bis 

A love not fairy-tale... but 


Dene 










French Deluxe torte* 


French éclair 


onch napoleon_ 


Our new French Vanilla flavor 

is more than acreamy, 

cooked pudding with a deep 

golden color and full rich taste. 

It’s a creamy, cooked pudding 

with a deep golden color and full 

rich taste that makes a great 

filling for French-style desserts 

(like éclairs, tarts and EO 
Which means youcan <= 2 a 
have it both ways. 
When you get bored with 
your fancy fillings, 
you can get back to the 
basics. A nice, simple, 
exotic pudding. 


f 






JELLO 


PUDDING:PIE RLUNG | 







*Pudding Filling blended with Dream Whip® 
Jell-O and Dream Whip are registered trademarks of General Foods Corp. 


k GENERAL FOODS F 
KITCHENS 


» butter or margarine. 

) can artichoke hearts, 
rtered, 1 (8-oz.) can 

and 1 cup white wine. 

2 or 3 minutes. Pour sauce 
yuart oven-proof casserole. 

yne at a time, into a sau- 

ip into sauce. Cover casserole 

foil and bake 15 to 20 minutes at 


intil firm. Serves 6. 

























TARRAGON EGGS WITH 


SPRING-BEAN SALAD 


1 (1334-0z.) can 
chicken broth plus 
enough water to 
make 2 cups 

1 envelope un- 
flavored gelatin 

14 cup tarragon 
vinegar 

6 sprigs tarragon 

6 eggs 

Bean Salad: 

1 Ib. fresh, whole 
green beans (2 
inch pieces) or 


1 (1-Ib.) can 
whole green beans 

1 Ib. fresh, whole 
wax beans (2 inch 
pieces) or 1 (1-Ib.) 
can whole wax 
beans 

4, cup olive oil 

2 Tb. tarragon vine- 


gar 
1 tsp. chervil 
14 tsp. sugar 
lg tsp. black pepper 





In our shopping bag we have put together a spa- 
ghetti dinner that you can cook in about 12 min- 
utes. Luckily, it doesn’t taste like a spaghetti 


dinner you can cook in 12 minutes. 


We did everything you’d do if you had the 
time. We shopped. We squeezed and pinched. Not 
one onion or tomato or anything else gets into 
our sauce unless it’s sensational. We make sauce | 
the way an Italian makes sauce. And then we 
fuss over it and simmer it and stir it and 


stir it until it’s just right. 


Our cheese tastes like aged Italian- 


style cheese. Our thin spaghetti 


is easier to wind. 


Our convenient dinner comes 


in three varieties... 


Chill 1 (1334-0z.) can chicken broth. 
Skim to remove fat. Add water to 
measure 2 cups. Soften 1 envelope 
unflavored gelatin in 44 cup chicken 
broth. 

Bring remaining 144 cups chicken 
broth to a boil. Pour over softened 
gelatin. Stir to dissolve. Add 2 table- 
spoons tarragon vinegar. 

Pour 2 tablespoons aspic into each 
of 6 (5-oz.) individual soufflé molds or 
custard cups. Arrange one sprig tarra- 


Think of our package asa shopping bag. 


Spaghetti with Meat Sauce - Spaghetti with Mushrooms - Spaghetti with Meatballs. 


We do the shopping. You dothe cooking. 














































































gon in bottom of each mo 
ragon leaves from with 
bottle). Chill to set aspic, 

Meanwhile, heat 2 q 
flavored with remaining 2 
tarragon vinegar, in Jay 
skillet. When water simm¢ 
eggs, 2 or 3 at a time, until 
and yolk is just set. Remo 
water with slotted spoon. } 
per towels to drain. Cool ar 
2-inch cookie cutter. 

Gently place eggs upsic 
set aspic. Pour 4 cup asp; 
egg. Chill until set. 

Cook 1 lb. each fresh, 
beans and fresh, whole 
(2 inch pieces) in salted 
just tender. Or bring 1 
each whole green beans 
wax beans to a boil. Re 
heat and drain. Combine 
oil, 2 tablespoons tarrago 
teaspoon chervil, 14 teas 
and 1% teaspoon black pe 
over beans, toss and chill, 

Arrange beans in center 
platter. Unmold _ tarragoy 
holding in hot water for 1 
onds. Arrange the 6 eggs ar 
Serves 6. 


CO 


sitter 
(\ We 


ATE Sri) 
ny ROCs 


EGGS ARGENTEUIL 


1 Ib. fresh 14% cu 
asparagus spears 1ih cul 
or 1 (9-0z.) pkg. shart 
frozen asparagus che 


2 Tb. butter or Y, tsp. 
margarine 6 eggs 
2 Tb. grated onion 6 slices 
2 Tb. flour Paprika 
1 clove garlic, 
crushed 


Place 1 lb. fresh asparagus} 
right in deep saucepan. Ad 
salted water. Cover and sir 
spears are tender. Drain. 
[9-oz.] pkg. frozen asparag 
ing to directions.) Keep Y 
serving time. 

Melt 2 tablespoons butte 
garine in medium saucepan 
2 tablespoons each grated 
flour and 1 clove garlic 
Blend in 11% cups milk. Sti 
ly over medium heat unt 
boils. Reduce heat, add 14% 
ed, sharp Cheddar cheese 4 
spoon salt. Stir until cheese 
Press waxed paper directl 
face of sauce to prevent 
forming. Keep warm. 

Meanwhile, poach 6 eggs 
tablespoon vinegar on 
water). Place 3 hot aspara 
on each of 6 slices hot toast 
Place toast on serving a 
each with a poached egg. P 
sauce over eggs. Sprinkle 
prika. Serves 6. 


Journal Shopping ( 


THE NEW GIRL THIS SUMMER | 
PAGE 108: BOBBIE BROOKS bate; 
and skirt available at Lord & Ta 
Bamberger’s, Newark, N.J.; Kaufma 
burgh, Penn.; Wieboldt’s, Chicago, Il 
Dallas, Texas. MR. MORT dress and 
able at Saks Fifth Avenue, all stores 
PAGE 109: LEO NARDUCCI dress a¥ 
Altman & Co., N.Y.; The Blum 
delphia, Penn.; Lillie Rubin, Miami 
Hovland-Swanson, Lincoln, Nebrai 
Magnin, Calif. and Nevada. 

PAGE 110: LESLIE JUNIORS caftan 
Best & Co., N.Y.; Joseph Horne Co. 
Penn.; Burdine’s, Miami, Fla.; Famo 
Louis, Mo.; May D & F, Denver, © 
all stores, Southern Calif. 
PAGE 111: BEENE BAZAAR dress 4 
Saks Fifth Avenue, all stores. 
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public school not far from 


d her of my husband Rod, 


ow sterile old friendships 
hout Rod, and how my 


see me Sunday 
ven though he 


1 a pang that his 
‘nning to recede. 
1e brings all act 
nll be the one he 
too, from the way 
‘e at him, and 
fingers in his as 
» by side. It is odd 


/not married one 
i 
; 






sause his girls all 
determined and 
ing at some fas- 
areer that pays 
Bh to dress stun- 
| I imagine each 
a could have her 
m, if she wanted. 
has some of his 
er strength be- 
yness. 


told my visitor 
as Alethea Holt 
name right for 
r?”) that I had 
artment for Sam 
floor, with its own 


ped upstairs. The 
ooms were bare, 
t poured in on the 
oors and white 
the large studio 
had installed, be- 
was a composer 
a musician, and I 
ht it would be a 
to write—seques- 
nies) 
,’ whispered Ale- 


dea came to me. 
ight be a confi- 
lan or a hatchet 
in spite of those 
ay eyes, but I 
If say, “What kind of apart- 
rou looking for?” 

ything,’ she shrugged. “I 
d very much. I suppose I 
<in Brooklyn or the Bronx, 
ull that’s not what I came 
Ohio for, to live in Brook- 
3ronx.” 

nyself say, “Would you like 


3? 
a? 


od a news conference, do 
2 anybody would show up? 
—Poor Woman’s Almanac 





She flushed deeply. “I 
think of it. The money . . .” 
“What are you prepared to pay?” I 
knew she wouldn’t stay for nothing. 

She told me. 

I said, “That will be fine.” 

She looked at me disbelieving. “You 
mean it? You really mean it? You are 
a darling.” 

It isn’t often since Rod died that 
anyone has called me darling, and I 
must admit I was touched. Sam, when 


can’t even 


Maybe the 


Worcestershire Sauce 
you're using isn’t 

real Worcestershire 
Sauce. 


We invented Worcestershire Sauce back 
in 1835 in Worcester, England. Unfor- 
tunately, we foolishly neglected to copy- 
right the name. And today there are over 
a hundred sauces around who call them- 
selves Worcestershire, too. But they’re 
not the same. They’re not made the same. 
So they don’t do what we do for your 
steaks and burgers and other recipes. Be- 
cause we've never told the whole truth 
of how we make it. 


We go all over the world for you. 


We go to the West Indies for sweeter 
tamarinds. Holland for choicer eschalots. 
The Cantabrian Sea for livelier ancho- 
vies. Venice for snappier garlic. Tanzania 
for meatier peppers. Zanzibar for spicier 
cloves. And the Sudan for bitier chilies. 
No one else does this. 
And we blend all 
these great things natu- 
rally and very slowly in 
huge wooden vats. It 
takes a long time, but 
it’s worth it for improv- 
ing the taste and flavor 
of all kinds of food. 










ultimate in music is the love duet in 
Madame Butterfly, where Pinkerton 
sweeps Cio-Cio-San up in his arms 
and carries her into their little Japa- 
nese house on their wedding night. I 
always weep, and think of Rod, who 
carried me once in the same way. I 
don’t dare mention this to Sam, who 
writes very modern music, which rare- 
ly gets performed. 

And so Alethea moved in. I met her 
on a Saturday morning; by Saturday 





A tablespoon‘of Lea & Perrins 
brings out the best in your meat loaf. 


Especially meat. And we doa few more 
special things we’re not telling you about. 
Then somebody else could call himself 
Worcestershire, and mean it. 


Lea & Perrins doesn’t blanket the 
taste. It just brings it out. 


It does wonders for your hamburgers, 
omelets, gravies, soups, beef stew, sea- 
food, pot roast, cocktail 
sauces. 
Write for our free 
recipe booklet, “100 
Ways to Be Original.” 
Lea & Perrins, Fair 
Lawn, New Jersey 
07410. 
You'll probably find 
hundreds more on 
your own. 









aoe. 
annons 


Meal-a-day 


Menus 





§ You don’t taste 
the Lea & Perrins. 


You taste the difference. 





he allows himself any show of affec- 
tion, calls me Brunhilde, because I am 
five feet eight and wear a size four- 
teen. Sam is my only child, and I 
suppose I did try to shower him with 
love and attention, and I suppose it 
was rather overwhelming because he 


did escape from me as soon as he 
could. I understand Sam, and his feel- 
ing about me, and I do try very hard 
now not to pry, ask about his 
health, or his girls. I am not particu- 
larly intelligent about music—although 
I have two evening series to the Phil- 
harmonic—so I can’t even converse 
with him about his work. For me the 


or 


night I heard her moving about up- 
stairs. I assumed her furniture would 
be delivered on Monday. I had to go 
out on Monday, but Brenda said no- 
body knocked on her door for the key, 
so maybe she would have to buy fur- 
niture. I had resolved not to thrust 
myself on Alethea; I might start 
overwhelming her with solicitude and 
lose her the way I had Sam. Some- 
times on her way to and from work 
she would look in my kitchen window, 
and if I were there she would tap on 
the window and I would invite her in 
for coffee. 

She had friends in often. I 


would 


watch them arrive from my favorite 
chair at my living room window— 
beautiful young people with their long 
hair and short skirts or long hair and 
skinny pants. I would hear them clat- 
tering up the stairs, and then the mu- 
sic would start—she did have a rec- 
ord player—and they would sometimes 
get up and dance, and my ceiling 
would vibrate and my chandelier sway 
and tinkle alarmingly. Otherwise, you 
would not know she was there. 

As a matter of fact, I 
didn’t even tell Sam about 
Alethea. He had no way of 
finding out, for he came only 
on Sunday evenings, and 
Alethea was always away 
then. It never occurred to 
me to ask her about it, but 
there was something I finally 
had to question her on. I 
kept hearing English voices 
coming from her apartment. 

“Oh, those,” she said one 
afternoon when I had asked 
her in for coffee. “Those are 
records.” 

Of course. Now that she 
revealed it, I realized it was 
Gielgud and Olivier and 
Margaret Leighton I had 
been hearing. 

“TI practice speech,” Ale- 
thea said. “It’s this darn 
Ohio accent I can’t get rid 
of. Maybe that’s why I can’t 
break into the theater My 
speech.” 

“T like your speech.” I-did. 
It was fresh, and unaffected. 

“If it isn’t my speech, I 
don’t know what it is,” she 
said sadly. “I'm doing my 
best to overcome it, anyway. 
May I have the cream 
please,” she said, and I could 
have sworn it was Margaret 
Leighton sitting opposite. 

“You can't have much 
time to look for jobs,” I said 
encouragingly. After all, she 
did work at school every day. 

“Oh, I go to all the audi- 
tions on Sunday,” she said. 

It seemed there was this 
theatrical paper that came 
out on Thursdays and listed 
all the auditions to be held 
on Sundays. So that was 
where she took herself off to, 
before Sam arrived. 


I don’t know why I put off 
telling Sam. He does manage 
to make me feel very trust- 
ing and foolish, which is un- 
fair, because I am not. I 
knew what would say 
when I told him about tak- 
ing a tenant. Outside of the 


he 





confidence-woman and 
hatchet-murderess angle, he had 


learned enough from his father, who 
was a trust lawyer and dabbled in real! 
estate, to be familiar with tax aspects 
and zoning laws, none of which I con- 
sidered. Besides, what Alethea paid in 
rent did not begin to cover heat and 
other utilities, all of which came with 
the apartment. 


But there was (continued) 





I’m not too keen on a doctor who | 
has more golf trophies than medi- 


cal books in his office. 
—Poor Woman’s Almanac 
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“Is it soup yet?” 


Is it made right now? Lipton Noodle Soup with Real 
By your Chicken Broth that’s rich and sim- 
That’s what | eans mering and fresh. 


You can't pou “Is it soup yet?” 


When you make it soup. 


stroma 


lon t make 


can. That’s wl 









soup at Lipton )a can. And when you make it Lipton. 
Oh sure, we pu lakings. 
But you make it us. SO (— 
it becomes soup { t time | Poppy : f 
in your kitchen, n | Mealaday | Noodle Soup Mix 
nd what soup it i ious | cae J 


tage TID 
me 
ey Tea 


i « I Bee 
7 Th ¥ 





menu bychoosi e of these 14 varieties 


KEN RICE + ONION « POTATO + N PEA + 
EEF FLAVOR MUSHROOM « Ct 4 . KEY NOODL 

















MAGIC CARPET continued 

something else, which I am ashamed 
even to mention to myself. I am po- 
tentially a wonderful grandmother, and 
I dream of the time Sam will make me 
one. And so I wish he would get mar- 
ried. That receding hairline depresses 
me terribly, reminding me of his ap- 
proaching thirtieth birthday. Thirty 
isn't old, but it does suggest that bach- 
hardening. I would 
gladly settle for his marrying any one 
of his girls, any one, 1f she would make 
him happy, and me a grandmother. I 
don’t dare speak of this to Sam, for 
fear of driving him in exactly the oppo- 


elorhood may be 


site direction. 

Sam could suspect me of having 
Alethea in the house because she 
would make him such a good wife. 
It’s true. If she fell in love, she would 
abandon even the stage to be a wife 
and mother. She comes from sturdy, 
old-fashioned stock. But I honestly 
did not even think of her in that way, 
in the beginning. The idea only grew 
as I grew to know her. I felt I had 
something rare and precious in my 
grasp, that might shatter if I breathed 
on it. Above all, I must wait to let Sam 
know about Alethea at a moment 
when I could have no possible motive 
for her coming to live here. But when 
and how could that ever be? 

Fortunately there was that coinci- 
dence about their comings and goings. 
Also, Sam went on tour for a few 
weeks, and a few weeks later took 
time off to go to the West Coast where 
one of his abstruse compositions was 
being played. I began to believe I could 
sustain her presence there unknown 
to him indefinitely if necessary, ex- 
cept for one thing—those sounds. 

The English voices, the murmur of 
her friends, her record player, the 
dancing—what if she should happen to 
be home on a night when he was there? 

I began to brood nights. If she were 


home alone, she was qu 
the voices. I might ask 
knew she would be in, 
quieter than usual, as § 
sensitive to noise. No, W 
out to be neurotic, t¢ 
people? 

I thought, if only the 
to muffle the sound) 
wouldn’t notice, especig 
my own hi-fi playing, 
Sam down to the dining 
ner. I couldn’t very we 
buy a rug. She probabl 
the money. I could buy 
she would never accept 
one of my own rugs. @ 
old one. Suddenly I tho 
Ispahan. It was worn qa 
but still beautiful, and J] 
need it in the basement 

And so Brenda and J] 
and that evening when 
home from work I wat 
and called her in. 

She was stunned. “ 
rug? For me? I couldn’t!’ 

I argued, “It isn’t asj} 
to you. It’s for the apart 
tect the floor.” 

“But it’s so beautiful! 
thing out of a museum!” 

“It isn’t that good” 
embarrassed. “I’ve aske 
man to carry it up later 
all right with you.” 

“But I'll be so afraid 

“Honestly,” I said des 
like you to have it.” 

And so the rug was d 
stairs. I didn’t see howi 
though she invited me, 
often. I couldn’t bring 
how she lived. I would 
something  pitying aiid 
against me. I had seen a 
go up, carried by one of 
but never a bed, and th 
young people dispensed 
still. . . . Anyway, I 
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COOK ING S< HOOF 








“T got an ‘A’ in Defrosting.” 








ie. ® i pes 
okin’ Bag foods are the tasty individual 
servings and main dishes from Banquet. 
ia dozen neat treats like turkey, chicken 


xing, salisbury steak .. . even enchi- 
You just drop them in boiling water : 
freezer to table it’s only a matter 
nutes. 

tspeed isn’t the best part. Eating is. 
3anquet chefs start with the best 

make sure you sit down to the best. 









D 


eer These green and golden days, 
me serve up a King of Spring 

er: For each portion of Banquet 
{turkey with giblet gravy, adda 

cold salad of fresh asparagus spears 
-d with Green Goddess dressing, 

ish cheddar au gratin potatoes, and 
all with a thick wedge of Banquet 

mn Cream pie. 


hank gxcodness for 
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PUD ET ARSE CETL 


Pt RA 
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ae 


ma ----~-~----~-~~Dream Cake------------------=-1 


1 package (2-layer size) yellow, white, or devil’s food cake mix 
1 envelope Dream Whip Topping Mix* 
4 eggs 


1 cup cold tap wate: 
*Do not whip; use 





Combine all ingredienis in large bow! of electric mixer. 
Blend until moistened. B lium speed for 4 minutes. 
Pour into two greased and fl ) h loaf pans. 
3ake at 350° for 45 minutes. ¢ Linutes. 
Remove from pans; finish coo 
A Dream Cake can be baked in ot L as well: 
one 10-inch tube pan, bake for 4 } (cool in pan 
inutes); in two 9-inch layer pan f ) minutes; 
ne 13x9-inch pan, bake for 40 to 4 in cupcake pans 
to full), bake for 20 minutes. 
For altitudes above 3,500. Pr« eam Cake as 
d (ed, adding 2 tablespoon ising a total 
1 cup plus 3 tablespoons wat baking at 375 
for abo minutes less or until « ( done. 





General Foods Corpc 











high, moist and fluffy jus a dinary cake, An 


come true when you add Dream Whip® and two extra eggs » 


baking Dream Cakes. 


The best Strawberry Shortcake is made with Dream Cake. 





























PET continued 


that she at least had a 
or. 
came the day when Sam 
, and Alethea didn’t go 
had to find out sooner or 
ht to myself. I let him in 
‘+n door, coward that I was, 
eep him downstairs the 
| He had always loved the 
its wide fireplace and 
d the bay win- 
ining room. 
'dThad to watch 
and suggested 
drinks right 
he might not 
ter supper, and 
ht go out later 


me right from 
and looked a 
though darkly 
ith the tan he 
p on the West 
ysed my mouth 
I might have 
Are you getting 
xp, dear?” and 
p “How was the 
ranck for the 
the Honegger, 
perb.” 

ésar Franck. I 
reciate Honeg- 
e to talk about? 
le?” 

t seen her all 


ed I say I was 
not. 

ve you been, 
‘re looking bet- 
seen you ina 


ler, things to 
like Alethea. I 
around more 
o much to do.” 
reat,” he said. 
me my drink, 
on the window 
dining room to 
hat was when 
e bare floor. 

ly paled. “What 
with the Is- 


tant I couldn’t 
adn’t expected 
notice. I said, 
now, it was so 


he said. “You 
w it out, did 


cried hurried- 
e looked really 
ve it—” I swal- 
ut it down on your third 
oe 

you need it up there?” 
that I need it,’ I said 
“I just thought it was as 
> as any to put it, since I 
t here.” 

aS you don’t need it.there 
ver to my place,” he said. 





hing against cats, but I 
w what they were think- 
they stare at me for five 
fa time. 

Poor Woman’s Almanac 





I gasped, pretending the drink was 
too strong. “You want that old carpet, 
Sam? Really want it?” 

“Mother, do you know what a trea- 
sure you have there? No.” he looked 
disgusted with me, “I suppose you 
don’t.” 

“It was good to begin with, I’m sure. 
But you can see the white warp or 
woof or whatever, it’s so thin. Sam. 
I’ve never bought you a real present 
for your apartment. Pick out a nice 


> 


said, “It does look nice up there.’ 

“Who sees it?” I couldn’t answer 
him. “Look, as long as you put it out 
of sight, would it be all right if I took 
it home with me? I can take it in the 
Gans 

“But it’s too heavy.” I was stalling 
desperately, but what was the use. If 
he came back for it tomorrow, the sit- 
uation would still be the same. Oh, 
what a tangle we weave when first we 
practice to deceive... . 


“What noise?” he said. “What kind 
of person did you rent my apartment 
to?” 

All of a sudden, his apartment. 
“She’s a nice girl, but she’s young, 
and she has friends, and the sounds 
do come down.” 

“And you don’t have the nerve to 
tell her to leave?” 

aWelle? 

“Mother, people are always taking 
advantage of you. Do you want me to 

tell her to leave for you?” 











new one and send the bill to me.” 

“Mother, I don’t give a damn about 
a rug. It’s that rug, don’t you under- 
stand?” 

“No,” I said faintly. 

“Mother, I grew up on that rug. 
Don’t you remember? The tents under 
the dining table? I followed 
every vine in the design with my toy 


cars. Do you remember I always set 
) 


room 


up my cello down here, for practicing’ 
I always meant to ask you for that 
rug, but I thought you prized it, too, 
and I didn’t want you to think I was 
stripping the house. 

What to do. What to do. Weakly I 


But I managed to chide myself into 
courage. You are almost sixty years 
old, and this is your child, and you 
have a right to dispose of the rug in 
any way you want. 

He was saying, “I'll go roll it up and 
see if I can manage it. Where's the 
key to the apartment?” 

Courage. Faintly I heard 
say, “The tenant has it.” 

“The what?” 

“You've always said I shouldn’t be 
alone. Brenda wants to sleep with her 
family, and I don’t want anyone but 
Brenda. I thought the rug would 
muffle the noise—” 


myself 


“She’s really quite nice,” 
I said weakly. “I can’t tell 
her to leave just because 
she has friends in every now 
and then.” 

“She has these bashes, 
and you're afraid to tell her 
to leave,” he said thought- 
fully. “That’s why you didn’t 
tell me about her. You were 
afraid I'd take the matter 
into my own hands.” 

I was shaking my head, 
dazed again at the turn this 
was taking, when he shot at 
me, “How did she con you 
into giving her the Ispahan? 
Mother, you’re too soft.” 

“T didn’t give it to her. I 
just thought it would muffle 
the sounds.” 

“Is she in now? Because 
I'm going upstairs and tell 
her you changed your mind 
about giving her the rug.” 

“Please don’t, Sam. I’m 
sure she won't stay long, and 
when she leaves you can 
have the rug.” 

“After she and her friends 
have ground out cigarettes 
on it and ruined it complete- 
ly? Mother, she may have 
cowed you, but she hasn’t 
cowed me. I’m 
there now.” 

“She’s really a nice girl, 
Sam. She teaches first grade 
and she wants to be an ac- 
theSSiy aan 

“Is that what she told 
you? So you’d be sorry for 
her? Ill bet she isn’t even 
paying any rent. Are you 
feeding her, too?” 

“She is paying rent, and 
I am not feeding her. She’s 
a nice girl.” 

“You always did want to 
mother the whole world,” he 
said, leading the way to the 
apartment stairs. “Any un- 
scrupulous person could see 
it and take advantage of 
you. It’s a good thing I’m 
here once in a while, or she’d 
have the rest of the furni- 
ture.” 

I was following behind 
him, to try to counteract any unpleas- 
ant effects of their meeting. As we 
neared her door I could hear Lau- 
rence Olivier, with Alethea in her Mar- 
garet Leighton voice responding. Sam 
turned. 

“Is she having a party now?” 

“T don’t think so.” 

“You don’t think so. Mother, is she 
talking to herself?” 





going up 





(continued) 





A house doesn't have to be perfect 
to be comfortable, but it has to be 
comfortable to be perfect. 

—Poor Woman’s Almanac 
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Introducing creamy cherry frosting the way 


it should've been made long ago. 


But couldnt be. 


No homemade butter cream 
frosting could ever be made as £ 
smooth as this frosting. This is 
the first homogenized creamy cherry frosting. 
Betty Crocker Ready-to- Spread. Homogen- 
izing makes it so smooth it spreads easier, 
tastes creamier than homemade. 

Besides new creamy Cherry there are 
Chocolate, Vanilla, Milk Chocolate, Dark 
Dutch Fudge and Sunkist* Lemon. You 
can’t beat any of ’em. 
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MAGIC CARPET continued 


Yes.” 
heard me. 
her door. 


I said, but I don’t think he 
He was knocking firmly on 


“Come in, the door’s open,” Alethea 
sang out in her own Ohio voice. 

We both stopped in the doorway. 

The room was still completely bare 
except for the rug glowing on the floor 


2e the 1 





in the light of a single battered floor 
lamp. Her record player was in the 
corner, and in the other corner I made 
out the tall graceful shape of a plant 
that come to think of it I had seen 
someone carry up when Alethea had 
first moved in. 

She was lying on the floor, dressed 
in a wine-velvet jumpsuit. Her feet 
were bare, and the floor lamp made a 


1y our vacation is starting out!’’ 


halo of her long fair hair. She hadn’t 
turned, only waved airily in the gen- 
eral direction of the door. 

“Is that you, Don? Please take off 
your shoes before you step on the 
Ispahan.” 

Olivier was still talking, but our si- 
lence finally made her turn her head. 
She started to smile at me, but then 
she saw Sam. They stared at each 
other. Sam paled, she flushed. Or was 
it the other way around? 

“Come in,” she said, and sat up, 
cross-legged in the middle of the rug. 
I don’t think I had ever heard that 
voice. 

“Shall we take off our shoes?” I 
don’t think I ever heard that voice 
from Sam, either. He has always 
masked his shyness under an abrupt 
manner; now he really sounded shy. 

“You don’t have to bother, since it’s 
your rug. Unless you want to,” she 
said. “Sit anywhere, won’t you. We 
really don’t need chairs with this 
beautiful rug.” 

Sam sat down beside her, cross- 
legged, too. I remained standing. I 
must have a chair to sit on these days. 
He said, “The rug goes with that thing 
you have on.” 

“Yes,” she said quietly. 
to go with the rug.” 

The lamp lit her face. And Sam’s. 
They both looked so thin, and hungry, 
and beautiful, so suitable to the 
Ispahan. I said, “Vl look at the pud- 
ding,” but I don’t think they answered. 

I went downstairs and threw away 
the burned pudding and made myself 


“T bought it 


the first place. 


The Pro Double Duty. It’s the only one with two 
kinds of bristles. Firm to scrub teeth clean. And soft 


co gently exercise gums. 


If your present toothbrush is over three months 
old, pick up a Double Duty next time you shop. 


ae you'd know when it’s time for a néw one 
You see,.every toothbrush — even the best — loses 
its effectiveness after three months of daily brushing. 
Which is all the more reason to start with the best in 







































a roast beef sandwich, 
come down till hours late 
hungry: Alethea had mad 

I said, “Did you ask 
the rug?” 

He said _ reproachfyl] 
can’t you see that she lo 
and wouldn’t let anythi 
I'm afraid you’re not 
judge of character. Th 
painted that girl, I mez 
that way at all.” 

Can I be blamed for ¢ 
as a magic carpet? I wo 
he would think of her if 
removed from it, in anot 
he managed to find his 
house the following nig 
concert and took her aw, 
somewhere, and he has 
her ever since in all ki 
and in many different pl 
magic persists. 

She has grown reticent 
he talkative, the way pe 
reverse themselves. I day 
with him about her but p 
creet silence so as not to 
away. 

But something in his f 
me more and more of his 
know that they are workir 
rangement about the Isp 
they both can enjoy it. 


Why is it I get the best 
reception for the worst 
programs? 

—Poor Woman’ 
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It’s better than any old toothbrush. 


Pro Double Duty 
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DRUGS AND OUR CHILDREN 


continued from page 113 


Why Are Drugs Being Abused? 
Some of the factors in the great 
“turn on” of recent years are: 
1. the widespread belief that ‘“medi- 
cines” can magically resolve problems 
2. the large number of young people 
who are dissatisfied or dissillusioned, 
or who have lost faith in the prevail- 
ing social system 
3. the tendency of persons with psy- 
chological problems to seek easy solu- 
tions with chemicals 


4. the easy access to drugs of various 


sorts 
5. the development of an affluent so- 
ciety that can afford drugs 
6. a group of proselytizers that pro- 
claims the “goodness”’ of drugs 
Where Does a Person Go if He Is Be- 
coming, or Is, Dependent upon Drugs? 
If drug-taking is excessive, one’s 
famil 1 1d, a physician, or a 
minister c 1 isked to help find 
the best resou1 the mmunity 
The famil docto1 ne } uth pro- 
fessionals, or school cx rs should 
be among the firs o | mtacted 
Some communit lf-help groups are 
effective. Many nmuni 1ental 
‘alth centers have special drug abuse 
nits; all centers should be able to pro 
ervices or referral to an appro- 


reatment resource 










What Can a Parent Do to Help a 
Child Who Is Using Dangerous Drugs 
or Narcotics? 

Talk about it and try to understand 
why this behavior is taking place. 
Ideally, a relevant alternative to drug 
use can be figured out. Increased 
family interest and involvement in the 
child’s daily activities will help. Pro- 
fessional advice may be _ desirable. 
Some communities have programs run 
by ex-users. 

When the youngster is intent upon 
continuing his drug-taking, the prob- 
lem is much more difficult. Solutions 
must be individualized. In some in- 
stances, it may be desirable to point 
out that the family cannot be expected 
to support the drug-taking. Psycho- 
therapy may be necessary, but it usu- 
ally is not successful when the patient 
is resistant to change. Arbitrary re- 
striction of the youngster may or may 
not work. If he runs away or is ap- 
prehended in some _ illegal act, he 
should know that the family will sup- 
port and help him as soon as he de- 
cides to alter his destructive pattern 
of drug-taking and antisocial behavior. 
Is It Possible to Obtain Medical Help 
Abuse Without 


Legal Penalties? 


for Drug Incurring 


A certified physician or psycholo- 
sist can generally assure patients that 
discussion of drug problems will be 
kept confidential. Practically all en- 








forcement agencies cooperate with the 
person who wants help. 

What Sort of Program Could Make a 
Real Impact on the Drug Problem? 

Such a program would _ require 
many changes in our approach to 
drugs and in our way of life. 

1. Society should judge adults who 
misuse liquor or drugs by the same 
standards it applies to young people. 
A double standard produces a credi- 
bility gap. 

2. Children should not be contin- 
ually exposed to the idea that the 
stresses of life require chemical relief. 

3. Factual information about drugs 
should be stressed rather than at- 
tempts to frighten people. 

4. Respect for all chemicals, espe- 
cially mind-altering ones, should be 
instilled in people at an early age. 

5. Efforts to detect all manufactur- 
ers and large-scale traffickers of illicit 
drugs should increase. 

6. Further research in prevention, 
education and treatment techniques 
should be carried out. 

What Can an Individual Do to Help 
Prevent the Spread of Drug Abuse? 

1. She can set a good example by 
not misusing drugs, including alcohol. 
herself. Since her children are likely 
to model their drug-taking behavior 
after hers, she can either re‘rain from 
drinking alcoholic beverages, or drink 
in moderation. 

2. She can learn as many facts as 
possible about drugs so that she will 
understand the problem and_ be 
equipped to discuss it. 

3. She can raise her children so 
that they are neither deprived of af- 
fection nor spoiled. She should have 
a set of realistic and unchanging ex- 
pectations for them. She should give 
her children responsibilities according 
to their capabilities, and should not 
overprotect them from difficulties. A 
parent should be able to talk to her 
children, and they to her. 

4. If she learns that someone is ped- 
dling drugs, she should notify the au- 
thorities. It is the responsibility of 
both the individual and the communi- 
ty to keep the drug sellers out. 

5. She should do what she can to 
assist anyone wanting help for a drug 
problem, and at the same time should 
seek additional help from a trained 
person or a treatment facility. 

Is Marijuana an Addicting Drug? 

Marijuana does not lead to physical 
dependence. Therefore it cannot be 
considered addicting. But because 
chronic users become psychologically 
dependent upon the effects of mari- 
juana, it is classified as habituating. 
Drugs that are not addicting still have 
a potential for harm since dependence, 
whether psychological or physical, is 
a serious matter. 

What Are the Immediate Physical Ef- 
fects of Smoking Marijuana? 

Reddening of the whites of the eyes, 
an increased heart rate, and a cough 
due to the irritating effect of the 
smoke on the lungs are the most fre- 
quent and consistent physical effects. 
Hunger and sleepiness are reported by 
some people. 

What Are the Long-Term Physical 
Effects of Extended Marijuana Use? 

These are not precisely known. Ex- 
tensive scientific research is underway 
to answer this basic question. 

What Are the Psychological Effects 
of Marijuana? 

The psychological effects of mari- 
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May is Brentwood Month. 


The consistent user, the “pothead.” 
is often emotionally disturbed, accord- 
ing to many studies. He uses the drug 
to treat his personality problems 
How Much Marijuana Is Being Used 
in This Country? 

The use of marijuana is increasing. 
In a recent nationwide survey, 4 per- 


cent of those queried said they had 
used marijuana. That would mean 
that over 8 million people have tried 


the drug. Twelve percent of young 


YOU CAN SAVE UP TO $2.00 
ON A BRENTWOOD WASTEBASKET. 
IF YOU DON’T WASTE TIME. 


It’s the first time ever that 
you can buy a Brentwood 
wastebasket on sale. 
These are no ordinary 
wastebaskets, either. They 
look like fine, hand-carved 


wood. But they’re something 
better. Duralene™. Resists 
scratches and stains. Wipes 
clean with a damp cloth. You can choose from 

six distinctive styles, too. Traditional. Granada. 
Early American. Bamboo. Nordic. Zodiac. 

So get your Brentwood wastebasket during May. 
You'll save $2.00 on any $8.95 basket, $1.50 on 
any $7.95 basket, and $1.00 on a $4.95 basket. 
In fact, get more than one. Because you can put 
them to a wide variety of uses—as planters, 
magazine holders, umbrella stands. Just use 
your imagination. 


BRENTWOOD 


Puts an end to the Uglies. 
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statistics are 


people indicated that had tried 
it. But difficult to 


obtain because smoking marijuana is 


exact 


a crime with legal penalties 


In college surveys, two-thirds of 


those had tried the 
drug said they had used it less than a 
Another 


casional users, and the rest—less than 


who said they 


dozen times. fourth are o¢ 


10 percent—may be considered daily 
or heavy users. 
Why Are So Many Adolescents Ex- 
perimenting with Marijuana? 

In part this is because marijuana is 
i have led 


“in.” Peer-group pressures 


many to try “pot.” Some use it as an 
act of 


While 


tinue using the drug, 5 to 10 percent 


defiance. Some are curious 


most adolescents do not con- 
become heavy, daily users. 
How Are Teen-Agers Introduced to 
Marijuana? 
In general, adolescents are intro- 
duced to marijuana by others in their 
group. There is little evidence to con 
firm that “pushers” need to “turn on” 
a novice. His “friends” do it for him. 
Marijuana users may go on to more 
result of 


dangerous drugs, as a group 


pressures or of their own _ volition. 


Occasionally, a “pusher” will persuade 
the buyer to try a more dangerous 
drug. 
Is Marijuana Less Harmful than Al- 
cohol? 

The results of intoxication by both 
drugs can be harmful. We know that 
alcohol is a dangerous drug physical- 
ly, psychologically or socially for mil 
liots of people. There is no firm evi- 
that 
harmful if used consistently. In coun- 
tries 


dence marijuana would be less 


where alcohol is forbidden by 
religious taboo, Skid Rows for mari- 
juana users exist. The ‘“‘rumhead” and 
the ‘“pothead” both 
creatures. 
Is There Anything in Marijuana that 
Leads to the Use of Other Drugs? 
There is nothing in marijuana itself 
that produces a need to 
drugs. Most marijuana 


not progress to 


are unenviable 


use other 
smokers do 
substances, 
but surveys supported by the National 
Institute of Mental Health show that 
the “pothead” does tend to experiment 


with other drugs. Hashish is frequent 


stronger 


ly tried, and large numbers of “pot- 
heads” Jater use strong hallucinogens, 
amphetamines and, occasionally, bar- 
biturates. Some try opium and heroin. 

It appears that the person who be 


comes seriously over-involved with 
any drug is likely to have the emo- 


tional need to seek other kinds of 
drugs and try them repetitively. If 


he lives in a setting where stronger 

drugs are readily available, the move 

ment to them is easier. 

What Are Hallucinogens? 
Hallucinogens called 


(also »syche- 
Ds} 


delics) are drugs capable of provoking 


changes of thinking, self- 
Alterations of 
time and space perception, illusions 
hallucinations 


either 


sensation, 
awareness and emotion. 
and delusions may be 
minimal or overwhelming, de- 
the The 
are quite variable; a “high” 
trip” 


pending on dosage. results 
or a “bad 
(“freakout,” “bummer’’) may oc 
cur in the same person on different 
occasions. 
LSD is the 


studied hallucinogen 


and best 
LSD, a 


most potent 
Besides 


large number of synthetic and natural 
g 


hallucinogens are known. Mescaline 
(from the peyote cactus), psilocybin 
(from the Mexican (continued) 
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Give Dad the Comfort Gift — 
of a Lifetime* 


o LA-Z-BOY: 


RECLINING CHAIR ~ 


These chair styles F 
available in a : 
wide selection of 


UNIROYAL = 
Naugahyde 


vinyl fabric 


PARMA it i det 


Continental 
La-Z-Lounger® 
Style 1335 





Reclina-Rocker® — Style 849 Continental La-Z-Lounger® — Style 1332 Reclina-Rocker® — Style 839 


: / La-z-Bov \. 


Me yeti me Mechanism 


WARRANTY 





Here’s. the ideal gift for dad! He’ll wonder how he ever 
relaxed without his La-Z-Boy”. It’s perfect for any member 
SS 2 of the family for watching TV, reading, cat- 

r napping, reclining, even to full bed. Here’s the 






Tv VIEWING 


At any time La-Z-Boy's factory will 


NE oro at its coptian eBlaceeite RS ideal way to add comfort to Dad’s life and high 





lining mechanism or any part sty7]3 r a 
ereof without charge, except any sty ling to your home. 
t acking and shipping. 


FULL BED RECLINING ©1970 LA-Z-BOY CHAIR CO. 


SEE YOUR AUTHORIZED LA-Z-BOY DEALER © 
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yntinued 


), morning glory seeds, 
P, MDA and dozens of oth- 
,0wn and abused. With its 
yponent THC, marijuana is 
classified as a mild hallu- 


» the Immediate Physical 
LSD? 
ysical effects of LSD are 


pils, a flushed face, chilli- 
ips a rise in tem- 
nd heartbeat, and 
nerease in blood 
\ rare convulsion 
ioted. 

1e LSD State 


\D state varies 
ording to the dos- 
ersonality of the 
he conditions un- 
the drug is taken. 
; changes in sen- 
on is most mark- 
ed. Changes in 
eption and in the 
perceived objects 
frequently de- 
usions and hallu- 
an occur. Think- 
ecome pictorial 
> states are com- 
usions are ex- 
he sense of time 
are strangely al- 
tional variations 
1; feelings range 
tic bliss to black 
etimes within a 
1ence. 

some of the More 
ects of LSD? 
1e LSD state, the 
ntrol can cause 
tions or feelings 
r. Both have led 
C death when the 
; 








e paranoia was 
longed reactions 
nxious and de- 
tes, or psychotic 
reality that may 
‘ew days to years. 
Serious or Pro- 
) Reaction 


on becomes agi- 
g an LSD expo- 
1 often be calmed 
irance and _psy- 
support. If the 
elings continue, 
lications can be 
rt the more pro- 
verse reactions, 
ion may be nec- 





Do Genetic 


er of reputable scientists 
2d fragmentation of chrom- 
connection with LSD ex- 
the test tube, in animals, 
n. A similar number of 
yable scientists have been 
onfirm these findings. Thus 
n of whether LSD itself 
_ congenital abnormalities 
resolved. Further work is 
om this question. 

y LSD Use Cause Brain 
s? 

ers of LSD sometimes de- 
red memory and attention 
il confusion, and difficulty 


with abstract thinking. Thes signs 
of organic brain changes mav be subtle 
or pronounced 
Is the Use of LSD Increasing? 

The use of LSD has levele: 


may 


1 off and 
Although some 
very young people are turning to LSD. 
a number of the older users are dis- 
continuing its use 
What Is a Stimulant? 

Stimulants are drugs, usually am- 
phetamines, that increase alertness. re- 


be decreasing. 


accompany the unsterile injection of 
material into the body, the excessive 
use of amphetamines can cause prob- 
lems that are medical in their own 
right. Liver damage may result from 
the quantities 
taken. Brain damage from such quan- 
tities has also been demonstrated in 
animals. In addition, abnormal heart 
rhythms have occurred, and marked 
increase in blood pressure is_ well 
known. 


enormous now being 


Are There any Special Difficulties in 
the Treatment of Stimulant Abusers? 
The “speed freak,’ who injects hun- 
dreds of times the average dose, is a 
difficult patient to rehabilitate. Al 
though he may want to stop using the 
drug, the “high” is so intense that he 
is attracted to the enormous euphoria 
he obtains from “speed.” Often he re- 

lapses into using the drug. 
Treatment may entail medical and 
psychological help, and the close sup- 
port of 


friends or family. 





ETA Deo BHTIRL HT 
Soft flowering prints in pink, blue, gold and 
green. At prices any damsel! could love. 


Long Live Lady Seott! 


duce hunger and provide a feeling of 
well-being. Their medical uses include 
the suppression of appetite and the 
reduction of fatigue or mild depres- 
sive conditions. 

How Are Stimulants Taken? 

Usually by mouth in the form of 
tablets. Crystal metham- 
phetamine and cocaine can be inhaled 
They 


capsules or 


or “snorted” through the nose. 


can also be injected into veins, in 


which case the effects are immediate 
and more intense. 
What Are the Physical Complications 
of Amphetamine Use? 

In addition to that 


those diseases 


What Are the Psychiatric Complica- 
tions of Amphetamine Abuse? 

While under the influence of large 
amounts of amphetamines, the indi- 
vidual may become overactive, irrita- 
ble, talkative, suspicious and some- 
times violent. He reacts impulsively. 
This combination can lead to assaul- 
tive or homicidal behavior. 

There is a deterioration of all social, 
familial with 
heroin, the “speed freak” will do any- 


and moral values. As 
thing to obtain his supplies. The para- 
noid psychotic state can last long be- 
yond the period of drug activity and 
resembles paranoid schizophrenia. 





The “speed freak” may need 
closed-ward hospitalization. 
What Drugs Are Considered 
Sedatives and Tranquilizers? 

Sedatives induce sleep. 
When taken in small doses 
they reduce daytime tension 
and anxiety. The barbitu- 
rates constitute the largest 
group of sedatives. When 
they are used without close 
supervision, it is possible to 
take increased amounts and 
become dependent. 

Tranquilizers are drugs 
that calm, relax and dimin- 
ish anxiety. They share with 
sedatives the ability to pro- 
duce drowsiness. Tranquil- 
izers used to treat serious 
mental disorders do not pro- 
duce dependency. It is the 
tranquilizers like meproba- 
mate (Miltown, Equinal) to 
which dependence can be 
developed. 

Are Sedatives Physically 
Addicting? 

Yes. A tolerance to the 
effects of barbiturates de- 
velops, and withdrawal ef- 
fects occur when the drug is 
stopped. 

Who Are the Misusers of 
Barbiturates? 

People who have difficulty 
dealing with anxiety or who 
have troubles with insomnia 
may become _ over-involved 
with sedatives or tranquil- 
izers and come to depend 
on them. 

Is the Combination of Sleep- 
ing Pills and Alcohol Dan- 
gerous? 

Yes. Alcohol and sleeping 
pills produce a synergistic 
effect on each other. Taken 
together, less than lethal 
doses of each drug may be 
fatal. The person 
drunk may not survive a 
few barbiturate capsules. 
What is a Narcotic? 

A narcotic is a drug that 
relieves pain and induces 
sleep. The narcotics, or opi- 
ates, include opium and its 





who is 





active components, such as 
morphine. They also include heroin, 
which is morphine chemically altered 
to make it about six times 
What Is the Quality of 
Bought on the Street? 


stronger. 
Heroin 


Heroin is invariably “cut,’ or di 
luted, with milk, sugar, quinine or 
other materials. It may vary from 0 


to 10 percent heroin. It is sold in cap- 
sules or cellophane “bags’’ for $2 to 
$10. The material is unsterile 
Why Do People Take Opiates? 


People in physical or psychological 


pain may turn to heroin for relief, 
especially if their ability to endure 
distress is low. Many (continued) 
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AMAZING VALUE! 









CHOICE OF 3 
DECORATOR COLORS 


Lemon Yellow Flame Orange Apple Green 


Fondue is the most delicious snack of 
all... and fondue is great fun for all! 
Serve a cleverly seasoned cheese 
fondue and turn your guests loose! 
Fondue makes any party a festive 
event! Creating your fondue snack 
with this wonderfully attractive set is 
amazingly simple .. . instantly, it’s the 
center of attraction. Here’s everything 
you need! The ceramic server holds 
plenty for all your hungry guests... 
and there are four matching molded 
snack trays . . . complete with four 





13 PIECE 


Hostess Fondue Set 


ONLY Q 

Server with Alcohol Warmer 
Four Molded Snack Trays 
Four Fondue Forks 

Four ‘“‘Use-and-Use-Again’”’ 
Plastic Bibs . . . colorfully 
decorated 


gleaming fondue forks and four 
cleverly decorated plastic aprons that 
you can use over and over again. The 
server keeps your fondue piping hot 
with the aid of an alcohol flame. The 
complete 13 piece set is just $9.99 
..and you have your personal choice 
of three new decorator colors! Only 
a limited number of sets are available 
for this special offer... so send your 
order today. We’ll ship at once so you 
can start your own fondue entertain- 
ing right away! 


Examine in your own home for 10 full days on our 


MONEY BACK GUARANTEE You must agree that this exciting 


new Fondue set is worth far move than our low introductory price. . 


. or return 


it for full and prompt refund. We think you’ll fall in love with your Fondue Party 
Set... but if you don’t, send it right back! 


cheese to create a taste treat. 


~ worthy of a master chef! No other — 
_ fondue book offers so many clever 
: = “treats! Yours FREE with 


net 


"ee - 
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Po 





DRUGS continued 


are introduced to the drug by “friends.” 
Some youngsters mimic the behavior 
of grown-ups who are addicted. Cer- 
tain addicts find gratification in turn- 
ing others on. 

Many believe, “It can’t happen to 

e.” They think they can use heroin 
occasionally and not get hooked. These 
are often weekend “joy poppers.” A 
good number of these people end up 
addicted. 

What Are the Symptoms of Heroin 
Addiction? 

Some of the acute symptoms as- 
sociated with heroin are sniffling, flush- 
ing, drowsiness (“on the nod”) and 
constipation. Highly contracted eye 
pupils are typical of opiate use. 

Heroin addicts appear at hospitals 
with blood infections, hepatitis and, 
more rarely, lockjaw, and symptoms 
of overdose. 

What Are the Physical Dangers of 
Addiction? 

The physical complications are 
many and some are life-endangering. 
An overdose occurs when someone who 
has lost or never developed tolerance, 
because he was using very diluted 
heroin, by chance obtains good heroin. 
He may die moments after injection. 

Infections from unsterile solutions, 
syringes, and needles cause many bac- 
terial diseases. Viral hepatitis can be 
epidemic among addicts. Skin abscess- 
es, inflammation of veins and lung con- 
gestion are further complications. 

The life expectancy of the addict is 
much lower than that of the non- 
addict. Addicts of both sexes are less 
fertile, and infants born of addict 
mothers may suffer postnatal with- 
drawal symptoms. 

What Are the Psychiatric Complica- 
tions of Heroin Addiction? 

The narcotic addict’s waking exis- 
tence is centered around obtaining 
money to buy heroin (hustling), mak- 
ing a connection with a pusher (cop- 
ping), and trying to avoid the with- 
drawal sickness. 

The activities that an addict will 
resort to in order to obtain heroin 
are harmful to himself and _ those 


around him. He may 

loved ones, double-crogs | 
or pander his wife. It ig 
career of heroin addicti 
to personality decay an 
pair emotional maturatic 
What Treatment Pre 
Available to the Heroin 

“Once an addict, alw: 
is simply untrue. Many; 
cedures are available f 
user. Ex-addict self-hej 
been useful for some, 
benefited from methad 
ance. This consists of f] 
of methadone, a narecot 
supervision. If the pati 
done takes heroin, 
no effect from it beeg 
tolerance. 

Taking the addict off 
too difficult, but keepii 
He usually needs 
training» and other reh 
forts. The federal go 
some states have civi 
and voluntary rehabilita 
Many more narcotic a 
tation centers are com 
tence at the community 
centers the addict seeki 
given all the rehabilita 
he needs. 

Is There a Relationship 
oin and Crime? ; 

Many addicts have er 
before they become adc 
theless. a direct relation 
the addicted person ant 
tivity does exist becau 
needs large sums of mol 
his “habit.” Shoplifti 
prostitution, peddling he 
theft are some of the er 
the addict resorts. When 
symptoms of withdrawal 
mit more violent crime 
obtain his drug. 

For an unabridged e 
swers to the Most Free 
Questions About Dru: 
free booklets about 
drugs, write to: Na 
house for Drug Ab se 
(Dept. A), 5454 Wisec 
Chevy Chase, Md. 20015 
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The “Nothing” side. The Endust side. 





ru side ite 7 
We used a white glove just to prove a point: New Formula 
Endust® can turn anything you dust with into a magnet. 

Be Caseliceme estes with Endust, nothing on the other. And _ 
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swipe across a dusty surface. 

There are a lot more reasons you'll like Pe 3 nn Endust. | 
It dries quicker, so you can start dusting sooner. It dusts streak- 3 

and holds the dust until you shake it out. And since it contains no : me 
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¥. MY EGO. Please help me think better of myself. 

Why can’t | stop eating obsessively—as if | have no other 
gratification in life but food when God knows | have 

so many—my husband, my home, my health. If only | could stop it. 
| know my family would think better of me. They'd 

be so proud of me and would | ever be! 


2. MY FIGURE. Help me get back into the great 

shape | once was—and keep it that way—with the right 

exercises for the wrong bumps! Oh sure, I’m not 

obese but I’m so afraid | could get that way. I'm so sick of wearing 
shifts and tents! What a joy it would be to be able to wear 

a dress cinched in at the waist...to wina compliment or an admiring 
glance (it’s been years since I've had either). Nobody mentions 

my weight, of course—that only makes it worse! 


3. MY KNOW-HOW WITH FOOD. Help me learn 

what to eat, how to eat, how to fix the right foods for my 

family and for me in wonderful ways so we can eat 

well without being hungry...and without my having to go on crash 
diets all my life the way I’ve been doing ever since | was a 


teen-ager. Help me with recipes, menus, dieting tips, facts about nutrition 


to teach my family good eating habits so my children and my 
children’s children won't have to fight the battle 
of the bulge all their lives. 


4. ME DIET PRIVATELY in my own home— 

(I'd rather be caught dead than going to one of those 

public confessionals where you're treated like a 

greedy, immature neurotic.) and economically, healthfully, steadily, 
quickly—with the help of respected medical and psychiatric 
physicians and with a diet plan | can understand and follow 

and enjoy because it’s not a bore. 





Mrs. Dorothy Holmes 

LADIES’ HOME JOURNAL DIET CLUB, INC. 
P. O. Box 507 

Garden City, New York 11530 


CONFIDENTIAL APPLICATION 


Dear Mrs. Holmes: 


Because | need help for all these reasons and your Ladies’ Home Journal Diet Club 
promises that help, | want to join. | understand that as a member, | will receive 
your Diet Plan, a realistic permanent weight goal, a Diet Progress Chart to keep 
track of my weight losses day by day, a weekly newsletter, a quarterly magazine 
(both packed with diet information and case histories), and a bi-weekly Weight 
Progress Report Card to be returned to the Diet Club’s Data Bank for analysis. 
| understand also that if | conscientiously remain on the diet—but it doesn’t work 
for me—my entire Journal Diet Club Membership costs will be refunded. Please 
allow 3-4 weeks for evaluation and processing of application. 


My Age is_________. Height (without shoes)______. | am Married 
Single ———sd»~Bivorced______. My present weight (without clothes) is 
pounds. Ideally, | think | should weigh pounds. My lowest weight as an 

















adult was__ pounds in the year_________. My highest weight as an 
. adult was___———S———s#pounds in the year . My exact wrist measurement 
(use cloth tape measure at narrowest point) is inches. My body build is 
Heavy-boned___————S——~«sMedium-boned____ Light-boned______. During 
a typical day, my physical activity is slight____________. moderate_______ 
heavy. ————.—«wE-:« have recently been examined by my doctor; he approved my 


enrolling in a sensible weight reduction program, and it is my intention to keep 
in touch with him regarding my weight. | am in good health and physically able 
to follow this program. !| am not pregnant. | am not a nursing mother. | under- 
stand that if | am more than'30% over my ideal weight, this program may not be 
effective and that closer medical supervision is desirable. If under 18, parental 
signature is necessary. 

Please enrol] me for membership for: 


Bimonths at‘$102 2s  liveat ats$s0. eee ; 
Enclosed is check or money order for $___________. Please bill-me 2 cae 


YOUR SIGNATURE 
NAME (please print) 


ADDRESS 
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S BUSINESS TRIPS 


> late afternoon com- 

ng the pick-up spot for 

ho, since they had no 

sh home, might linger 

2t the local motel, if asked 

JA 1e told me that the bar at 

motel is where the action is... be- 

i the hang-out for out-of-town 

ntlemen here on business. And Rose- 
only lived here 


oe eR Lcit $ 
nal ilas 


four months. 

Rosemary calls herself an 
from 
swimming class to yoga class 
to upholstery class to lecture 
to exhibition to physical fit- 
ness class to the garden club 
to socials and get-togethers. 
She says this compensation 
for being along-distance wife 
is no different from drinking 
or “other things women do 
to distract themselves.” Her 
kids suffer, she says, from a 
father deficiency. 


over-doer. She goes 


“Pretend not to care”’ 

“You re-evaluate it all pe- 
riodically,” she says. “After 
all, there are benefits to the 
world he moves in. Some of 
the glamour does rub off on 
me. I get to go on trips oc- 
casionally and I meet stimu- 
lating people. But if you like 
the husband you’ve got, you 
never get used to his travel- 
ing. You insulate yourself 
and pretend not to care. 
What else can you do?” 

Rosemary wanted me to 
meet Audrey, the wife of the 
president of her husband’s 
division of some mighty con- 
glomerate. A really remark- 
able woman, Rosemary said, 
whose husband is away 80— 
maybe 90—percent of the 
time. Rosemary doesn’t un- 
derstand how Audrey stays 
so cheerful and wanted me 
to uncover her method. “‘Au- 


rolls thick and velvety; there’s not a 
foot mark on it. You tend to tip-toe on 
a tour of unoccupied rooms and hall- 
ways lined with photos, trophies and 
mementos. 

The day’s mail on the library table 
includes a stack of scholarly maga- 
zines. Books and magazines are at 
hand all over the house, even in the 
kitchen, which has shelves full of the 
best cookbooks published. 

Audrey asks me where I would like 






This one wo 
Just curl it. 


simply disappear. I’d be all alone. 

“T don’t know why there aren’t more 
divorces among people like us. I sup- 
pose it’s that you commit yourself to 
a way of life and gradually give in to 
it more and more. You’ve got to take 
an interest in the other 95 percent 
of his life, you’ve got to stay with the 
rhythm of his work, so eventually you 
get caught up in it, too. If you have 
any sense, you don’t interefere with a 
man and his first love. Yes, first love. 







n't cook your hair 


| 


< 
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A little knowledge is a 
thing, but it sure beat. 
stare for starting a co 

—Poor Woman’ 


the time. I get a typed itj 
his secretary, but it cha 
time. I could never have ; 
I don’t think he has anof 
He moves around too mi 
he talks about divorce gs 
cause he’s rea 
now and resents 
responsibility at 
we don’t need 
that he doesn’ 
anyway. He doe 
best hotels, aft 
service is pretty 
than home. And 
class with gorge 
esses draping h 
towels. 

“Why do I pu 
Because, as thz 
friend of yours s 
Christmas eve 
money away. 
away. I just we 
and bought a hz 
diculously expe 
I feel I deserve 


“T’m a good b 
know the name oc 
every vice-presiq 
all their child 
dates. I know t 
laws and I know 
pening in all t 
we do business 
his secretary's 
niversary and I 
priate gifts. But 
hearing from he 
Id rather not heg 
get messages thr 

“We could 
again, I know it. 
middle-aged a 
changed a lot. 
through emotion 


drey’s a little older,’ she 
said. “She’s been through 
it all. Maybe she can pass on 
some tips.” 

Audrey, the boss’s wife, is 
a doctor’s daughter. If there 
was one thing in life she 
didn’t want, it was what her 
mother had: a husband with 
no time for his family. As a 
young, pretty lab technician, 


Perhaps you've already found 
out the hard way: too much 
heat, be it wet or dry, will 
wreck your hair. Singe it. Dry 
it out. Split ends. 

This is precisely why we 
designed our new Norelco 
hairsetter the way we did— 
with individual heat controls 
inside all 24 curlers. To pro- 
tect your hair from being 


heated curlers. 

We also designed our new 
Norelco so you could use it 
very easily and quickly. Grav- 
ity-feed curlers pop in on top, 
heat up in minutes, lift out be- 
low. And no fussing over 
which curlers fit where. All 
three sizes drop in anywhere. 

We designed our hairset- 
ter as a lighted make-up mir- 


and a neat way of adjusting 
the mirror angle so you can 
see yourself without break- 
ing your neck. 

Norelco’s approach to de- 
sign is straightforward. Fry 
pans should fry. Steamers 
should steam. Hairsetters 
should set hair. Period. 


just like I am. B 
ing through th 
different parts 0 
“Do I think 
martyr? DoIt 
have complained 
To admit that y 
deny my whole 
I had a daug 
wanted to marry, 
would be travel 


executive 
trainee in the company din- 
ing room and married him 
20 years ago. In those 20 
years she has 


Audrey met an 


moved 12 


cooked and ruined by over- 





times, and with every move 


has seen less of her husband. Last year 
he was home exactly 12 weekends. 
Her three sons a1 in college. 
Her husband, at last president of the 
firm, at last earning 550.000 a 


year, bought the house two 
years ago. It does 1 k lived in. 


The pale green wall irpeting 


Men’s clothing stores t that | 
| white shirts are stagin; 
| back. I know a lot of n ho | 
ver even knew they’d gone 
anywhere to come back from. 
Poor Woman’s Almanac 


to sit. I choose the kitchen and we 
have tea. Very quickly she tells me 
more than I care to hear. She has been 
going to a psychiatrist twice a week for 
two years. Her husband says she’s un- 
balanced. He wants a divorce. 

“When you live the way we’ve lived 
all our married lives, your only close 
friends are company people,’ Audrey 
says. “If something happens to your 
marriage—like death or divorce—they’re 
the only friends you have. They’d be 
kind and nice for a few months, sure. 
And that would be the end of that. 
What I’m saying is, if something hap- 
pened to Ed, orif he divorced me, they’d 


ror, too, With a cosmetic light 
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Men like Ed must succeed. They love 
what they’re doing. It keeps them alive. 
“T had the fun of raising the chil- 
dren. He missed it. Now that they’re 
in college, he thinks I’m becoming 
dependent on him. He’s assuming I’m 
lonelier than ever and he can’t take 
the pressure of having to be concerned 
for me. The trouble is we have need- 
ed more hours to develop some kind 
of relationship in addition to sex. We 
never had any trouble about that, ex- 
cept that it wasn’t often enough. 
“Other than an occasionally shared 
bed, we have nothing in common. I 
don’t even know where he is most of 


job, I would do € 
could to make 
stand that const 
tion erodes marti 
ever be anythi 
structive.” 

Mid-week Audrey called 
when her husband would b¢ 
had given me his itinerary’ 
search. “It says open return 
—today,” I told her. “I # 
she said. “Thanks.” 

The same day my husbé 
tary called to say that Fr 
Denver and would be homé¢ 
night. I don’t know why he 
but what difference does 
long as he’ll be home for th 

Listen. There’s somethi 
to ask. Do you think Au 
have stood up and shoute 
ten years ago? I do. 
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3 IS anew formula dishwasher detergent. It dis: 
fes tough food stains, grease and film. SO you 
mM Nave to Nand rinse your dishes before you 
sine wash them. Calgonite leaves them spotless 
Vii YOU wasn your dishes only once a day 


for 
Womankind. 





sany, Housewares Division, Bridgeport, Conn. 06602 














you can buy. 
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It’s not nice to brag, but. Our GE iron has things theirs hasn't. 
Continuous Power Spray for instance. So you don’t have to pum 
can flip from heavy sprays for coarse fabrics to a lighter spray for 
delicate fabrics. It’s that easy. 

Take away the Power Spray, and you've still got a super iron. 
magnified water window so you can see when it needs filling up. An 
vents for steam when and where you want it. A fabric guide. A way} 
put it away nice and neat, called Wrap and Rest. 

You deserve the best. General Electric is where the best irons com 
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This book not only brings back with overwhelming 
orce a dark night in American history, but pro- 
‘ides new insights into the murder of a man who 
aight have became president. Few men, if any, 
Now more about the assassination of Senator 
tobert F. Kennedy—and about his killer, Sirhan 
irhan—than writer Robert Blair Kaiser. It is 
‘oubtful that any reporter has ever been permit- 
2d to penetrate so deeply into a major murder 
ase. Kaiser was the only writer Sirhan’s attorneys 
‘lowed to interview the assassin’s family and 
siends, to attend defense counsel’s conferences 
ith Sirhan, to confer closely with psychiatrists 
‘rought into the case. Kaiser had access to police 
ind FBI files—and to Sirhan himself. He visited 
lirhan in his cell until the convicted assassin was 
ant to San Quentin Prison, where he now waits, 
jondemned to die in the gas chamber. 

In exchange for this unprecedented entree, 
\aiser paid $34,000 toward Sirhan’s legal defense 
ind contributed his services as an independent 
vestigator. “I am not at all sure that every case 
vould lend itself to such personal involvement 
y a@ reporter who is trying to write about it,” 
aiser admits. “In this case, however, I got what 
wanted—access to the assassin—without having 
give up my own independence.” 


’ 
i 
| 





ui book “RFK Must Die,’’ by Robert Kaiser, to be published this fall by E. P. Dutton & Co., Inc. Copyright © 1970 by Robert Kaiser. Photograph by Corneil Capa, © 1964, Magnum Photos. 
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Senator Robert Francis Kennedy frowned at 
the Ambassador Hotel’s color TV as Walter Cron- 
kite patiently explained to the nation that there 
was a news delay in California. The trouble lay 
in Los Angeles, land of instant everything. County 
officials had decided to let computers add up the 
Democratic primary votes, but the machines 
weren’t delivering. 

Senator Kennedy was not amused. Los Angeles 
was the key to California’s 174 delegates, to the 
Democratic National Convention, perhaps to the 
Presidency of the United States. And now, at ten 
o’clock on election night, June 4, 1968, no one 
knew what Los Angeles voters had done that day. 

The Senator shook his head and wandered into 
a crowded bedroom in the other half of the hotel 
suite. He plopped down on the floor with a sigh, 
hugged his knees, and leaned back against the 
wall. Someone gave him a small cigar and a light. 
More people piled into the room. Kennedy wan- 
dered around the suite again, then went out and 
stood in the corridor. Several reporters had been 
waiting there on the chance that Kennedy would 
appear. One started talking about the campaign 
that lay ahead, and about “the politicians.” 

“T like politicians,” Kennedy said quietly. “I 
like politics. It’s an honorable adventure.” He 
paused. “That was Lord Tweedsmuir.” Kennedy 
paused again. ‘“You don’t remember Lord Tweeds- 
muir?” None of the reporters seemed to remem- 
ber. Kennedy was pleased. He delivered a brief 
lecture on John Buchan, Baron Tweedsmuir, the 
Scottish author and statesman. “He wrote The 
Thirty-Nine Steps, you know, and several others. 
And then he was Governor General of Canada. 
He said, ‘Politics is an honorable adventure.’ ” 
Kennedy savored the expression. Then he went 
back inside the suite, into the bedroom, and 
hunched on the edge of the bed, looking small, 
vulnerable, edgy, tired. His son David kissed him 
on the cheek and sat down close to him on the bed. 

A week before, Kennedy had lost the Oregon 
primary election to Senator Eugene McCarthy. 
And here in California, in the last of the 1968 pri- 
maries, McCarthy held the early lead. But CBS 
predicted a Kennedy victory, and NBC finally 
forecast that Kennedy would win. Television 
producers urged him to claim the election. 

Kennedy stalled. What if the projections were 
wrong? He took some time to talk to his advisers 
—to Dick Goodwin, to Pierre Salinger, his brother 
John’s former press secretary, to Jesse Unruh, 
leader of his California campaign, and to Frank 
Mankiewicz, his own press secretary. He phoned 
Kenneth O’Donnell, a long-time Kennedy adviser, 
in Massachusetts. O’Donnel]l would be flying West 
in the morning for a strategy session; he thought 
Kennedy could get the nomination for president. 

“T think I may,” said Kennedy. 

The nomination would go to the man who could 
squeeze the delegates to the Democratic national 
convention, and the man who could do that best 
was Kennedy. Only he could call in some of the 
political debts outstanding from the administra- 
tion of his brother, John F. Kennedy. 

Here on the fifth floor of the Ambassador Hotel 
in Los Angeles were many of those closest to both 
Kennedys: Bob’s wife, Ethel; his sister Jean and 
her husband, Stephen Smith; Salinger; Fred Dut- 
ton, one of Bob’s campaign chiefs; Ted Sorensen, 
an aide to John Kennedy and an adviser to Bob, 
too. And some new faces were also there—the 
black faces of Roosevelt Grier, the massive tackle 
of the Los Angeles Rams football team, and Rafer 
Johnson, the decathlon champion of the 1964 
Olympics. 

There were in addition the alert faces of writers 
Theodore White and Budd Schulberg; the patri- 
cian faces of George Plimpton, the author, and his 
bride, Freddy; and the strong face of John Glenn, 
the first American astronaut to orbit the earth. On 
this night all the faces were happy. They were 
part of the team, almost as much a part of the 
family as young David, Michael, Courtney and 
Kerry Kennedy, who were there with their 
springer spaniel, Freckles. 

In a small bedroom of the Royal Suite, Schul- 
berg reminded Kennedy of the blacks and chica- 
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nos who had helped him win in California. “Bob,” 
he said, “you’re the only white man in this coun- 
try they trust.” Kennedy smiled. 

Frank Mankiewicz rushed in to say that it was 
time to move toward the Embassy Room, where a 
more-than-capacity crowd of 1,800 waited. 

Kennedy went back into the bedroom to make 
one last check with Fred Dutton—the points he 
ought to make in his victory speech, the names 
of the people he ought to thank. Ethel Kennedy, 
three months pregnant with her eleventh child, 
was lying down for a brief rest. 

“Ready?” asked Bob. 

“Ready!” said Ethel, rising brightly. 

Steve Smith was talking to the people in the 
Embassy Room when Kennedy appeared, and the 
crowd roared its approval of the Senator, and of 
Ethel, sun-tanned and pretty in a white, sleeve- 
less Courréges dress. 

Kennedy’s talk was a disjointed mixture of 
the serious and the absurd. He wanted to ac- 
knowledge those who had helped in a special 
way. He wanted to entertain the crowd. And he 
wanted to throw in a sober message for people 
who were watching all over America. These were 
his last public words: ‘We can work together 
[despite] the division, the violence, the disen- 
chantment with our society, the division between 
black and white, between the poor and the more 
affluent, or between age groups or over the war 
in Vietnam. We are a great country, an unselfish 
country, a compassionate country. And I intend 
to make that my basis for running. . . . So my 
thanks to all of you, and now, on to Chicago and 
let’s win there.” 

Someone started to chant, “We want Bobby! 
We want Bobby!” and the crowd took it up. 
There was a moment’s hesitation on the stage. 
Someone wanted to lead Kennedy to his left, 
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through the Embassy Room past a queue of pretty 
Kennedy girls costumed in red, white and blue. 
Indeed, his two bodyguards, Bill Barry and Rafer 
Johnson, were helping to clear the way. Edward 
Minasian, a headwaiter, started to lead Kennedy 
off to the right. But Karl Uecker, a maitre d’hotel, 
took Kennedy’s right hand, parted the gold cur- 
tain behind the rostrum and led the Senator off 
the rear of the platform directly toward the ser- 
vice pantry, 

Uno Timanson, a hotel official, got in the lead, 
motioning frantically to Uecker, who pulled Ken- 
nedy along. They turned into a dim corridor and 
passed through the double doors of the service 
pantry while Kennedy’s entourage rushed to 
catch up. “Slow down!” cried Frank Burns, an 
attorney and close friend of Jesse Unruh. “Slow 
down! You're getting ahead of everyone.” 

Bill Barry, the ex-FBI man who had guarded 
Kennedy closely during the campaign, was lifting 
Ethel Kennedy down from the stage. “I’m all 
right,” said Ethel. “Stay with the Senator.” Barry 
turned and started for the pantry. 

The one man who might have saved Kennedy’s 
life, an armed guard who was at the Senator’s 
side when he reached the pantry, was hardly in 
condition for heroics. Thane Eugene Cesar had 
worked a full day on his regular job as a main- 
tenance plumber at Lockheed, on the 7 A.m. to 
3:30 p.m. shift. He no sooner arrived home than 
his boss at the Ace Guard Service phoned and 
told him to show up that evening at the Am- 
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Rosey, take him!” As Barry spoke, he released 
his hold. The assailant seized the gun again and 
another struggle began. 

Barry fought through the crowd gathering 
around Kennedy. “Put that gun away,” he said 
to Thane Cesar, the security guard. Barry put the 
on lying next to Kennedy under the Senator’s 

ead. 

Juan Romero, the bus boy, was cradling Ken- 
nedy’s head with his right hand. “Come on, Mr. 
Kennedy,” he said. “You can make it.” Ken- 
nedy’s lips moved. Romero says he seemed to say, 
“Ts everybody all right?” Someone next to Ro- 
mero said, “Throw that gum away, Mr. Kennedy.” 
Romero started to reach for the wad of chewing 
gum in Kennedy’s mouth, but then he thought 
he’d better not. Kennedy’s right eye was open and 
his left eyelid moved up and down. His right fist 
was raised as if he were clutching at something. 
Richard Aubrey, a postal clerk, knelt next to Ken- 
nedy and said a prayer. A young man named 
Danny Curtin bent over Kennedy and recited the 
Act of Contrition: “Oh my God, I am heartily 
sorry for having offended Thee . . .” Curtin 
handed his rosary to Romero, who wrapped it 
around Kennedy’s left thumb and folded his hand 
over it. Kennedy brought the rosary up to his 
chest. 

Richard Tuck, another Kennedy campaign 
aide, had pushed a path through the crowd for 
Ethel Kennedy. Before she got to her husband, she 
heard newsman Ira Goldstein moaning, “What 
happened to Kennedy? What happened to that 
so-and-so?” Ethel stopped and scolded him, 
“How dare you talk about my husband that way!” 
Goldstein says she slapped his face. 

“Ym sorry, lady,’’ Goldstein protested. “I got 
shot, too.” 

Ethel softened. “Oh, I’m sorry, honey,” she 
said, and kissed him on the cheek. 

Finally, Ethel reached Kennedy’s side. She 


pushed Romero away and started talking to her 


husband in a low, soothing voice. His jaw worked. 
He was trying to speak. Ethel left his side for a 
moment and, with more presence of mind than 
most of the screaming mob in that pantry, found 
a towel, filled it with ice from an ice machine, 
and came back with it just as Dr. Stanley Abo 
arrived. 

Dr. Abo pressed his ear to Kennedy’s chest. 
The Senator’s breathing was quite shallow. Dr. 
Abo found one small wound back of the right ear; 
it was hardly bleeding. He took Kennedy’s pulse. 
It was slow, possibly because of “cranial pres- 
sure.” Abo probed the wound with his finger to 
make it bleed. 

“Qh Ethel, Ethel,” Kennedy moaned. Ethel 
patted his hands. “It’s okay,” she said. 

“Am I all right?” he asked. 

“You’re doing good,” said Dr. Abo. “The am- 
bulance is on its way.” 

“The ambulance is coming,” said Ethel. 

Kennedy took her right hand and brought it to 
the rosary on his chest. More and more people 
streamed into the room. The air became very 
heavy. Dick Tuck took off his coat and started to 
fan the Senator. 

“You’d better go see where the damn ambu- 
lance is,” Barry said to Tuck. “Or how it can get 
ae 

Across the room, Rafer Johnson lunged for the 
gun, grabbing it by the barrel with his left hand. 
Roosevelt Grier held the butt. Incredibly, the as- 
sailant still had his finger in the trigger housing. 

Joseph La Hive, president of the Van Nuys, 
Calif., Democratic Club, was also grabbing at the 
gun. “Let me have the gun. Let go, Rosey. Let go, 
Rafer,” La Hive shouted. 

“Shut up!” cried Johnson. Then he shouted to 
Grier, “Let me have the gun.” 

La Hive let go of the barrel and chimed in, 
“Let Rafer have the gun.” 

Johnson shouted at Grier again, “Rosey, give 
me the gun.” Grier pulled and twisted—the little 
assassin’s strength was fantastic—and finally got 
control of the gun. He gave it to Johnson, who 
put it in his coat pocket. Uecker, Grier, Gallivan, 
Plimpton, Burns and Rogers continued to hold 


the captive, who continued to struggle. Kadar pum- 
meled him in the chest and kicked him in the 
knee. Booker Griffin, an organizer from Watts, 
started chopping at the assassin’s neck, and others 
seemed to be trying to twist his head off as it 
hung over the edge of the metal table. “We don’t 
want another Dallas,” shouted Jesse Unruh, pull- 
ing away some of those who were trying to strike 
the prisoner, “We don’t want another Dallas.” 
Unruh climbed up on the steam table and 
started an impromptu speech. “If the system 
works at all,” he said, “we are going to try this 
one.” 

Several doctors reached Kennedy’s side and 
called for air. Dr. Abo clamped the ice pack on 
the Senator’s head. Dr. Ross Miller loosened 
the Senator’s tie. Another man unbuttoned Ken- 
nedy’s shirt. Someone took off his shoes. An am- 
bulance was said to be on the way, and the doc- 
tors decided they could do no more for Kennedy 
at the moment. They looked at the four others 
who had been shot: Paul Schrade, 43, whose head 
rested on a white plastic campaign hat; Ira Gold- 
stein, 19, hit in the left hip; William Weisel, 30, 
an American Broadcasting Company associate di- 
rector, wounded in the abdomen; and Mrs. Eliza- 
beth Evans, 43, who had been wounded in her 
forehead. Erwin Stroll, 17, hit in the knee, had 
already been put in a taxi by his friends and sent 
to the hospital. 

Back on the steam table, Joseph La Hive tried 
to get the gunman’s feet off the floor. He lifted one 
leg and gave it a savage twist. “Stop,” the man 
said, “you’re hurting my leg.” At least he spoke 
English. 

“Why did you do it?” Rafer Johnson shouted 
in the man’s ear. 

No answer. 

Johnson glared fiercely into his eyes and asked 
again: “Why did you do it?” Again no answer. 
Johnson clenched his fist and placed the back of 
it on the young man’s forehead. “‘Why did you do 
it?” he growled. 

Someone thought he heard the assassin say: 
“Let me explain. I can explain.”” But someone else 
told him to shut up. And he did. Grier had pinned 
the assassin down on the table. Even so, someone 
suggested tying the prisoner with a rope. 

“Don’t tie him,” said Grier. “The police will 
be here soon.” 

At approximately 12:15 a.m., Patrolmen Tra- 
vis White and Arthur Placencia, cruising on Wil- 
shire Boulevard, heard a radio call ordering an- 
other police car in the area to 3400 Wilshire, 
where there had been a shooting. White said, 
“That’s the Ambassador! Let’s go!” 

When the two officers reached the hotel, em- 
ployees took them to the kitchen area. Said one 
employee: “He’s right here and they are killing 
him.” White and Placencia saw the struggle on 
the steam table. Johnson and Grier were fighting 
off people “milling around the suspect and punch- 
ing and kicking him.” The cops heard cries of 
“Kill the bastard! Kill him!” The man they were 
looking for was spread-eagled on the table, and 
Jesse Unruh had a knee in his back, 

Other policemen arrived. Officer William Nun- 
ley leaned over the table, snapped one handcuff 
on the man’s left wrist, but had trouble getting 
hold of the right. Unruh wouldn’t let go. Neither 
would Grier. 

“We are police officers,” said White. “We are 
taking him in.” He and Placencia rolled Grier off 
the captive and the man gasped for air. 

“I charge you with responsibility for the man,” 
said Unruh. But he kept hanging on to the 
prisoner. 

One policeman gave Unruh a violent push and 
started to move through the crowd. “All right,” 
said Unruh, “‘you can take him, but I am coming, 
too.” Placencia and White moved off with the 
prisoner, and Unruh kept his hand on the back of 
the man’s neck. “This one is going to face trial,” 
shouted Unruh. “Nothing is going to happen to 
him. He is going to pay. We aren’t going to have 
another Dallas.” 

White led the way through the Colonial Room 
and into the red-carpeted lobby. Placencia was 
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right behind him with the prisoner. They started 
down the twisting stairs to the ground floor. Pla- 
cencia looked back and saw a horde of people 
behind him. He didn’t know why they were angry. 

Just as the police led the suspect away, Richard 
Tuck arrived with the ambulance driver, Robert 
Hulsman, and a bulky attendant, Max Behr- 
man. Both were dressed like police officers, ex- 
cept for shoulder patches reading “medical atten- 
dant.” They wheeled their stretcher up to Ken- 
nedy. Hulsman took the Senator’s feet, Behrman, 
his head. 

“Keep your hands off him. I’m Mrs. Ken- 
nedy,” Behrman says Ethel Kennedy said. 

“We are here from Central Receiving Hospital, 
Emergency Section. We are here to help you,” 
said Behrman. 

“T don’t care who you are,” said Mrs. Kennedy. 
Somebody else said to hurry and get the Senator 
on the stretcher. Behrman moved in roughly and 
put a blanket under and around Kennedy. 

“No, please don’t,” said Kennedy. “Don’t lift 
me up.” 

Helsman and Behrman each grabbed an end of 
the blanket and heaved it on to the stretcher. 
Barry told them, “Gently, please, gently.” But 
they bumped and banged their way through the 
kitchen pantry to the elevator, where Rafer John- 
son stood guard. Johnson allowed six persons to 
get in with the stretcher bearers: Mrs. Kennedy, 
Bill Barry, Fred Dutton, Blanche Whittaker, 
wife of Jim Whittaker, the mountain climber, 
Warren Rogers and Dick Tuck. 

Pete Hamill, a New York writer, looked at his 
watch. It was 12:32. Seventeen minutes getting 
Kennedy out. He looked at the pool of blood on 
the floor. Kennedy’s blood. Could he survive that 
much loss of blood? 

At 3:31 a.m. Eastern Standard Time, President 
Lyndon B. Johnson was awakened in his White 
House bedroom by a phone call from an aide, 
Walt Whitman Rostow, who told him that Senator 
Kennedy had been shot in Los Angeles. The 
President turned on his console TV—three sepa- 
rate screens, one for each network—and put in a 
call to the Secret Service. He wanted agents dis- 
patched immediately to protect all presidential 
candidates and their families. No, he didn’t have 
legal authority to do so. Yes, he was going to ask 
Congress to give it to him in the morning. 


In the elevator, Max Behrman bawled out in- 
structions. “Please lower your voice,” Ethel Ken- 
nedy said, but Behrman went right on shouting. 
Blanche Whittaker, infuriated, gave Behrman a 
light tap on the mouth. 

“Don’t do that again, lady,” he growled, “or 
somebody will get a crushed head.” 

The elevator reached the ground floor, Behr- 
man and Hulsman propelled the stretcher down a 
concrete ramp. “Somebody grab that thing,” cried 
Barry. Warren Rogers reached out and slowed the 
stretcher down. 

“For Christ’s sake, let go!” shouted Behrman. 
Rogers held on. 

“Only Mrs. Kennedy rides with him,” said 
Behrman. Fred Dutton shoved past him and 
joined Mrs. Kennedy inside the ambulance. So 
did Blanche Whittaker. Behrman got in. 

“T belong in there, too,” said Barry. 

Rogers grabbed him and they both got in the 
front seat next to the driver, Hulsman. Ethel Ken- 
nedy signaled Father James Mundell, a Maryknoll 
priest and close friend, to follow the ambulance. 

Behrman picked up his call book and turned 
to Ethel Kennedy. “Just for the records,” he said, 
“TI have to know what happened.” Mrs, Kennedy 
said she didn’t care what he had to know. Behr- 
man says she grabbed his call book and threw it 
out the rear of the ambulance. 


In front of the Ambassador Hotel, where the 
police were ready to take the assassin away, a 
crowd of people started screaming and surging 
forward. Officer Placencia pushed his suspect into 
the back seat and climbed in. White took the 
wheel and Jesse Unruh jumped in beside him. 

“Let’s get out of here!” cried Unruh. 
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The police car sped out the drive, red lights 
flashing. Art Placencia thought his prisoner 
looked “smirky.” 

Placencia turned on his flashlight and looked 
into the young man’s pupils, which were dilated 
and remained so despite the light in his eyes, in- 
dicating to Placencia that the gunman was either 
drunk or drugged. 

Travis White noticed what Placencia was doing. 
“You'd better give him his rights, partner,’’ White 
said. 

Placencia informed the man of his constitu- 
tional right to remain silent, to have counsel pres- 
ent, and to be provided with free legal advice. 
After Placencia read the formula, he asked, “Do 
you understand your rights?” 

The suspect mumbled something. Placencia 
read the formula again. “Do you understand 
your rights?” he demanded. 

“Yes,”’ said the suspect. 

“Do you wish to remain silent?” 

“Yes.” 

Placencia addressed Unruh in the front seat. 
“By the way, who did he shoot?” 

“Bob Kennedy,” said Unruh. 


John Howard was a big man with a sandy crew 
cut and a sunny, carefree disposition that belied 
the weight of his responsibilities as chief of the 
District Attorney’s Special Investigations Division. 
He had prime administrative duties in an office 
of some 200 lawyers and served as the D.A.’s 
chief attorney before the County Grand Jury. 

On this election night, he was in the Plush 
Horse Inn, in Redondo Beach, with a friend, 
Lynne Frantz. All of a sudden, on the TV screen 
a reporter was trying to tell the world that some- 
body, possibly Senator Kennedy, had been shot 
in the Ambassador Hotel. 

“God, not again!” said Howard, a Kennedy 
Democrat. 

Without waiting for confirmation, he dashed to 
his car and sped to the D.A.’s headquarters. By 
the time he got there, his car radio had told him 
that Kennedy—and others—might have been criti- 
cally wounded. He called a platoon of prosecuting 
attorneys down to headquarters and headed for 
Central Receiving Hospital. 


Officers White and Placencia took their prisoner 
to the Rampart Street police station and put him 
in Interrogation Room B, a bare cubicle with a 
metal table, a few metal chairs and a microphone 
imbedded in the wall. White searched the pris- 
oner; he found four $100 bills, one $5 bill, four $1 
bills, $1.66 in change, a comb, a car key, a David 
Lawrence column clipped from the Pasadena In- 
dependent Star News, two unexpended .22 caliber 
cartridges, one copper-jacketed slug, a song sheet 
handed out to Kennedy supporters at the Am- 
bassador and a newspaper advertisement for a 
Kennedy rally on June 2. 

Sergeant John S. Locker entered the room and 
asked Jesse Unruh to step outside. Locker as- 
signed Sergeant E. H. Austin and Officer F. R. 
Willoughby to guard the prisoner. Los Angeles 
Police Department brass started pouring into the 
station and Sergeant Bill Jordan, the night-watch 
commander of Rampart Street detectives, took 
over. He told Willoughby and Austin to wait 
outside. 


In the ambulance with its siren wailing and red 
lights flickering, Barry pleaded for a smooth ride. 
Ethel Kennedy bent over her husband and made 
a motion with her hand, running it quickly up and 
down her throat. It seemed to say, “He can’t 
breathe.” Fred Dutton turned to Max Behrman, 
who grabbed a clear plastic breathing mask. 

When he lifted the Senator’s head, Behrman 
insists that Ethel Kennedy told him to keep his 
hands off her husband. He says he ignored her. 
Roughly, according to Warren Rogers, Behrman 
stretched the elastic attached to the mask over 
Kennedy’s head, scraping across the builet wound 
behind his ear. Ethel shivered with horror, then 
asked, “‘“How do you know the air is on?” 

“You can hear it,” said Behrman. And the tan 
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Kennedy has been shot in the head 
” said Dr. Holt. 
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'to take him to Good Samaritan,” 


ou there,” said Cuneo. He immedi- 
| the supervisor of the intensive care 
Samaritan and told him to have the 
thoracic surgery, Dr. Paul Ironside, 
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does,” Cuneo explained. Then he called his asso- 
ciate, Dr. Nat Downs Reid. 

Father Thomas Peacha, a young assistant pas- 
tor at St. Basil’s Church on Wilshire Boulevard, 
was driving home from a sick call when he heard 
on his car radio that Senator Kennedy had been 
shot. He drove directly to Central Receiving Hos- 
pital, gained surprisingly quick admittance to the 
Receiving Room and saw Kennedy lying on his 
back with a white sheet covering his body and an 
oxygen mask over his mouth. With a word to 
Ethel Kennedy, who sat calmly on a high stool, 
and a nod to Father Mundell, he anointed Ken- 
nedy’s forehead with a bit of oil—a short form 
of the sacrament of Extreme Unction. “Don’t 
worry,” Father Peacha said to Mrs. Kennedy. 


“He'll be all right.” 


“Father,” she said, very calmly, “say a prayer 
for him.” 

The doctors applied polysporin ointment to the 
Senator’s eyes and covered them with eye patches. 
In a coma, the eye may not react to bumps and 
jolts in ordinary ways. The ointment and the 
patches were protective precautions. Ethel Ken- 
nedy—uncomfortable with Behrman—extracted a 
promise from Dr. Holt that he would stay with 
the Senator all the way, something he intended 
doing in any event. They were ready to move, but 
there was a security problem outside. The crowd 
had become a mob. People were chanting, “We 
want Bobby! We want Bobby!” The police wanted 
Behrman and Hulsman to drive their ambulance 
to another entrance. 

“No,” said Dr. Holt. “We have no time for 
elaborate security measures. Senator Kennedy 
has a bullet wound in his head.” 

The doctors and nurses, with the Senator on a 
stretcher, hurried down a passage cleared by po- 
licemen to the waiting ambulance. Dr. Holt car- 
ried the bottles of intravenous fluid and, once in 
the ambulance, cradled Kennedy’s head in his 
hands. Mrs. Kennedy sat next to him. Senator 
Kennedy’s sister Jean and her husband Stephen 
Smith also squeezed in, and the rest of the Ken- 
nedy entourage followed in other vehicles. Pierre 


Salinger and his wife Nicole rode on the back 


of a police motorcycle. It was 12:57 a.m. In three 
minutes—at exactly 1 a.m.—they wheeled Sena- 
tor Kennedy into the Hospital of the Good Sa- 
maritan, where a spotlight shines steadily on a 
large white cross on the roof nine stories overhead. 

The Senator was taken to the intensive care 
unit, where two resident surgeons, Dr. Ironside 
and Dr. Hubert Humble, started blood transfu- 
sions and a tracheotomy—a throat operation to 
open the windpipe and make way for a tube lead- 
ing to a pump that moves oxygen in and out of the 
lungs. The tracheotomy was successful: Kenne- 
dy’s blood pressure decreased from 280 to a more 
normal 140. 

At 1:10 a.m., Dr. Cuneo arrived and examined 
the Senator. There was an obvious gunshot wound 
in the right mastoid. A dark red splotch behind 
the ear, still running, indicated intracranial bleed- 
ing. From the ear itself oozed bloody spinal fluid, 
indicating a basal fracture of the middle fossa of 
the skull. Two bullet wounds in the right armpit 
seemed unimportant, but the head wound’ was 
trouble. 

Dr. Meyers, the hospital’s chief thoracic sur- 
geon, joined the team working on the Senator. 
Dr. George Griffith, a cardiologist, taped elec- 
trodes to Kennedy’s chest and extremities in order 
to monitor his heart. Dr. John Zaro, an internist, 
continued to monitor the blood supply. Dr. Rob- 
ert Scanlan, chief of the hospital’s radiology de- 
partment, brought in a portable X-ray machine 
to survey the Senator’s skull, spine and chest. 
While the pictures were being taken, Dr. Cuneo 
gave Ethel Kennedy a preliminary report. 

“Extremely critical,” said Cuneo, and he told 
her there was “intracranial injury.”’ But he was 
impressed with the Senator’s improvement since 
the tracheotomy. “His blood pressure has gone 
down, his heart is beating strongly . . . his color is 

Ethel Kennedy almost collapsed, but quickly 
recovered, and refused a sedative ‘ffered to her. 


“Tt want to be awake and alert,” she said. 

Dr. Reid arrived, and he and Dr. Cuneo went 
down to radiology with Dr. Scanlan to look at 
the Senator’s X-rays. The films showed that one 
bullet had passed through some soft tissue in the 
right armpit. Another had penetrated the armpit, 
burrowed upward through fat and muscle, and 
lodged just under the skin of the neck, two centi- 
meters from the spine. No real problem here. But 
a third bullet had shattered inside the skull and 
some of the fragments were very deep. Dr. Cuneo 
believed that the bullet had also penetrated or 
torn the lateral sinus, a large blood vessel, and 
that fragments of the mastoid bone were scattered 
into the brain. 

There was only one thing to do: operate as 
soon as the Senator could take it, remove the 
blood clot that was surely forming inside the 
skull, and remove as many pieces of the bullet 
as they could find. 

Cuneo and Reid went back upstairs. Kennedy’s 
heart and respiration were now stable, and all 
vital signs were good. They talked to Ethel Ken- 
nedy again. “Now we know what we have to do,” 
said Cuneo. 

To those around him, Cuneo may have seemed 
like a man of steel. As a brain surgeon, he had to 


be strong. But he felt an overwhelming sense of | 


responsibility. “This man could have been our 
next president,” said Cuneo. ‘He was the brother 
of John Kennedy. The father of ten children. 
And millions of people who loved him were look- 
ing over my shoulder.” 


“Do you speak English?” Officer Willoughby 
asked the prisoner. 

No reply. During the long silence that followed, 
Willoughby and Austin had a chance to observe 
the man who had tried to kill Kennedy. He was 
dark-skinned and had thick lips, wild, dark hair 
and intense brown eyes. He had a bruise on his 
forehead and a cut near his left eye; his clothes 
were in disarray. 

He complained about the handcuffs binding his 
arms behind him. “These are tight,” he said. 

“What happened to your leg?” asked Wil- 
loughby. 

The prisoner didn’t answer. 

“It’s going to be a long night,” said Austin. 

“Yeah, you gaid it,” said Willoughby. He 
searched himself for a cigarette. 

“May I smoke?” asked the prisoner. 

The two officers glared at him. After a long 
pause, Austin spoke. “What color are his eyes?” 
He was making out a description for his report. 

“Brown,” said Willoughby. ~- 

“How much do you think he weighs?” 

“Oh, 140. How much do you weigh? 140?” 

“How much do you weigh?” asked Austin. 
“140? 150? 130? 120? 110? How tall are you? 
Makes no difference to me. I’m only a peon here.” 

“T like your humor, sir,” the prisoner said with 
a smile. 

The three of them sat there. And sat. “I hate to 
sit here and say nothing,” said Austin. “Are you 
married?” No reply. 

“Do you have a family?” No reply. “We're all 
people, you know. You got a girlfriend? Boy- 
friend? Friends?” No reply. “Did the detective 
tell you that you have the right to remain silent? 
Did he?” No reply. “Did he tell you that? Do 
you understand that? Do you understand? Do you 
or don’t you? Shake your head no if not, or shake 
your head yes if you do.” 

The prisoner stared at Austin impassively. 

Willoughby sighed. “Silent Sam,” he said. 

At 1:30 a.m., Bill Jordan came back and broke 
up the staring match. First round to the prisoner. 
Now they would move him downtown. 

Officer Willoughby and Sergeant Jordan hus- 
tled their man down a rear stairway to the under- 
ground garage where Sergeants Frank Patchett 
and Adolph Melendres were waiting in an un- 
marked sedan. They pushed the prisoner, still 
handcuffed, into the back seat. Patchett, followed 
by an escort car, pulled out, avoiding the knots 
of curious and angry citizens who had guessed the 
assassin might be at the Rampart Street station. 
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Four minutes later the car arrived at Parker 
Center, headquarters of the Los Angeles Police 
Department, and parked in the basement garage. 
Police officers were waiting there; others were in 
the elevator, along the third floor corridor, and 
outside the doors of the Homicide Division. The 
message had moved through Parker Center: “They 
lost their man in Dallas. We won’t lose ours.” 

In the Homicide squad room, Sergeant Patchett 
asked, “Who are you?” He got no answer. An of- 
ficer came in to take fingerprints. “If you’d give 
us your name,” said Patchett, ““you’d save us an 
awful lot of work.” He got no answer to that, 
either. “What’s the matter,” said Patchett, 
“ashamed of what you’ve done tonight?” 

“Hell, no!” said the prisoner, loud and clear. 

Patchett shrugged, then went off to transmit the 
prisoner’s fingerprints to the FBI lab in Washing- 
ton. Other officers took the prisoner to Room 319, 
which was bugged. He asked for a drink of water. 
Sergeant Jordan got him a glass of water, but the 
prisoner wouldn’t put his lips to it until Jordan 
had tasted it. 

Deputy District Attorney John Howard and 
his chief investigator, George Murphy, tried to 
question the prisoner. They got about as far dur- 
ing this second interview as Jorddn had during 
the first. The prisoner understood his rights. He 
wouldn’t tell them his name. 

Howard said the prisoner could phone either 
himself or Murphy. “That’s Murph.” He pointed 
to Murphy, a huge Irishman with a florid com- 
plexion. 

“When will I have a chance to clean up?” asked 
the prisoner. 

“Let me explain what will happen,” said How- 
ard. “They have to book you. That’s legal pro- 
cedure—fingerprints, pictures taken, everything 
like that. After that, I’m sure you will be able to 
clean up.” Howard and Murphy were ready to 
go, but security precautions had to be taken. Any- 
time the prisoner was to be moved during the next 
24 hours, the police department would take emer- 
gency measures, freezing all movement within 
Parker Center. Sergeant Jordan went out to have 
the freeze put on. 

While he was gone, the prisoner turned and in- 
quired casually, ‘“‘How long have you been with 
the D.A.’s office, Mr. Murphy?” 

“Three years,” said Murphy. “I retired from 
the Police Department and went over to the D.A.’s 
office three years ago.” 

“Do you remember Kirschke?” asked the pris- 
oner. 

“Very well,” said Murphy. Jack Kirschke was 
an assistant District Attorney who had been con- 
victed of killing his wife and her lover. 

The prisoner was curious about Kirschke. Mur- 
phy said it was a hard case to figure. 

“Well,” said Howard, “I knew Jack Kirschke. 
Did you read about it or .. .” Jordan returned. It 
was time to go. “We'll take it up again,” said 
Howard. It was 2:20 a.m. 

The prisoner was booked under Section 217 of 
the Penal Code—assault with intent to commit 
murder. They photographed him, front and pro- 
file, and led him through a barred gate into a kind 
of wire cage for a full set of fingerprints. The 
prisoner refused to fill out the handwriting ex- 
emplars or to answer questions. Officer Guade- 
lupe De La Garza took him to a shower room and 
watched him take a slow, thorough shower. After 
drying himself, he put on jail shorts and a pair of 
jail trousers. They were too big. He didn’t like 
that at all. 

At Good Samaritan Hospital, surgeon Cuneo 
was joined by Dr. Maxwell Andler, whom Cuneo 
had known for 23 years. Like Cuneo and Dr. 
Reid, Andler had had extensive experience in 
World War II, treating gunshot wounds to the 
head. “Stick around, Max,” said Cuneo, thank- 
ful to have another brain surgeon at his side. 

At 3 a.m., the surgeons and nurses entered the 
operating room. They shaved the area behind 
Kennedy’s right ear, stepped aside for a moment 
while a police photographer took a picture of the 
bullet wound (to be used in court), and com- 
menced surgery at 3:10 a.m. 
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At 3:15 a.M., police officers took the prisoner to 
Interrogation Room 1. John Howard and Bill 
Jordan were there. “Hi!” said Howard. 

“Hello,” said the prisoner. Howard motioned 
for him to join them at a wooden table. The pris- 
oner sat lightly in a chair and complained about 
the clothes he’d been given. “I wish you could ac- 
commodate me more,” said the prisoner seriously. 
He said he didn’t look very presentable. 

Sergeant Melendres joined them. “There,” said 
Melendres, “he looks better, all cleaned up nice.” 
Melendres, Jordan and Howard all smiled sweet- 
ly. The prisoner had called for them. Maybe he’d 
decided to talk. 

Yes, he did want to talk, but not about Robert 
F. Kennedy. He wanted to talk about the Kirschke 
case, in which the death penalty eventually had 
been reduced to life imprisonment. 

Said Howard, “Yeah, we were talking about 
Kirschke, weren’t we? How come you followed 
that?” 

“I was hoping you’d clue me in on it,” said the 
prisoner. “You know, brief me on it, you might 
say.” 

Howard scratched his head and looked at Jor- 
dan. Well, if the kid wants to talk about Kirschke, 
he thought, maybe I’d better talk about Kirschke. 
Maybe I'll loosen him up. So they talked about 
the Kirschke case for a quarter of an hour. Jordan 
knew that his superiors were watching from the 
darkened corridor on the other side of the one- 
way glass. 

Howard tried to get the conversation moving 
more productively. It was past 3:30 in the morn- 
ing, he told the prisoner, and he hadn’t come to 
the cell to talk about the Kirschke case. “What 
else can we talk about?” asked Howard. 

“Really, that’s all I wanted,” said the prisoner. 

Sergeant Jordan came in with some coffee for 
the prisoner. ‘““Now, you want me to take a swal- 
low?” he asked. 

“Sure,” the prisoner said, lightly. 

Jordan took a sip. “It’s all right,” he said. In 
effect, Jordan was a court taster. If he didn’t keel 
over and die, neither would the prisoner. 


The surgeons cut the overlying skin and muscle 
behind the Senator’s ear and laid it back. They 
cut through the skull with an air drill and an air 
saw. They removed a segment of bone. Then, 
while Reid helped control bleeding, Cuneo probed 
the wound. He shook his head grimly. If the bul- 
let had hit near the midline of the skull, the Sena- 
tor might have been in fairly good condition. 
Kennedy’s occipital bone, which was uncommon- 
ly thick, might have deflected the bullet. But the 
mastoid, which lies to the side of the occipital and 
looks much like a honeycomb, is easily penetrat- 
ed. The bullet had hit Kennedy’s mastoid, shat- 
tering it and sending sharp bone fragments into 
the brain—fragments that were dirty, medically 
speaking, and had to be removed. 

Cuneo removed the blood clot, washed out bits 
of destroyed brain tissue, then went to work on 
the fragments of bone and bullet. 


By 6:30 a.m. in Hyannisport, Mass. (3:30 Los 
Angeles time), Rose Kennedy was up and about, 
getting ready for 7 o’clock mass. She turned on 
the TV to see how Bobby had fared in the Cali- 
fornia primary. Earlier, Ted Kennedy had phoned 
from San Francisco. He talked to his cousin, 
Ann Gargan, who had attended Joseph P. Ken- 
nedy since his stroke. Ted told Ann that Bob had 
been shot, but asked her not to awaken his moth- 
er, to wait until she arose. But Rose Kennedy, 
who had lost two children in plane crashes and 
another to an assassin’s bullet, learned about yet 
another assassination attempt, as much of the na- 
tion did that morning, from television. 

Quietly, she finished dressing for mass, put on 
a shawl and sunglasses and headed for the front 
pew of St. Francis Xavier Church in Hyannisport 
with a friend of the family, Boston attorney John 
Driscoll. 


Outside the hospital the crowd of newsmen and 
curiosity-seekers grew. They had seen familiar 
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ly know,” said the prisoner. “You’re 
; question as if you’re putting me, 
p the responsibility, me, the re- 
something so fantastic that it’s 
tal and physical ability to, to cope 


uink it’s beyond your mental ability,” 
quietly. “I think you’ve got a lot of 
think you’ve been putting us on 


Sergeants Patchett and Melendres 
resting witness closeted in Parker 
le Division. He was Thomas Vin- 
], dark and nervous. 
Id police that moments before the 
seen the assassin with a girl in a 
Earlier, another witness, Sandra 
old detectives and NBC newsman 
that she had seen a girl in a 
fleeing the scene. 
id he had walked into the pantry 
e Senator and had seen the assassin 
sennedy “with a stupid smile on 
to shake his hand, and then there 
ee shots and Di Pierro’s spectacles 
with blood as union leader Paul 
ck into his arms. Moments before 
Pierro said, he had noticed the 
ag onto a wheeled tray stand. He 
ound, and a girl was smiling back 
wearing a white dress with either 
olet polka dots. 
' a conspiracy? The police weren’t 
er, when they couldn’t find “the girl 
lot dress,” they dismissed Di Pi- 
iss Serrano’s stories as hysterical 
2 helpful. 





















to leave the cell. The prisoner told 
Kked like Dean Rusk. Murphy said 
about that. He looked at the pris- 
“You’re just sort of matching 


think it’s like I said, you know. I’m 
r any kind of an intellectual, edu- 


helpfulness or benefit of that 
ally, what can, what more can you 


se,” said Murphy, “you can have 
tion and everything.” 

u guys.” 

ould also make our job a lot easier.” 
u might lose the interest in the mys- 


not. going to lose interest,” Murphy 


ed to the interrogation a little 
than before. He thought he might 
eak in the case. 

d to the prisoner. “Miss me?” 

some more coffee?” asked the 
le warmer, please, if it’s no incon- 


xdan’s moment for irony. “Now, what 
mvenient,” he asked, “at four-thirty 
> 


‘thirty or five?” asked the prisoner. 
0 five,” he said firmly. 

noted that it was exactly a quarter to 
nean you can tell what time it is?” he 
‘dulously. There was no clock in the 
1€ prisoner had no watch. 

in, that was interesting but irrelevant. 
ought he knew who the prisoner was. 
l taken the man’s car key back to the 
r Hotel and tried it on every car 
rby. It fit a 1958 Chrysler registered to 
iene Gendroz, a hotel waiter. 

said Jordan. “Let me have you try this 
What about Robert Gene Gendroz?” 
aid the prisoner, airily, “that’s a good 
lroz.’ 

~ said Jordan, with rising confidence, 






“I think we’re in pay dirt now. And your car?” 

“Cadillac?” asked the prisoner. 

“No,” said Jordan. 

“Rolls Royce?” asked the prisoner. 

“How about a Chrysler?” asked Jordan. 

“Beautiful,” said the prisoner. 

“Beautiful. Nothing wrong with a Chrysler, is 
there? 1958 Chrysler?” asked Jordan. He thought 
he had the prisoner pinned down, but he was mis- 
taken. The prisoner continued with the put-on. 

_‘Wonderful,” he said. “The mystery is begin- 
ning to unfold now, huh? How did you know I 
had a ’58 Chrysler? The key? Beautiful.” He 
smiled. His own car was a ’56 De Soto. 

By 6 a.m. Murphy and Jordan hadn’t learned 
much, except that their prisoner was very tough 
and very clever. 

“We're going to arraign you in a little while,” 
Murphy said. “You're going to court.” 

“Please make sure about my attire,” said the 
prisoner. He wanted to wear his own clothes. 


At 4:45 a.m., the doctors took some hope: Sena- 
tor Kennedy had started to breathe completely on 
his own. All the bleeding had stopped and most 
of the metallic fragments had been removed. But 
Drs. Cuneo, Reid and Andler stayed with it, to 
finish removing the bone fragments that had been 
driven into the brain. Frank Mankiewicz, the 
Senator’s press secretary, told reporters the sur- 
gery would take “another hour and perhaps two.” 

Mankiewicz and Kennedy’s brother-in-law, 
Steve Smith, were waiting in the hallway when the 
doctors emerged from surgery at 6:20 a.m. 

“The next twenty-four to thirty-six hours should 
tell,” said Dr. Cuneo. 

“Should tell what?” asked Mankiewicz. 

“Whether he lives or not,” said Cuneo. 

“And if he lives?” 


ELIAS AMER OTE ILIA TOSS 
ENNEDY, 
IF HE 
SURVIVED, 
WOULD STILL 
BE ABLE 

TO THINK 


AND 
REASON. 


Behe CRS, 

Cuneo put it to them directly. “There is some 
evidence of damage to the midbrain.” If a bullet 
or a bone fragment had hit the midbrain, the 
body’s most important neural pathway, Kennedy 
would now be dead. But the concussive shock of 
the bullet and the in-driven fragments of bullet 
and bone had caused tiny hemorrhages in the 
midbrain. Only time would tell how serious they 
were. The blood clot, now removed, and the swell- 
ing of the brain had cut off a certain amount-of 
oxygen—a loss that could cause permanent dam- 
age. 

If Kennedy survived, he would be totally deaf 
in one ear and the right side of his face would be 
paralyzed. His left field of vision would be im- 
paired and he would have a degree of spasficity in 
his arms and legs. “But,” Dr. Cuneo. added, “the 
higher centers seem to be unaffected. He would 
still be able to think and reason.” 

Senator Kennedy was taken back to the inten- 
sive care unit where he was placed on an ice 
mattress to lower his temperature and decrease 
the metabolic rate. This reduced the strain on his 
heart and protected the brain, which feeds less 
oxygen at lower temperatures, The doctors con- 
tinued to monitor the cardioscope and kept a rec- 
ord of all the other vital functions. Ethel Kennedy 
was given a cot at her husband’s sid& Sometimes 
she sat, sometimes she lay down. Almost always 
she held his hand. 

Mankiewicz told Dr. Cuneo that the press would 
appreciate it if he explained to them what had 











happened. “You tell them,” said Cuneo. Mankie- 
wicz took Cuneo to Senator Edward Kennedy, 
who was now with Ethel. But Cuneo was at a loss 
for words. What do you tell a man who has lost 
one brother, a President of the United States, to 
an assassin’s bullet, and has another brother, a 
U.S. Senator, in critical condition as the result of 
another assassin’s bullet? 

It was Ted Kennedy who did the talking. He 
told Dr. Cuneo that he had asked Dr. James Pop- 
pen of Boston’s Lahey Clinic to come to L.A.—in 
fact, an Air Force jet was ready to leave Boston 
at any moment with Poppen aboard. 

Cuneo knew Poppen from various professional 
meetings. Poppen had looked after John F. Ken- 
nedy’s back, treated Ted Kennedy’s multiple in- 
juries suffered in a 1964 plane crash, and attend- 
ed their father, Joseph P. Kennedy, after his 
stroke. “I don’t know anybody I would have been 
any happier with,” said Cuneo. 

At 7:20 Frank Mankiewicz stepped outside the 
hospital to tell the newsmen all he dared to. He 
did not tell them about the shattered facial nerves, 
the hemorrhage into the right temporal lobe, the 
certain deafness in the right ear. Why talk about 
certain horrors when the doctors weren’t even 
sure that Kennedy would live? Mankiewicz told 
them simply, “There may have been an impair- 
ment of the blood supply to the midbrain.” 


Downtown, another army of reporters waited 
outside Parker Center for news about the mys- 
terious gunman who wouldn’t give his name. No 
one except members of the Los Angeles Police De- 
partment was allowed in the building. Finally, at 
7A.M., newsmen holding press cards were searched, 
then allowed into the auditorium to hear from 
Chief of Police Tom Reddin. 

Reddin had little news. The suspect was still 
unidentified; he stil] declined to give his name. 
The police had sent his fingerprints to the FBI 
in Washington. Reddin did not mention efforts to 
trace the gun. Nor did he reveal that Judge Joan 
Dempsey Klein was heading for her courtroom in 
the County’s Hall of Justice, where the prisoner 
would be arraigned, nor that a camper truck was 
being backed into the police garage so that the 
prisoner could be taken unobtrusively to the Hall 
of Justice. This news conference was more of a 
diversionary action than an attempt to communi- 
cate information, for the police wanted to avoid 
press coverage of the prisoner’s transfer. It was 
during such a transfer, attended by a tangle of 
newsmen, that Jack Ruby slot the assassin of 
President Kennedy, Lee Harvey Oswald. So Red- 
din stalled for time and tried to talk about the 
assassin. “I_spoke with him forabout fifteen min- 
utes,” lied Reddin, “and he sounds well educated. 
pee good English and is a good conversation- 

ist.”’ 

“Can we have an interview with the suspect?” 
asked one newsman. 

Said Reddin, “After Dallas, nobody is going 
to get within a thousand feet of him.” 

Nobody did, éxcept for half a hundred sherifi’s 
deputies who stood guard in the Hall of Justice 
while the Chief. Public Defender, Richard Buck- 
ley, huddled in the jury box with the man to be 
arraigned. The prisoner said he wanted to talk to 
someone from the American Civil Liberties Union. 
Buckley said he would pass the word along. “In 
the meantime,”’ he advised, “you don’t have to tell 
them anything if you don’t want to. Not even 
your name.” The prisoner nodded. “And don’t 
sign anything. Don’t even sign a booking slip.” 

Buckley’s advice was entirely proper under the 
circumstances. The prisoner signed the booking 
slip, “John. Doe.” 

At 7:40 a.m, he was moved into a chair in front 
of the bench, where he was surrounded by depu- 
ties, and heard the chatges against him. “Do you 
have a name?” asked.Fudgé Klein. 

“Mr. Buckley is my attorney,’ answered the 
prisoner... Vented 

“Do you have a name?” repéated the judge. 

“John Doe,” said the prisoner. In white hespi- 
tal pants, a blue denim shirt and black slippers, he 
looked like a John Doe. 
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“Do you have an attorney?” 

The prisoner said he didn’t. Not yet. 

Judge Klein appointed the Public Defender. 
She said the prisoner was charged with violating 
Section 217 C of the Penal Code, assault with a 
deadly weapon with intent to commit murder. 
The prisoner was informed of his right to speedy 
and public trial, by jury or judge, and his right 
either to testify or to refuse to testify. 

“Do you have any questions?” the judge asked. 

“Not at this time,” the prisoner answered. 

Chief Deputy District Attorney Lynn Comp- 
ton suggested that the defendant be held without 
bail. He outlined his reasons: 

1. There was a strong possibility that one of 
the victims of the shooting would die, and those 
charged with murder don’t get out on bail. 

2. The defendant refused to identify himself, 
making it impossible to investigate his background 
to determine how high his bail should be. 

3. There might be others involved in the shoot- 
ing who would want to kill the defendant. “This 
man did attempt to assassinate a United States 
Senator,”’ Compton pointed out. 

Buckley disagreed. He said the court had to fix 
bail and in a reasonable amount. 

“All right,” the judge said. “T’ll set bail at 
$250,000 at this time.” 

A dozen sheriff’s deputies surrounded the de- 
fendant, handcuffed him, and took him down to 
the basement and into a station wagon. They 
pushed him down on the floor boards and sped 
toward the New County Jail, which was on “ex- 
treme alert.” All prisoners were in their cells, and 
the booking area was deserted except for two 
veteran officers. They quickly put the prisoner 
through the formalities. He answered no ques- 
tions, but they measured him and weighed him— 
he was 5 feet 3 inches and 120 pounds; they 
moved him through two electronically controlled 
steel gates; they gave him blue denim trousers 
(that fit) and a blue chambray shirt; and they 
took his picture and his fingerprints again. Then 
they marched him through a long, echoing cor- 
ridor to the jail hospital, where a medical tech- 
nician swabbed his left arm and picked up a nee- 
dle and syringe. The prisoner recoiled. 

“It’s just a blood sample,” said the deputy. 

The prisoner shuddered. ‘How much you tak- 
ing?” 

“Ten c.c.’s.” 

The prisoner nodded. Next they X-rayed his 
left knee and ankle and his left hand. The leg 
X-rays showed no fractures, but the prisoner’s 
complaints caused the sheriff to bring in a wheel- 
chair. He was then taken to the second floor in- 
firmary, which had been vacated of all other 
prisoners that morning. They put him in a bleak 
little concrete cell and left a two-man guard 
watching him through an ample window. 


Across town, near the Ambassador Hotel, a 
traffic officer found a pink and white 1956 De Soto 
Fireflite, license number JWS-093, parked illegal- 
ly. He wrote out a citation, No. 39-43559 M, and 
put a copy under the windshield wiper. The offi- 
cer couldn’t have searched the car without a war- 
rant, but if he had, he would have found nothing 
more incriminating than two spent .22 cartridges 
on the front seat and a book in the back entitled 
Healing: The Divine Art. 

By now, the police knew that the assassin’s 
pistol had been purchased at the Pasadena Gun 
Shop by Albert L. Hertz of Alhambra for his 
daughter’s “protection” during the 1965 Watts 
riots. Hertz told officers that his daughter, Mrs. 
Dana Westlake, had moved to Marin County, 
north of San Francisco. Sheriff’s deputies tele- 
phoned her. 

“T gave it to a neighbor in Pasadena named 
George Erhard,” she said. “He was a collector 
and I didn’t want the darn thing around. I have 
two children.” In Pasadena, police found Erhard 
working at Nash’s Department Store. “Sure, I 
had the gun,” he said. “I sold it to a guy named 
Joe. He works here.” 

“Joe,” who preferred to be called by his real 
name, Munir Sirhan, had reported early for work 
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that morning, heard about the shooting of Rob- 
ert Kennedy, and recognized the TV pictures of 
the assailant as his brother, Sirhan Sirhan. Munir, 
21, hurried to his home, a modest cottage at 696 
East Howard in Pasadena. His mother, he noted 
with relief, was already at work; he awakened his 
older brother, Adel, 29. 

“Sirhan didn’t come home last night, did he?” 

“T don’t know. Did he?” Adel was a professional 
player of the oud, the large, gourd-shaped guitar 
of the Middle East. He worked nights and slept 
mornings; for him 9 a.m. was the middle of the 
night. He snapped to quickly enough, however, 
when Munir told him that the police were holding 
Sirhan for shooting Robert Kennedy. 

Within 15 minutes Adel and Munir presented 
themselves at the Pasadena Police Department. 
“Have you got a morning paper?” Adel asked the 
desk sergeant timidly. 

“No,” the sergeant barked and turned away. 
The brothers went outside. Adel returned to the 
station alone with a copy of the Pasadena Inde- 
pendent Star News. “I think this is my brother,” 
he said, tapping the picture of Sirhan on the front 
page. The police took him upstairs for questioning. 
An FBI man soon joined them. 

Back at Nash’s Department Store, Munir 
parked the car, went up to his boss’s office and 
met some FBI agents, who said he’d better come 
with them. “What for?” he asked. 

“You bought a gun from George Erhard?” As 
an alien and a felon on probation (he had been 
convicted for possession of marijuana), Munir 
had no right to have a gun. 

“No,” said Munir. “My brother did.” 

The agents brought George Erhard into the of- 
fice. “Is this the fellow who bought the gun?” 

Erhard said it was, but Munir insisted he was 
mistaken. It was his brother, Sirhan. Munir in- 
sisted on taking the FBI men to see Adel. He and 
Adel had already gone to the Pasadena Police 
Department; they had nothing to hide. By the 
time they got to the police station, Adel had left 
for home with police and federal agents. 

“You have nothing to hide here, do you?” 
asked Los Angeles Police Sergeant William 
Brandt, who had been dispatched to see if he 
could find any evidence of a conspiracy. 

“No,” said Adel. 


“Then you don’t mind if we come in and take a 


look?” 

“No,” said Adel. ““You can come in.” 

The officers soon found more than they’d hoped 
for in the bedroom of their suspect. On the floor, 
next to Sirhan Sirhan’s bed, lay a large, spiral- 
bound notebook. On a table, which served as a 
desk, was another notebook. There were some oth- 
er odds and ends: a small, spiral-bound notebook 
with notations on only two pages; a good deal of 
Rosicrucian literature; other readings in the oc- 
cult; a brochure advertising a book on mental 
projection by Anthony Norvell; and a large brown 
envelope from the U.S. Internal Revenue Service 
on which someone had written, “RFK must be 
disposed of like his brother was.”’ At the bottom 
of the envelope another scrawl read, “Reaction- 
ary.” Sergeant Brandt thought this was good evi- 
dence of “willful and deliberate premeditation.” 
So, in fact, were the two notebooks. 


Dr. Poppen arrived at Good Samaritan at 10:50 
A.M. Dr. Cuneo gave him a complete rundown 
and took him to the Senator. With Ethel Ken- 
nedy looking on, Dr. Poppen made his own exami- 
nation, timed the beeps on the cardioscope, 
checked the blood pressure, intravenous records 
and X-rays, then turned to Ted Kennedy, Smith 
and Mankiewicz. He told them the Los Angeles 
doctors had done it all. There was nothing to do 
but wait. 


At 11:02 a.m., the prisoner had another visi- 
tor, a dark man with a handsome smile. “I’m 
Peter Pitchess. I’m the sheriff of Los Angeles 
County.” 

“Yes, I know,” said the prisoner. “I recognized 
you.” The prisoner had seen him many times, as 
much of the nation has, leading the Rose Bowl 
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Parade on New Year’s Day astride 
horse. | 

“Let me explain our interest hei } 

ess. “You’re committed to our cust ae 
a oi keepenatne: to see that yo 
ree have already been threats 
I e ” 

The prisoner blinked, surprised | to 
Pitchess cared about his safety. They 
Pitchess about his rights and privileges 

“You have the same rights any othi 
has,” Pitchess replied. One of these 
to counsel, and moments after 
small man with bright, probing ey 
nificent gray beard appeared in the 
“J,” he said simply, “am from the 
Liberties Union. I’m Al Wirin.” a 

The prisoner motioned for Wirin t 
on the bed. “You know I did it,” } 
“I shot him.” He pulled the imaging 4 
an imaginary gun. “I shot him.” 

Wirin nodded. Something abo 
warned the prisoner. “Are they bugging 
he asked. ie 

“The sheriff assures me they are n 
it would be safer to assume they are, a 

“Well, I’d like the sheriff himself to té 
are not bugging me.” The prisone 
the door and asked a deputy if She 
was still around. 

He was. “Can I help you?” asked P 

Wirin told him that the prisoner w 
about the possibility that his cell mi 
“He wants your word that it isn’t.” 

“Absolutely,” said the sheriff. “ 
bugged.” 

“Will you put this in writing?”. 
oner. 

“Hell, no,” said the sheriff. “M 
bond.” 

The prisoner shrugged and sm 
sheriff left, the prisoner pulled W: 
“T haven’t told them my name,” hi 
tell you.” He whispered in Wirin’s ea 
Sirhan.” Wirin had him repeat it. He | 
about his family in Pasadena; they wel 
immigrants from Palestine. He wan 
see if they were all right, and to tell 
was all right. He was concerned about) 
parked it on a side street not far ¢ 
There are some bullets in the car.” ~ 

Wirin asked if he could tell the police 
car. Sirhan paused. Wirin said the p 
who he was now. Wirin had heard 
Mayor Sam Yorty announce it on tht 
han said Wirin could tell the police aby 
—they’d find it sooner or later anyw 
asked him why he’d called for the ACLU 

“Tt represents the minorities...” 

“Yes,” said Wirin, “it does.” 

“You'll represent me?” 

“No,” said Wirin. 

“Why not?” ae 

“Well, in the first place,” said W: 
ish.” 

“Ohhh,” groaned Sirhan. “I’m de 

“T’ll try to be honest and fair,” s 
help you find an attorney. The ACLt 
ested in due process of law and con 
rights. But there’s no constitutional ri ig 
Wirin spread his hands, unable tom = 
nate.” 

The prisoner decided a disclaimer \ 
sary. ““Now, I’m not against Jews,” he) 
against Israeli imperialism.” 

Wirin said he’d see about an attorne 
han. i 
“I want a good one. I want the bes 
said. Wirin nodded, wondering who 
what would surely be an unpopular 
had one more request. ‘Tell my m Hi 
up my room,” he said. “It’s a mess.” 
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&. WOMEN AND SO ON 


Points Of Cooking With Wine 


1er friends 
course, 1m- 
e a gourmet cook. 
that she is bright 


ot necessarily overly 
e been and will con- 
, about the use of 


s. But—whis- 


here is no real 
ery to wine cookery. 
Wine, properly used, im- 


rts to. a dish or a sauce a 
certain unity, a marvelous 
blending of flavors. Wine in 
cookery is not a prima don- 
na but a catalyst, bringing 
out the best in each ingre- 
dient. 

Banish immediately, by 
the way, the idea that foods 
cooked with wine are not 
suitable for children. Actual- 
ly, when properly prepared, 
they are not, and should not 
taste, alcoholic, for all the al- 
cohol has been cooked away. 

The principle of wine 
cookery is actually quite 
simple. It is not-the alcohol 
or even the original taste of 
the wine as it comes from 
the bottle that performs the 
miracle in cooking. It is the 
“ash,” the reduction of the 
wine, that is most important. 
The greater the wine, the 
more ash you get, but only 
the most finely tuned palate 
can tell the difference. Most- 
ly the taste of the wine ash 
is masked by other flavors. 

Recently, it has become 

stylish to remark that only 
the best wines should be 
used in cooking. Pure ma- 
larkey! It would be a sin and 
a shame to toss a fine old 
Chambertin into a stew pot. 
But this does not by any 
means imply that inferior or 
so-called cooking wines are 
acceptable. Wines used in 
cooking may be young, even 
rough, but they must be 
sound and good-tasting with 
no off taste. The least sug- 
gestion of a peculiar or un- 
fortunate flavor can never be 
hidden. It is intensified dur- 
ing cooking. 

Many people insist that 
the best rule is to use, in 





cooking, some of the same 
wine that you serve along 
with the finished dish. Theo- 
retically, this is ideal. Prac- 
tically, it is not always pos- 
sible. But the wines should be compati- 


ble—more or less the same type, prefer- 


ably from the same region. 

A few simple pointers make life 
easier In wine cookery. Generally, red 
meats are prepared with red wine. 
Chicken is stewed, fricasseed, braised, 
or baked with red or \ wine. Red 
gives a slightly richer flavor to chicken; 


white, in my opinion nparts more 


agreeable color to the fin i dish. For 
fish and other sea foods hite wine 
generally specified in classic 
s—except in Bordeaux, the very 

nd of classic Fren uisine, 
certain fishes are not only 


cooked, but also served, with red wine. 

Some of the old-time cooks used to 
believe that alchemy was possible only 
after long hours of cooking. Not neces- 
sarily so! Some of the world’s greatest 


vor meats and sea food. They substitute 
for all or part of the liquid used in stew- 
ing, simmering, braising, basting and 
baking. 

One of the basic wine uses is to 
déglacer (meaning rinse), stirring wine 
into the bits left in the skillet after 
sautéing. This is a basic part of the 
ritual in the preparation of hundreds 
of classic sauces and gravies. 


chefs have discovered that the same 
effect imparted by long, slow cooking— 


In addition to the sauces that can 


be achieved through the reduction of 


The good taste Gravy Master adds to gravy, 
Gravy Master adds to all your cooking. 


Gravy Master is a perfect combination of garden fresh vegeta- 
bles and flavorful seasoning ingredients. That’s why a little bit of Gravy 


Master goes a long way in seasoning any 


CITRUS GLAZED CHICKEN 
2 broiler-fryers, cut up 
1 tablespoon Gravy Master 
1/4 cup honey 
1/4 Cup orange juice 


Spread chicken pieces in 
single layer in shallow roasting pan. 
Combine remaining ingredients. 
Brush generously over chicken. 
Bake in 400° oven for 40-50 minutes 
or until tender. Brush with remain- 
ing glaze during baking. If desired, 
sprinkle with sesame seeds last 15 
minutes cooking. 


HOBO DUMPLING DINNER 
1 1/2 pounds ground beef 
Gravy Master 
Seasoned pepper 
4 tomatoes (12 slices) 

2 cups whole kernel corn 
Butter 
Dumpling batter 


GRAVY. 


Shape meat into 4 gener- 
ous patties; brush with Gravy 
Master and sprinkle with seasoned 
pepper. Place meat cakes in a well 
greased skillet and overlap 3 slices 
of tomato on each cake. Top tomato 
with 1/2 cup drained kernel corn, 
dot with butter. Cover and cook 





MASTER 


of these recipes. 


20-25 minutes over moderate heat. 
Remove cover and drop spoonfuls 
of previously prepared batter into 
pan around meat cakes. Cook 10 
minutes uncovered, replace cover 
and continue cooking 10 minutes. 
Makes 4 servings. 


STEAK SUPREME 


1 tender steak, about 3 pounds 
4 teaspoons Gravy Master 
1/2 cup blue cheese 

2 tablespoons butter 


Brush steak with 2 tea- 
spoons Gravy Master, let stand 2-3 
hours. Broil steak turning once. Mix 
remaining Gravy Master withother 
ingredients to make a paste; spread 
over steak and return to broiler 3-4 
minutes or until topping melts. 
Makes 3-4 servings. 


SAVORY ONION GRAVY 


Blend 3 tablespoons flour 
into3 tablespoons melted hot butter. 
Mix in 1 can (10 1/2 0z.) onion 
soup, 3/4 cup waterand 2 teaspoons 
Gravy Master. Stir over low heat 
until thickened and smooth. Strain 
before serving. Makes about 1 1/2 
cups. 


FREE OFFER: Send for Gravy Master’s new booklet containing 


Over 30 easy to prepare recipes. Write 
Island City, New York 11101. 


: Gravy Master, Dept. H, Long 


the driving out of the alcoholic fumes 
and the alcoholic taste—can be achieved 
through a quick reduction over a hot 
fire in a few minutes. You can, for ex- 
ample, make a fast version of the fa- 
mous boeuf bourguignon by adding to 
a can of beef gravy an equal quantity 
of good, sound, but not necessarily old, 
red wine and cooking it quickly, uncov- 
ered, over a hot fire until reduced by 
half. Then combine the sauce with 
small cubes of steak-type or tenderized 
beef browned with diced, salt pork. 
Wines are useful at all stages of 
cookery. In the beginning they serve to 
marinate and tenderize as well as fla- 


gravies (canned or homemade) by boil- 
ing them down with wine, you might 
try substituting half white wine and 
half milk or water in a can of frozen 
condensed, shrimp or lobster bisque. 
Also an excellent uplifter for fish chow- 
der or oyster stew! 

A splash of red wine does wonders 
for canned minestrone or vegetable 
soup. On the Eastern Shore of Mary- 
land a generation or two ago, where 
and when grand living was at its height, 
a cruet or pitcher of slightly heated 
sherry or Madeira was passed along 
with black bean soup. 

Sherry, of course, is the classic ac- 
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companiment to all man 
sommeés and other thin, 
It does not always take ] 
or hard cooking, however. | 
ly added at the last m 
of perfume to the so 
the other hand, does 
sherry the propensit: 
slight twang of bitte 
cooking. It can be ad 
ning. 

In truth, practically a 


substitution — 
% wine for 
called for j 
recipe. Vary 
pes by substi 
or a larger qu 
until you find 
that proves 

When a reeij 
dry, white tz 
you don’t ha 
necessary to | 
dash to the 
store or to op 
of your husban 
Montrachet. 
vermouth (t 
for a marti 
practically all ki 
that require \ 

Perhaps 
for one small y 
ing: an ope’ 
mouth, since 


ne 


ature than 
tle of whit 
it is by no me 
Once open 
kept, well cor 
frigerator. — 

Hold back 
and other sed 
you substitute 
mouth for 
reason is 0) 
is a combi 
wine infus 
herbs and 
fied with a tou 
liquor. 

If a recipe ¢ 
and you ha 
can substit 
or vinegar 
or cider vi 
about half 
juice or vini 
use water or 
consomme. 1 
illusion, you 


of liquid, or < 
whiskey. 
Wine vin 
more and more popular 
anced and the most C1 
usually ready-bottled 
mous brand name. 
No matter what you 
“experts,” no vinegar 
in a salad if you are ser 
deserves respect. If y 
along with wine, then 
lemon juice in the dress 
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PENTHOUSE PEASANTS 





: The Awful Problems of Agriculture on the Top Floor 


ril showers and May flow- 
prdinary gardeners are out 
ywn mower, honing the hoe 
thing the robins in the 
tree, another kind of gar- 
ry strange one—is out un- 
1e drains, sweeping peat 
a dustpan and_ shooing 
vs is the city gardener: 
York to Chicago and 
Wl buildings grow, this gar- 
must have a super-abun- 
f flowers, is out doing his 
he his environment beauti- 
or his lot: 

e you are, Arlene Watkins, 
he top—in a Manhattan 
with a view of everything 
Mr. Watkins, who’s just 
a vice-president). N-w it’s 
party. Just 50 or 60 friends 
ktails out on the terrace 
tulips, daffodils. hyacinths 
The only problem? Out 
ice, with the view of every- 
ing is in bloom. Postpone 
Buy plastic plants? Never! 
telephone and order some 
ktail landscaping,” which 
> owner of a shop named 
Gardener calls his latest 
We do a lot of it,” says 
x, “but it’s very expensive. 
y-size overnight landscape 
much as $500.” 

her hand, penthouse dwel- 
estall such costly emergen- 
are ways to have a bloom in 
t all times. 

anufacturer Jerry Silver- 
s designer Shannon Rodg- 
djoining penthouse apart- 
above Central Park with a 
view of New York. Be- 
they own so much terrace 
> had to hire a gardener. 
of push-button change of 
ays Silverman, “we leave 
‘ders with the gardener: 
pril, azaleas in May. the 
Us from June through Au- 

s in September.” Some- 

auses trouble. A few years 
n recalls, he noticed be- 
for work one morning that 
ms were prettier than he’d 
hem—all the colors were 
the flowers were at their 
he came home that night, 
the geraniums were gone 
y mums. He’d forgotten it 
mber and that standing 











ermione Gingold, who’s 
-yourself gardener for six 
er East 50’s penthouse, 
| experienced all the prob- 
an afflict city gardeners. 
ery insect you can name,” 
iges. “Caterpillars. Fur- 
rpillars. Nude caterpillars. 
flies. I spray like mad. 
lreary things get up to the 
don’t understand. I expect 
y minute.” 
f insects, weeds, air pollu- 
dogs, who dig in the gar- 
ingold has healthy hydran- 
ng glories and peonies. “I 
 Toses, gorgeous lilies and 
nds said would never grow. 


a? 


by Joyce Kuh 


I used to grow tomatoes, but I gave it 
up after I had giant caterpillars.” 

One of Manhattan’s early rooftop 
gardeners was John Barrymore. He 
rented the top floor of a Greenwich 
Village brownstone and, with his land- 
lady’s permission, set out to landscape 
the roof. That meant hauling several 
tons of topsoil to the roof, then plant- 
ing it with eight-foot cedar trees, 
hedges, wisteria, cherry trees and 
grapevines. He also installed a run- 
ning fountain and a flagstone walk. 
One day a heavy rain came, the roof 
collapsed, and the entire garden fell 
into his bedroom. Now rooftop experts 
know that adecuate drainage is the 
first thing to consider on a terrace. 

Most Manhattan rooftop gardeners, 
starting from scratch, get their first 
shock when they fill those expensive 
new flower boxes with earth. Miss 
Gingold lamented, “I never realized 
how much dirt cost! This is a very ex- 
pensive hobby.” (A small window box 
holds about 36 pounds of dirt, at five 
to seven cents a pound. and by dirt 
we mean the finest topsoil imported 
from Long Island.) 

Another Park Avenue green thumb, 
Bob Miller, had a traumatic expe- 
rience with dirt. “I had to lug a few 
hundred pounds of fresh soil down to 
the basement, because you can’t carry 
it through the lobby, then up to the 
penthouse.” After that backbreaking 
beginning, farmer Miller, dirt on roof 
and trowel in hand, settled down to 
raising flowers. 

By fall Miller knew enough to spray 
his shrubbery with an antidesiccant 
that keeps plants from losing too 
much moisture during the winter. 
“What I didn’t know,” moans Mr. 
Miller, “is not to spray on a windy 
dav.” (It’s almost alwavs windy on a 
rooftop.) “I sprayed. The wind car- 
ried the svray to the windows. That 
stuff is like clear paint. I had to 
scrape every inch of every window 
with a razor blade to get it off.” 

Roberta and Irv Schneiderman ea- 
gerly moved into their new penthouse 
a few months ago and soon realized 
that they had a lot to learn. Irv sent 
Rokerta out to buy a garden hose to 
replace the nightly bucket brigade 
from the kitchen. She brought home 
a shiny green plastic hose, attached it 
to the kitchen faucet, draped it across 
the living-room floor and out the win- 
dow to the terrace. where he held the 
nozzle and waited for the water to 
snout. When the water was turned on. 
Rokerta discovered that instead of a 
standard hose she had bought one of 
those hoses with hundreds of tiny 
holes for lawn sprinkling. Her living- 
room carpet got a thorough wetting 
down. Happily. both the Schneider- 
mans are now able to laugh when they 
tell the story. 

Many of New York’s rooftop gar- 
deners have neither the time nor in- 
clination to get out on a hot, windy, 
sooty terrace and get their fingernails 
dirty just to raise a few flowers. For- 
tunately, it isn’t really necessary: New 
York garden shops scll “total main- 
tenance” as well as plants. They will 
install the plants and do all the work 





—watering, fertilizing, spraying and 
pinching dead blossoms—for a price. 
Philip Truex gave up a budding ca- 
reer on the stage when city gardening 
changed his whole life. Several years 
ago he was helping plant a terrace 
garden for his father, actor Ernest 
Truex. Climbing the fire escape, Philip 
ran into a girl named Eve whose ter- 
race was on the floor above. “She told 
me she’d been watching all the hard 
work I was doing and hinted rather 
strongly that she could use a little 
help herself. By the time we got her 
terrace planted, we were engaged.” 

After the Truexes opened The City 
Gardener, he wrote a book of the same 
name, warning city planters about 
what they should and shouldn’t do on 
sooty rooftops and dank backyards. 
It is unlike any gardening book your 
country cousins ever read. 

Between the do-it-yourself and the 
total-maintenance gardener, Truex 
notes, there’s the gardener in the 
process of being converted. “The kind 
who says, while I’m working in his 
garden, ‘May I watch?’ Then he says, 
“Would you mind if I tried that?’ And 
finally he calls and says, ‘You needn’t 
bother to come and do the mainte- 
nance. I’]] take care of it from now on.” 

Mr. and Mrs. David Schulte were 
startled to learn of the damage that 
soot can do. “Not to the plants,” she 
says, “but to our awnings. We had 
to replace expensive canvas awnings 
every two years because of air pollu- 
tion. It eats right through them. We 
tried everything, and finally solved the 
problem. Last summer we put up clear 
plastic awnings and lined the insides 
with bright material.” 

Earl Blackwell, president of Celeb- 
rity Service, is proud of his unusual 
West 57th Street rooftop garden six 
feet deep in soil. Guests are often 
shocked to see a beautiful grass lawn 
growing outside his door—and the 
lawn mower he keeps on the roof to 
cut it. “Gloria Swanson gave me an 
enormous rhododendron a few years 
ago,” Blackwell chuckles. “I had a 
party in the spring, and the bush was 
completely covered with beautiful red 
blossoms. One amazed guest asked me 
how in the world I ever pinned so 
many flowers on that big hush!” 

If you are fortunate enough to have 
a terrace on the 20th floor. it may be 
your 19th-floor neighbors who share 
your problems. Jerry Silverman was 
particularly proud of a willow tree he’d 
grown. One day the woman in the 
apartment below noticed plaster chip- 
ping off her ceiling. Shortly after that 
she saw a dangling willow root de- 
scend from the ceiling of her bedroom. 
“The tree had to be removed,” Silver- 
man sighs. 

Sometimes rooftop gardeners know 
their sweat and toil isn’t really worth 
the expense, but they don’t seem to 
care. One contented terrace dweller 
plants grapes on his roof and squeezes 
eut a few glasses of homemade wine 
each year. Recently, he computed his 
whole garden budget and figured that 
the wine cost him about $80 a glass. 
Undaunted, he’s busy working on this 
season’s crop. END 
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A specialty introduced by Cornish 
Miners in the Gold Rush Days. 


1¥%2 pounds California beef 
top round 


2 medium-sized potatoes 

1 medium-sized onion 

1 teaspoon salt 

VY) teaspoon celery salt 

V) teaspoon pepper | 
Pastry 

3 tablespoons butter 





Cut beef, potatoes and onion into | 
Y%-inch dice. Season with salt, cel- 
ery salt and pepper. Place about 
¥3 cup filling on each of 6 (8-inch) 
pastry rounds. Dot with butter. 
Moisten edges and fold over to 
enclose filling. Press edges firmly 
together. Prick tops. Place on bak- 
ing sheet. Bake in moderate oven | 
(350° F.) 1 hour. Makes 6 pasties. 


PASTRY: Combine 3 cups sifted 
flour with 142 teaspoons salt. Cut 
in ¥% cup EACH shortening and 
lard. Add about 6 tablespoons ice 
water to make stiff dough. Divide 
into 6 portions. Roll each to an 
8-inch circle. 


Twice as many cattle as people in- 
habit Tuolumne County. Beef ac- 
counts for more than 50 percent of 
the value of all farm products. Over 
$2,500,000 new wealth is added to 
the County’s economy annually 


through the sale of cattle and calves. 





Todays Beel is Best 


For More Beef Recipes Write to 
CALIFORNIA BEEF COUNCIL 


463 Brewster Ave., Redwood City, Calif. 94063 


VISE POTATO ENTREES 


addition of potatoes; and potatoes 
are a perfect complement to highly 
seasoned dishes. Crispy baking pota- 
toes provide good texture contrast for 
most entrées. The skin should be eaten 
as it is the essential source of the 
nutrients that make potatoes such a 


neat and the 
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BETTER-THAN-BOTTLED! 


up BEST FooDs® 1 cup BEST FOODS 
‘eal Mayonnaise Real Mayonnaise 
[azola® corn oil 2/3 cup chili sauce 
1/4 to pred inegar 2 tablespoons milk 
1-] ugar 1 tablespoon sweet pickle relish 
rika Combine ingredients. Makes 1-2/3 
; . p mustard cups. 
yaa : VOTE: Chill dressings, serve on 
oe eee tossed greens. For extra crispness, 
Into real mayo it oil. 


mé use Western Iceberg lettuce. 
Add remaining i ind 


stir. Makes 1-1/3 « 


THIS IS NO PI R“SECOND BEST*~.. 


good budget buy. It tastes good too! 


BAKED POTATOES WITH CREAMED 
CHIPPED BEEF 

For crispy baked potatoes, rub skins 
lightly with oil before baking. And for 
maximum Vitamin C benefit, eat the 
cooked skins! 


6 baking potatoes 14 cup butter or 


1 (6-0z.) jar chipped margarine 
beef 14 cup chopped 
onion 


fake fresh"pour on’ salad dressings 


BETTER-THAN-BOTTLED! 


1 cup BEST FOODS 
Real Mayonnaise 
2 tablespoons wine vinegar 
1 tablespoon lemon juice 
1 tablespoon Mazola corn oil 
1 tablespoon water 
1 teaspoon Worcestershire sauce 
1/2 teaspoon oregano leaves 
1 tablespoon sugar 
1 small garlic clove, minced 
Combine ingredients. 
Makes 1-1/3 cups. 


BRING OUT THE BEST WITH BEST FOODS REAL MAYONNAISE 


14 cup chapped 4 ¢ 
green pepper 24, 
yy ts 





















Wash and dry 6 bakj 
Prick skins all over. Rub 
oil. Bake at 400° about 50 
pending on size of potato 

Meanwhile, rinse cont 
oz.) jar chipped beef 
water. Dry beef between 

In a medium-size saue 
cup butter or margarine, 
each chopped onion and 
until onion is transparen 
cup flour. Slowly add 91 
stirring constantly until 
ens. Stir in chipped beef 
spoon black pepper. Hea 
utes. 

Split potatoes and ge 
chipped beef over them, 


HOT CHEESE POTATOES 
A savory lunch or suppe 
can be’ transformed in 
more substantial by mi 
diced, cooked ham with 
layering into casserole. 


5 cups sliced \% ts 
potatoes 14 
2 cups sliced onions c 


ponte alt < 
Bring 5 cups sliced pota 
sliced onions, 1 cup wa 
spoon salt and 14 teaspo 
a boil. Lower heat and 
minutes or until potatoes 
der. 

Lightly grease 2-quar' 
casserole. Place onions an 
in casserole. Sprinkle wit 
ed cheese. Layer in anot 
toes and 34 cup cheese. 7 
maining potatoes. (Reser 
cheese for later use.) 

Bake 20 minutes at a 
reserved grated cheese ové 
until golden and bubbly. § 


erously. 


PINWHEEL MEAT LOAF 

Family favorite is we 
potatoes dish.’ Here mea 
savory potato stuffing roll) 
style. 


3 cups cubed 14 Ib 

potatoes 1 cup 
14 cup water 1 (3) 
lf, tsp. salt mea 
4 tsp. rosemary ing 
3 eggs 


Combine 3 cups cubed pota 
water and 4 teaspoon ea 
rosemary. Simmer, cover 
utes. Drain off any surpl 
cool. Beat in 2 eggs (rese 
ing egg for later use). Li 
ficiently to handle. 

Meanwhile combine 14 
beef, 1 cup tomato juice, 
served) and 1 (314-0z.) pk 
seasoning mix. Place me 
two sheets wax paper an 
9x13-inch rectangle. Remo\ 
of wax paper. 

Roll potatoes to correspt 
rectangle. Remove top sh 
paper. Slip cookie sheet 1 
toes. Invert on top of meat 
and potatoes jelly-roll fa 
shortest end. Using 2 spa 
in a 5x9x3-inch loaf pan, 
pletely with foil. Bake 2 
40 to 45 minutes. Let st 
5 minutes. Lift meat loal 
using foil. Set on servi 
Serves 6. 





xs 


ast eae pees centerpiece includes Iilinois’s violet. Wisconsin's wood violet, and Ohio’s car- Southeastern states are represented by Florida’s orange 
ne, wl ered is_the official flower of Colorado. nation are used to make up the Great Lakes centerpiece. blossom, Georgia’s Cherokee rose, Kentucky’s goldenrod. 
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usetts’ Mayflower (or trailing arbutus) and Ver- From the Great Plains and Northwest regions are Idaho’s A centerpiece for the Southwest includes an arrangement 
red clover are characteristic of the Northeast. syringa (of the lilac family) and Nebraska’s goldenrod. of California’s golden poppy and the Texas bluebonnet. 


vely centerpieces above were designed 
nald Linsley of Linsley Ltd. Mr. 

used regional wild flowers that bloom 
*r America in the summer for in- 
on—each representing a different area of 
untry. We hope they’II inspire you 
your hand at similar centerpieces, 
vild flowers complement 
ds of china patterns. 
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To order napkin kits, fill out this coupon, enclosing check or money order (no stamps } i 

















| please). New York state residents please add sales tax. Sorry, we are unable to handle 1h} 
ki f h f B . 1 ki all ' 1 | ToL MARC ee eOnCCetr iG aaee allow four weeks for handling and mailing. | 
tt © el t tine elgian iinen na ins Wl not only | BYES : z |i 
g J P ; : : | LADIES’ HOME JOURNAL DEPT. 3416 1 | 
mee your table but also your appreciation of Ameri- | 4500.N.w. 135th st, MIAMI, FLA. 33054 I | 
c : ai 7 ! I $—— =f kin kits at $7.95 h. CATALOGUE #61038 l 
. @he napkins are stamped with familiar wild flowers Each iiecontalasclanit 20'%20" napKine of crea Belgian linen, stamped with assorted | 
=n from Bieroce BACON ot he United States Embroidery tae oars as sewn ang ready to embroider. Embroidery thread and directions I 
~ = ] 2S. I included. Lace trim is not included. 
: : ; ; | I 
ids and directions are included. The choice of edging | peasepantName = | | 
'to you (ours is a narrow lace). Flowers included are, = 1 | 
1 herokee rose, violet, | | 
wise from left: poppy, goldenrod, Che | oy aot Zin Cede | | 
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tain laurel, clover, bluebonnet, and hawthorn. Lo 
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Excellent High-Speed Service 7, 00 
Highest quality processing materials 
Finest, fully automated color processing 

equipment 





: - Plus 25¢ 
You deal direct with the laboratory Postage and Handling 


oo 
wrre 


USE ANY ENVELOPE TO SEND YOUR INSTANT LOAD FILM DIRECTLY TO THE 
ACE FILM CLUB LABORATORY NEAREST YOUR HOME. BE SURE TO INCLUDE 
YOUR RETURN ADDRESS ALONG WITH YOUR CHECK OR MONEY ORDER. 


ACE FILM CLUB 


1191 P.O. Box 37 P.O. Box 5351 P.O. Box 1708 
Long Isla NAY. ad Od Orlando, Florida 32802 Cleveland, Ohio 44101 Denver, Colorado 80201 


mierpiece 
{11 Seasons 


Purdy. Are you stymied 
of creating imaginative ta- 
ions for festive occasions 
the year? This versatile 
, a tree branch permanent- 
jlaster in a flowerpot base, 
all your problems at once. 


prepared, painted and dec- 
1 can change trimmings at 
a holiday. 
ch hunt is Step One. This 
excuse for a drive to the 
alk in the woods or a visit 
ist. Use any hard or soft 
ch (maple, beech, apple, 
mot evergreen. Look for a 
shaped branch with twigs 
ibuted. Consider your dec- 
ds; you may prefer a styl- 
ar arrangement about 21 
. spreading about 16 inches 
buffet or mantel, or a more 
form about 15 inches high, 


about 12 inches, for the 
a table. 

-should be in proportion to 
For a 21-inch-high branch, 
erpot 5 inches high (or a 
; a 15-inch branch needs,a 
Y% to 4 inches high (or a 
Tape over hole inside bot- 
erpot. Follow directions on 
aris package, adding plaster 
til it reaches the consisten- 
ream. Pour it into base and 
' it begins to set—when 
ids unsupported in center 
Leave until hard—at least 


tire branch and base with 
ored enamel, green or yel- 
mple. Base may be further 














Mayonnaise 
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The backyard brunch—a la lazy Eggs -AMlornay. Superbly 
sumple with the mayonnalse lovers’ mayonnause Velvety smooth 
Kraft Mayonnase. Rich with eggs. © Prepare 2 pkgs. Kraft 
White Sauce Wax as directed on pke. Gradually add to a 
muxture of 2/3 c Kraft Mayonnaise, Lc. (4-0z.) shredded 
sharp cheddar, 1/2 ¢ Kraft Grated Parmesan and 2 T. sherry. 
(over bottom of 6 individual casseroles with cooked spinach 

(2 10-oz. pkgs. frozen spinach, cooked), Place an egg in the 
center of cach. Top with sauce. Bake 
at 390°, 25 min. 
(ount on Kraft 
Jor tasteful, 
healthful food 


ideas. 














decorated by covering with fabric, 
felt or colored paper, trimmed with 
braid, fringe or wool. 

Tie or wire imaginative baubles all 
over the limbs to complete the center- 
piece. Tissue-paper flowers and leaves 
may be glued or taped into the twigs 
for a colorful birthday or Mother’s 
Day centerpiece. Fresh flowers, such 
as daisies or mums, may be added for 
an anniversary or dinner party. For 
Christmas, decorate with miniature 





colored balls, cranberries, popcorn and 
tiny gifts. On Easter, hang blown and 
decorated colored eggs: on Halloween, 
corn candy and little witches: on Val- 
entine’s, hearts and candy kisses. Cut 
suit shapes from old playing cards and 
hang from thread loops along with 
miniature prizes for winners at your 
card party. You—and your children— 
will have fun dreaming up new trim- 
mings. It’s easy once you begin: ideas 
seem to grow on this tree. END 
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torious 

t lock-pick- 
part, for an 

rm system for 
VMiorris (Red) 
med and a very 


utant in 


which recent- 


v battery- 
ted olid-state alarm 


i Superior 


ity lock. Any tampering 
the lock or bolt (which 
lides into a socket) or chain 


cures the doorwhen 
its 1jar) proauces a pene- 
trating, pulsating sound sig- 
nal that is scarey enough to 
frighten intruders and call 
for aid. Red’s criminal rec- 
ord included engineering 
million-dollar robberies and 
making two from 
Leavenworth, so his exper- 
tise was invaluable. 


escapes 


A burglary oc- 
curs every 17 sec- 
Lot 4 onds all year long, 
and as a result there is a 
311-million-dollar loss taken 
from homes every year. So 
it’s appropriate to bring you 
Red’s inside information 
about how to keep burglars 
on the outside. “Invest in 
good locks,” he said. “Always 
replace locks on doors when 
moving into homes or apart- 
ments, especially if the ones 
there are the originals sup- 





plied when the building was 
first opened. Other tips: 

e Shut and lock your doors, 
even when you are home. 

e Never open a door to a 
stranger. If there is no win- 
dow or peephole, use a chain 
guard on the door when an- 
swering a ring. 


© Use lights generously 
around and in the home, 
garage, and yard when 


away, but they should look 
as though you were home, 
not awaiting your arrival. 
“Lights frighten burglars,” 
says Red. 

@ When away, leave shades 
or blinds in 





garet Davidson, 
anagement Editor 


strong “Place ’n Press” Excelon floor 
tile, for instance, has an adhesive on 
the back of each square, which means 
any amount, large or small, can be 
done at one time. Incidentally, with 
the special adhesive they use, these 


Next time you have , 
a chat with your cat, | 

tell her Calo is made 
by Borden. 


LIVER & 
CHICKEN PARTS/ @ 
FOR CATS AND DOGS | 


server, they say, makes it more con- 
venient to serve outdoors, in a yard, 
on a terrace, or by a pool. Most serving 
shelves are an extension of a kitchen 
counter or the area behind a sink, so 
it’s important that the window be com- 
fortable to open, not the kind that calls 
for stretching and tip-toe reaching with 
both hands. In connection with the out- 
door shelf, we suggest a casement or 
sliding window—either kind can be 
opened with one hand. Recently we re- 







On second thought, 

just open a can. 

She’ll get the message. The 

message is flavor. In eight fantastic 
varieties. Everything from Tasty Beef-By- 
Products and Liver and Chicken Parts to 
% delectable Treat —a tasty blend of your 

# cat’s favorite foods. So when you think 


7 F * 
eveaem 2 of Calo, think of Borden. 





FOR Cats ann DOG 


It’s from HRW} it’s got to be good. 











natural posi- 
tions, not drawn as clues 
you vs been away fora while. 
And never allow papers, 
mail, or milk to accumulate. — 
Notify police when you plan 
to leave so they will pay special heed 
to your place during your absence. 
e Rem lentification (name and 
address) fron id separate 
house and ir keys On burglars 
make duplica ke ile cars are 
parked. V Red his tips and 
pray you'll b lary victim. 
elfers 
if your I 1des put- 
ting dov or, con- 
sider the new self impor 
nt feature of this to me, is 
it the project doe to be 
yleted in one “‘sitti Arm- 


tiles can go over present floors, provid- 
ing they are reasonably smooth and 
sound, and are fastened down securely. 
The tiles are adapted for use on a slab, 
as well as on above-ground levels, a 
good idea if it’s a basement playroom 
you want to improve. This by-the- 
square floor is so easy to install, we 
predict it will be used for pretty and 
shelves and 


practical coverings for 


work tables, too. 


A serving shelf outside 
the kitchen window is a 
we've found that 
women want in kitchens. This 





viewed window designs, good for new 
or remodeled kitchens, made of Pon- 
derosa pine. Both casement and sliding 
units are available in various combina- 
tions of fixed windows and sections that 
open; others have insulating or double 
glazing, to eliminate the problem of 
taking down and putting up storm 
windows with the change of season. 


TH “Why don’t they make 
floors as easy to clean as 
Lott] Ye counters?” This request from 
the ladies, of course, sparked the devel- 
opment of a new floor finish called For- 
mica Floor Shine. It is a new formula, 





designed to hold a lasting 
resist scratching and marri 
found the bright sheen enhg 
and designs of floors. It js 
that the floors be thorough 
before using Floor Shine, e 
be bonded in. But the liqui 
easily and dries bright in leg 
an hour. If it must be rer 
polish can be stripped off wj 
hold ammonia solution, 





ing season ahead 
lighted to tell yx 
new _ slide-stora; 
jector system de 
Bell and Howell, 
stored in compac 
stead of bulky tra 
cubes fit directly 
jector. Results: 
. onds after a “sho 
quested, the pi 
ready. Most won 
lighted that each 
up to 40 slides ( 
sequence many 
16 cubes holding 
can be stored ir 
space needed by 
round trays tha 
slides. . . . Then, 
ble dishwashers 
“want” list, it’s 
that Westingho 
great feature o 
models. The door 
tilt feature that 
hinges so the doo 
to the floor with 
over the cabineti 
dog—jumps on t 





serves as an exte 
ironing board is 
those of us who 
starch and oft 
when pressing. 4 
rangement to ke 
with summer an¢ 
able-wardrobe 
ahead... . When 
stint is over, yo 
to use a simple 
holder for iron 
board. This Gra 
holds irons tip u 
for steam irons 0 





drawer when the 
minute or two, 0) 
in a spare morni 
noon, it’s a good 
member the vacuum cleane 
ice tool reaches into corner 
dust and crumbs. The d 
is indicated for the large, 
Speaking of vacuums, you 
crevice tool perfect for mé 
cleaning boots, dusting boo! 
behind radiators and into 


corners. 


Fluff without 





Dl"| special setting 
It’s handy for freshening 
and dusting curtains (Wi 
dryer afterward). 





of the new a 


LU 





JE APPETIZING 
POTATO 





{cs are in season. From Maine to 
olia there is not a better budget 
ile high in starch content, po- 
slave high nutritional value too. 
ret lies in cooking them the 
y to retain the maximum vita- 
a). mineral content. The humble 
tds a good source of Vitamins A, 
>, besides containing iron, cal- 
d phosphorus. 
culinary field, potatoes are a 
< foil to absorb and mellow 
yeasonings. Taste our array of 
ting recipes that provide just 
‘4t touch of piquancy with which 
any meal. 


RGHESE 
ycional Italian appetizer, which 
- served well chilled. Anchovy 
ind olives are another way to 


this dish. 


,0tato, 1 Tb. finely chopped 
{, and diced parsley 
4 tsp. dried 

can tuna, tarragon 
idand flaked diced pimiento 

ayonnaise tomato wedges 
‘garlic, hard-cooked egg 
d wedges 

rs & juice 


dice 1 large potato. Measure 
Cook in boiling, salted water 
st tender, about 5 to 10 min- 
rain and cool. Toss with 1 
an tuna, drained and flaked. 
14 cup mayonnaise with 2 
arlic, crushed, 2 tablespoons 
d juice, 1 tablespoon finely 
parsley and '% teaspoon 
rragon. 
mayonnaise mixture with po- 
tuna. Chill at least 1 hour. 
m lettuce-lined individual sal- 
ters. Garnish with diced pi- 
tomato wedges and_hard- 
egg wedges. Serves 6 as an 
re 
QUICHE 
quiche is good hot or cold. 
sither as an hors d’oeuvre or 
uncheon dish. The secret of 
itato pastry is to grate rather 
ash the potatoes. , 


astry: Quiche Filling: 
m-sized 114 cups half and 
d potatoes, half or light cream 


4 eggs 


1 and grated 
») \% tsp. salt 


unsifted YZ tsp. black pepper 
14% tsp. cayenne 
butter or pepper 
rine, 3 strips crumbled 
ed cooked bacon 
salt 1 cup grated Swiss 
cheese 


medium-sized potatoes in salt- 
sr until tender, about 15 min- 
0901, peel and coarsely grate to 
2 1 cup. Using hands, knead 
cup each unsifted flour and 
Ir margarine, softened, and 14 
n salt. Knead gently until well 
and pliable. 

e and flour 1 (9-inch) pie 
ress dough evenly into plate. 
ip sides and flute rim using 
ured fork. Chill. 

quiche filling by heating 114 
lf and half until just below 
point. (A film should just form 
ace.) Remove from heat and 
4 eggs, 4 teaspoon salt, 1% 
n each black pepper and cay- 








You'll never run out 








of ways to use 
Cabin Crafts LesCare 





withstands all kinds of treatment. 
Spills in the kitchen. Splashes in 
the bathroom. And even the wild- 
est shenanigans in the children’s 
room. No wonder. Cabin Crafts 
LesCare Carpet is densely tufted 
of Acrilan® acrylic fibers (actually 
149,000 tufts per square yard). It 


resists stains, cleans with ease, and 
wears on and on and on. What’s more, = 


Monsanto 


RTE) 
APPROVE OR GUANO St 


enne pepper. Beat until well blended. 

Sprinkle 3 strips crisply cooked ba- 
con, crumbled, on bottom of pie dough. 
Spread 1 cup grated cheese 
evenly over crumbled bacon. Pour in 
15 minutes in 

Reduce heat 


Swiss 


custard mixture. Bake 
preheated oven at 450°. 


to 300° and bake 35 minutes longer 
or until custard is set. Test for done- 


ness by placing blade of silver knife 
into center of quiche. Blade comes 
out clean when quiche is done. Serve 


Indoors. Outdoors. And all around the house. 
LesCare Carpet is so versatile you'll find 
dozens of different uses for it. From porches 
to dens to jogging tracks. So strong it 
















hot or cold. 
to 8. 


Serves 6 


it’s easier underfoot than hard surface 
flooring and it keeps noise to a minimum. 


What about colors? LesCare Car- 


pet comes in a sensational range of 


multi-color blends and solids. Rich 
golds and browns and rusts; bright 
blues and greens and reds—so 
you can match up any room (or 
any landscape) perfectly. 
Introduce yourself to LesCare 
Carpeting soon. At better stores 
‘everywhere. No matter how you 


plan to use it, you'll find it provides easy, 
economical luxury all around the house. 


LADEN 
DHA ET) 


a= 

tn 
> 

West Point Pepperell 


Carpet and Rug Division 
©} Dalton, Georgia 30720 





(generously) 


CURRIED POTATO BISQUE 


3 cups hot milk 

1144 cups mashed 
potatoes 

14 cup butter or 
Margarine 

14 cup finely 
chopped onion 

2 Tb. flour 


Stir 3 cups hot 


milk 


114 tsp. curry 
powder 

1 (10-0z.) can beef 
bouillon 

1 tsp. salt 

14 tsp. pepper 

1 Tb. finely chopped 
parsley 


into 1144 cups 


mashed potatoes (4 potatoes). 


In a saucepan, with 14 cup butter or 
margarine, sauté 14 cup finely chopped 
onions until golden. Stir in 2 table- 
spoons flour and 114 teaspoons curry 
powder. Add _ potato Cook 
slowly, beating with wire whisk, until 


mixture. 


smooth. Add 1 (10-0z.) can beef bouil- 


lon, 1 teaspoon salt and 44 teaspoon 
pepper. Stir until blended. 
Garnish with 1 tablespoon finely 


Serves 6 to 8 (% 


END 


chopped _ parsley. 
to 1 cup per serving). 


m 














PANTENE: TOTAL HAIR CARE. 
IT’S “FATTENING: 





There’s only one place a woman shouldn’t be thin in. Her hair. 


The thing is most women with too-thin hair don’t know what to do 
about it. Actually, the answer is quite logical. 


Thin hair should go on a “‘diet.”? A weight-gaining “‘diet.’’ 


You’ve got to give it lots of proteins and body-builders if you want 
to make it look strong and healthy. 


Pantene has the perfect plan. Total Hair Care for skinny hair. 
Five precious products, made to work together. Hach made here 
with our special Swiss formulas. To add extra body and bounce. 





Take ForMING DE PANTENE, our unusual setting lotion. It’s a real 
body-builder! Enriches your hair from the inside. Adds a coat of 
extra thickness to the outside. Yes, thickness! Isn’t that wonderful ? 





More wonderful things: THE TREATMENT DE PANTENE. Gets deep 
down to give your hair lots of good rich things. Adds body, softness, 
shine and swing. Once a month’s a must for this. 


Another good body-building time is shampoo time. So our SHAMPOO 
Dr PANTENE has more enriching Swiss Conditioners. So does 
Pre-F'orMING, the after-shampoo rinse that untangles and quick- 
conditions. Then—spray on more conditioners (plus body and hold) 
with our special Harr Spray DE PANTENE. 





That’s Total Hair Care from Pantene. Each step reinforcing the H 
good the others did. | 


Put your hair on the Pantene ‘‘diet.’’ It’s ‘‘fattening.”’ 


ig ' ik @ eieices 
FOR MINGS Daa PANTENE 


FORME 


WNTENE, 


g 








HAIR DE PANTENE: TOTALLY BEAUTIFUL HAIR. 


Only at the best stores and finest salons. 



















friend can’t tell you didn’t make them from scratch. 


ducing 
Fresh Ones" 
m Lipton. 2 


You'll never catch cream sauces this fresh coming from a can. With new Lipton 
Cream of Onion Mix and Cream of Mushroom Mix, you don’t add the water till 
you're ready for the sauce. That’s why they come out so fresh even your best 








Tuna Noodle Casserole 
1 envelope (2¥ oz.) Lipton Cream of 
Mushroom 
1% cups hot water 
4 ounces noodles, cooked 
and drained 








° Lipte 


: Cream of 


eT esr ey 





1 cup cooked peas 

1 can (7 oz.) tuna, 

2 tablespoons ch 
Dash pepper 

Y% cup buttered 6 


Preheat oven to 375° F. 3 
1. In 14%2-quart casserole, C6 





Cream of Mushroom an 
noodles, peas, tuna, OF 

Bake about 40 min. 

2. Stir once and 
crumbs on- 
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& about your body 
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We think a lot about it. How we can make it 
lovelier. How we can make it more youthful. 

How we can keep you firm where it's most flattering. 
And how we can keep you comfortable. (Why 

shouldn't you feel as good 
as you look?) Slip into a 
Sarong girdle, especially 
our new Body Velvet. 
We have wonderful 
things planned for you. 


Body Velvet girdle by 


|ISARONG 





At Last! DOG FANCY Magazine! You've been after us 
for three years to produce this publication, so now—by 
popular demand—we are proud to offer a full color, full 
size magazine written exclusively for the dog fancier. 
DOG FANCY, the all new magazine about your dog 
brings you exciting, lively stories by creative authors 
from around the world! You will read about the dog in 
art and history, the achievements of the dog, and nrany 
other feature articles; each written with a depth of un- 
derstanding which will make you more fully enjoy this 
fascinating animal. You will learn the history of every 
breed! Each issue will bring you accurate health, diet 
and genetic information written by reliable veterinary 
and research authorities. Essential] up to the minute 
tips on breeding, grooming and showing all breeds and 
colors. Editorials will present the pros and cons of all 
controversial questions! You will treasure each issue 
as a collector's item for the full color photography 


DOG FANCY IS EXCITING! 


It’s filled) with exciting, interesting, warm and 
lively Dog Stories. Tips on Dog Care, Health and 
How to Help Your Dog Have a Long and Happy 
Life. How to Buy a Puppy, Train, Show and Breed 
Your Dog. The Latest about Top Show Dogs and 
Household Pets. All about the treatment and pre- 
vention of all Dog ailments. Pictures and tells all 
about the origin and development of the elegant, 


and art. 


exotic breeds. 


DOG FANCY is down-to-earth! It tells you 
what to feed your dog, what to do about dogs that 
are finicky eaters, about feeding dog foods and 
what to do about malnutrition. What to feed preg- 
nant dogs; what are the best overall dog diets. 
it tells all about 
medication, anesthetics, tranquilizers, surgery and 
facts you should know about your veterinarian! 


DOG FANCY is scientific: 





fc 


INFEANATIONA, 





1 


ALL YOU NEED TO KNOW ABOUT YOUR DOG! 


DOG FANCY travels you around the world in history and art. It contains Fables, 
Poetry and Stories of famous Dog Personalities. In DOG FANCY you will find almost everything about 







charter issu e 


dogs—simple how-to-do-it dog projects that you can make at home with no special tools or equipment. DOG FANCY 
fights for dogs, against anything that endangers dogs—for good legislation to protect dogs from accidents, starvation and scientific torture. 
DOG FANCY is approved, supported, and recommended by all leading authorities. 


BE A CHARTER SUBSCRIBER! 
ENJOY BIG, BEAUTIFUL 
ISSUE FREE! 

(To Charter Subscribers Only) 


The Collector’s Edition 
of the Charter Issue 


The first issue, a limited collector’s edi- 
tion, will be sent free to Charter Sub- 
scribers only. Once the quota is filled, there 
will be no more Charter Issues available. 
Don’t be disappointed, send in your Char- 





QOGFANCY is filled with exciting, b 
iuaningly beautiful Full-Color and 6 
Dey vely for framing. 


ful articles, as well as 
k and White Pictures on rich 


ter subscription today to be sure to receive 
your Collector's Edition of the Charter 
Issue then issue after issue filled with stun- 
ning art, photographs, drawings, stories, 
facts, tips and features about your dog! 
Six beautiful issues per year! 
GUARANTEE 
If you are not more than pleased you may 
cancel your subscription after you receive 
your free copy of the Charter Issue and 
you will be sent a full and immediate 
refund! 


DOGFANCY tells all about 
Genetics—how to Line Breed, 
inbreed and Hybridize dogs. 





SPECIAL FREE GIFT OFFER 


Collector’s Edition of Charter Issue FREE 
with Every Subscription PLUS Big Cash Saving: 


DOG FANCY, Dept. LH-5, 3 W. 57th Street, New York 1! 
YES! | want to be a Charter Subscriber to the fabulous new DOG FA 
Magazine. Enclosed is my check for $ — or eal Bill me 
FOR YOUR OWN OR GIFT SUBSCRIPTION 
1 Year Only $3.50 (Reg. $4.50. You Save $1.00) 
[_]2 Yrs. Only $6.00 (Save $3.00) [_]3 Yrs. Only $8.00 (Save $5: 


To 





Address Ss 


City eee 





Sign gift card ‘From asa 





FOR GIFT SUBSCRIPTION 
[_]1 Year Only $3.50 (Reg. $4.50. You Save $1.00) 
[_]2 Yrs. Only $6.00 (Save $3.00) |_]3 Yrs. Only $8.00 (Save $5 
[oO ss = 


Address 





City State Zip = 


Sign gift card ‘From 











©) Sanwa ; Re ee ow 
a > » » 
Mect the tace of the future. 
Wouldn’t it be divine to have facial skin the texture of your tummy? DuBarry’s been studying it for years. 
Now, news: 6 treatments. Creams and lotions that are HYPO-ALLERGENIC. Yet divinely scented. 
PENETRIZING WASHES: Cleansing Cream for Dry Skin, Penetrating Cleanser, Skin Freshening Lotion. 
TEXTURIZING TONERS: Little refineries. Skin Firming Lotion, DuBarry Vibrance Masque. 
MOISTURIZING FINISHER: DuBarry Young Promise. Try them all. You’ll pat your pretty tummy 
aE with pleasure. New anti-inflation measure, too. Imagine, lower prices. the new Du BARRY ® 

















) THINGS TO MAKE 
d from page 115 


ETED BAGS 

elt with pouch, tote of many 
ictorian sack, tasseled draw- 
ouch. Instructions for all bags 
> for 25 cents and a stamped, 
ressed envelope from: 

Coats and Clark, Inc. 

30x 495 

Department LHJ, 5-70 

air Lawn, New Jersey 07410 


R COVER-UPS 

Made of a 30-in. square of 
= wool jersey. Cut neckline by 
sck pattern of a dress design, 
ck closure and facing. Edge 
» yd. of fringe. Trim neckline 
ilheads (see last column for 
and how to order). 

| 


ATT YZ 









| 
PMMA. 


hown at right). 
de ours of the 
_-white wool jer- 
he poncho—14 x 
Allow 1 yd. of 
or ends. Make 
wn free-hand 
mm design with 
is, or, if you fn 
»mbroider it. 

2 scarf. Ours measures 30 x 42 
., With 2 yd. of fringe trim. 








Make your own nailhead design. All 
fringe by Franken. 











DRESSES 
Our three tank-top crocheted dresses 
with matching head-dresses are all of 
drip-dry nylon tricot “Tropicale” from 
Columbia-Minerva. Directions for all 
three are available with 25 cents and a 
large stamped, self-addressed envelope 
from: 

Columbia-Minerva Corp. 

Box 600 

Robesonia, Pa. 19551 


PILLOWS 
Two gros-point designs and a Paisley 
petit-point design are available from: 

Fancywork 

1235 First Avenue 

New York, New York 10021 
Kits include all materials—painted can- 
vas patterns, yarns, needles, postage 
and handling. Each gros-point pillow is 
$21; the Paisley design is $65. 
Cotton-braid pillows. Yardages will 
vary according to the size of your pil- 
low, but here are two examples of ones 
we made. For a 14-in. pillow with 
stripes running up and down, you'll 
need nine 14-in. strips, plus one 60-in. 
strip for the edging. We used various 
width tapes in various (but compatible) 
colors for our design. 134 yd. of 214,-in. 
tape gives three strips; 1 yd. of another 
21,-in. tape gives two strips; 1 yd. each 
of 1-in. and 114-in. tapes gives the re- 
maining four strips. 





Topstitch the strips together and 
then add the border strip, mitering the 
corners. It’s always a good idea to ar- 
range the strips in various designs be- 
fore sewing to be sure you have the 
best one. Back all of this with felt or 
velveteen to complete the cover. 





For a 14-in. pillow with stripes run- 
ning diagonally, you'll need 1 yd. each 
of six different tapes measuring 3, 21/4, 
2, 14%, 1, 1 inches wide (2 pieces of 
l-in. tape). Follow same directions as 
above. Add tassels. Our braid by 
Franken, Grayblock, Conso. 











BELTS 
Chain belt laced with yarn: Buy two 
waist lengths of chain (in a style of 





your choosing) and join together by 
knotting, lengthwise, with colored yarn. 
Flowered tape belt and geometric tape 
belt, both studded with nailheads. Buy 
twice your waist measurement (plus 
four inches for attaching buckle) of 
cotton braid. Cut into two _ equal 
lengths and decorate one with nail- 
heads in the design we show or one of 
your own. Then edge-stitch the two 
lengths together and attach a fancy 
buckle. Our braids and chain by 
Franken; buckles by La Mode. 

A new device is now available for 
applying the nailheads described here 
and above for the Cover-ups. Order 
from: 

Gertz Long Island 

162-10 Jamaica Ave. 

Jamaica, N.Y. 11432 
Ask for Brisk-Set Nail Head Setter 
(#30/C). Nailheads are also available. 
The nailhead setter costs $11.45, in- 
cluding postage, and the nailheads cost 
$1.50 for one gross. 





needlepoint 


abstract 
belts. Kits containing all necessary ma- 


Butterfly and 


terials (yarn, printed canvas—34 in. 
long, needles) are available at $26 each 
from: 

Fancywork 

1235 First Avenue 

New York, New York 10021 
Be sure to specify which pattern you 
want. Price includes postage and 
handling. Allow three weeks for de- 
livery. END 
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eliminate 
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must be as- 


inated R.F.K. must be assas- 
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must be assassinated be- 
fore 5 June 68 Rob- 
ert F. Kennedy must 
be assassinated I have 


never heard please pay 
to the order of of of 
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or that please pay to 
the order of 

If that didn’t prove pre- 
meditation, nothing did. 

Meanwhile, other police- 
men grilled Adel and Munir 
Sirhan. Both disclaimed any 
knowledge of their brother’s 
actions. And both were ob- 


viously scared to death. 


At the Organic Pasadena, 
a health food store, John 
Weidner said he had em- 
ployed Sirhan Sirhan. He 
described the young man as a 
compulsively honest, better- 
than-average worker. “He 
was very touchy.” said Weid- 
ner. “He had a lot of com- 
plexes. He was a small man. 
He would not put on an 
apron—a symptom of the 
underdog feeling he had. He 
had resentment. Unhappy 
that people had more than 
him, unhappy with Ameri- 
Ca 

Weidner had fired Sirhan 
Sirhan after a silly argument 
over who told what to whom. 
Sirhan said, “You're telling 
me I’m a liar. I’m quitting.” 
Said Weidner: “He had a 
hot temper. He very 
passionate. And he wanted 
to do great things, to do 
something greater than he 


was 


was.” 


A 5:30 P.M., Dr. Cuneo 


looked at the electroenceph- 


alograph and noted with 
alarm that its hills and 
valleys were beginning to 


level off. The higher centers 
of the brain were producing 
a straight line, which meant 
there was no cortical activity 
at all: the brain wv 
suit the 
eated that the heart was still 


as dead. 


cardioscope indi- 


pumping: Beep...beep... 
jeep... beep... beep. How | 
it continue? 

At 7 P™M., the encep 
showed no change, but 


heart continued to _ beat 


breathing, aided by a posi 


sure machine, was good 
Jacqueline 


Kennedy §arri' 


ye assassi- 
Kennedy 


ong would 


halograph 


Kennedy’s 


and his 


tive pres- 


d with 
husband, 
an Say 
line Ken- 


Kennedy 


monitored 


was like 


her sister, Lee, and Les 
Stanislas Radziwill. No one 
hat feelings were in Jacqué¢ 
ly’s heart as she saw Bob 
g on an ice mattress, stuck with 

tubes and wires that 
bbing life forces. It 

and et it was 


different 


Strange, idiotic, unexplainable, yes, 
but not chaotic, not chaotic at all, be- 
cause the police and the doctors were 
beginning to learn how to handle 
assassinations. 


My connection with Sirhan began 
that day, when the Los Angeles bu- 
reau of Life Magazine assigned me 
the task of obtaining information 
about the man who shot Kennedy. 

I found Saidallah Sirhan, one of 


“What?” 

“Ts he dead?” 

“T do not know.” 

“Where is he?” 

“T do not know.” 

“When did you last hear from him?” 

“Two months ago. Two months ago, 
he was in Israel, Jerusalem.” 

“Tn Israel, huh?” 

“No, not in Israel,’ he shouted. 
“Tsrael doesn’t exist. In Palestine. I 
am a Palestinian Arab. Don’t forget it.” 


End the Problem of Deemed 


Unless you take particular care, 
low humidity, both indoors and 
out can easily rob your com- 
plexion of the precious moist 
oils quicker than the oil ducts 
of the skin can replace it, thus 
resulting in dry skin and the 
formation of wrinkles. 

A little extra attention should 
be taken by smoothing Oil of 
Olay over the face and neck 
daily before applying make-up. 
Oil of Olay is recommended be- 
cause of its special properties 


the prisoner’s older brothers, in his 
apartment at 1659 North 
Lake Street, a couple of blocks from 
the Sirhan home on East Howard. 
The apartment sat over a garage at 
the back of the lot. Empty beer cans 
lay about the room and _ Saidallah 
guzzled another can while he talked 


one-room 


with me. 

I asked about his family. Mother, 
father, Adel, Sirhan, Munir and sis- 
ter Aida arrived in the U.S. on Janu- 
1957. later, the 
elder brothers, Saidallah, 
now de- 


Six months 
Sharif and 
father 


ary 12, 


arrived. “Is your 


ceased?” I asked. 


that help nature to maintain the 
natural oil and moisture balance 
of the skin. 

Beauty, the glow of a healthy 
complexion and protection of 
your skin from dryness are yours 
all year ‘round when you use 
this unique tropical oil regular- 
ly. Skin beauty specialists are 
recommending that Oil of Olay 
should be smoothed over the 
face last thing at night before 
retiring to give your skin the ad- 
ded benefit of night-time care. 





“Did Sirhan have Communist sym- 
pathies?” 

“This is a fake,” shouted Saidallah. 
“That kid never did, he had no inten- 
tion, he had no idea about firing a gun. 
This kid never did appear to me that he 
is of such character. Did he have even 
a police record?” Saidallah took a long 
quaff of beer. 

“Did Sirhan ever say he wanted to 
see Kennedy out of the way?” 

“Nox 

“Or discuss the Arab-Israeli war?” 

“Not to my knowledge.” 

“T understand Sirhan was an exer- 
cise boy at a race track?” 


+ 


“After he fell from a 
Saidallah, “my mother gs 
has been in a nervous con 

“Did you say nervous?” 

“No!” shouted Saidalla 
Sirhan seemed to be in q 
dition.” 

“As a result of the fall?” 

“T do not know ‘result? 
the fall.” 

One of the neighbors 
that Sirhan made a trip to 
a couple of years 
Saidallah about 

His answer 
slowly, very eve 
ously, with flas} 
“He ... was 
under... U:Sia 
P! C! C!” Pee 
dena City Coll 
Sirhan had atte 
while. 
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Finally, only family was 
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- SEARS ROEBUCK 





1902 & 1927 CATALOGS 


he great 1902 catalog IS America at 

the turn of the century, when knick- 
ers were a boy’s best friend. All the nos- 
talgia of a young, still largely rural 
America. A remarkable, and amusing 
book published in 1902, it mirrors the 
dreams and needs of Americans at a time 
when life was far less complex . . . much 
more fun, and cost far less! 

Buggies were the rage. The 1906 Pure 
Food and Drug Act was four years away 
and you could still get a Sure Cure for 
Tobacco Habit . . . Dr. Rose’s Arsenic 
Complexion Wafers and a white Ribbon 
Secret Liquor Cure. And prices—Tooth- 
brushes 3¢ ... a drophead sewing machine 
guaranteed for 20 years at only $10.45 
and a solid oak home organ for only $22! 


The wonderful 1927 Catalog IS Amer- 
ica at the height of the Roaring Twenties. 
The fashions of the flappers and the 
Sheiks, plus the curios, furnishings, toys, 
cars, etc. See America on its wildest binge 
with prohibition booze, plenty of money 
and swinging people. 

Autos were the rage as Americans took 
to the road... the Radio was brand new 
and Clara Bow led the flapper revolution. 
In sports, Babe Ruth hit 60 homers, and 
Bobby Jones was Golf King. 


ALSO AVAILABLE 


1922 Montgomery Ward Catalog 
SEE COUPON FOR DETAILS 








Both books are over 700 pages, both 
a large 84% x 10%” (the actual size of 
the 1902 and 1927 catalogs) each has 
over 40,000 items carefully illustrated and 
fully described. A joy to read for every 
member of the family. If you’re around 
40, you'll relive your youth, if you’re a 
youngster, you’ll see your parents and 
grandparents in a new light. 

These books make wonderful gifts and 
at $3.98 each, a lot more for the money 
than you can find today—only 1 printing— 
the supply is limited. Order today. 


FULL COLOR seg 98 


a 
each 


LAMINATED COVERS only 


rm — MAIL 10-DAY NO RISK COUPON TODAY!= =| 


GREENLAND STUDIOS 
3502 Greenland Blidg., Miami, Fla. 33054 


Please send me #8360 Sears Roe- 
buck 1902 Catalogs for only $3.98 each 
plus 50¢ for postage and handling, or : 
#8899 Sears 1927 Roaring Twenties Cata- 
logs at same low price. | understand if not 
completely delighted, that | may return 
item within 10 days for a complete refund, 
Enclosed is check or M.O. for $ 








NAME 
ADDRESS! >t = 
CU Ve a 


STATE > ZIP 
(J SAVE $1. Enclose $7.96 for 2 catalogs. Take 2 
of same, or 1 of each. We pay the postage. 
Specify choice: __ 1902 Catalogs _ 1927 Catalogs 
L or___ 1922 Montgomery Ward Catalogs 
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To: Mrs. Virginia Drake 
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Street 
City. 


State 











Destroys 
odor on 
sanitary napkins 


At last—a deodorant for you 
...and for your clothes too! 


For women only—here’s the special 
feminine deodorant that destroys odor 
where you need more than an ordinary 
deodorant. It’s famous, easy-to-use 
QUEST Deodorant Powder! 

(1) QuEsT helps keep 
your body odor-free—even 
in the most intimate areas. 

(2) QUEST destroys odor 
on sanitary napkins. Helps 
prevent odor where odor 
lingers longest—under bras, 
girdles, panty-hose. 


Special deodorant for 
a woman’s special needs 


DEODORANT 
POWDER 
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MAGIC MARKER 
FINE LINE PEN 


e WRITES SOFT AND VELVETY 
K e NYLON TIP STAYS SHARP 
Zz e WRITES WITHOUT PRESSURE 


ALL-PURPOSE 


e WRITES ON ANY SURFACE 
@ PERMANENT INK 
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>, *S arker 
THE REAL McCOY 


| No other douche 
__ keeps you as fresh 
and feminine so easily. 


Yes, feminine hygiene is simpler than 


ever with Jeneeén®, the only pre-measured 


liquid douche. Because each dainty pak 
holds just the right amount. So there’s 


y no measuring. No stirring, either. It mixes 


instantly in water without clumping. 


i And Jeneén is delicately scented. Medically 


safe. Just follow directions. Not a harsh 


disinfectant. Yet it’s thoroughly cleansing 


and deodorizing as only a douche can be. 


You simply can't compare Jeneeén to anything 
else you've ever tried. 
J our word for it—try it yourself! Available 


But don’t take 


at drug counters everywhere. 


,R.N., Dept. LR-05 
The Norwich Pharmacal Co., Norwich, N.Y. 13815 


Please send me my introductory package of Jeneen, the first 
and only pre-measured liquid douche. I am enclosing 25¢ to 
cover the cost of mailing and handling. 


Please include your Zip Number. 


also Calluses. Quick, easy, 
and economical. Just rub 
on. Jars, 40¢, 70¢. At your 
druggist. Money refunded 
if not satisfied. Moss Chem, 
Co. Inc., Rochester, N.Y. 
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HYPON 


ee ee ee ee 
Odorless & soluble. 10 oz.—$1.00. Makes 60 gals. 
75item catalog Free. HYPONeX, COPLEY, OH. 44321 
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LOTION 


25% GLYCERIN... 


Heals Rough, Dry, Chapped Skin 
Faster, or Your Money Back 


CHAMBERLAIN DISTRS., Des Moines, la. 


AT YOUR 
SUPER- 
MARKET 
& 

DRUG 
STORE 


PRINCESS GRACE 


continued from page 103 


wide; voice calm and soft; hair, on this 
occasion, cut short. The Princess had 
said recently in an article that when 
tell-tale signs of gray appear, she tints 
her hair. To my eyes her hair looked 
neither gray nor tinted. She wore very 
little makeup. 

She was wearing a chocolate-brown 
dress that stopped an inch and a half 
above the knee. A printed scarf was 
tied around her neck. Flat shoes. Jew- 
elry? On her right wrist, a jewelled gold 
bangle. A small, turquoise pin adorned 
her left shoulder. Understated, cer- 
tainly. 

“Tt really couldn’t be a secret that I 
turned forty,” she said almost immedi- 
ately. “If you’re in the public eye you 


~ can’t very well escape your age. Every 


time you get mentioned in Time Mag- 
azine, you find your age put before 
your name. 

“Tm not terribly pleased at being 
forty. It came as a jolt. Partly because 
I feel I should be so much more grown- 
up and wiser about the world than I 
am. At forty you should know such a 
lot, shouldn’t you? It was the same 
when I turned thirty. I thought: I'ma 
woman, I should have acquired a lot 
more knowledge than I have. But I've 
resigned myself to it now.” 

Knowledge and wisdom aside, she 
must admit she was maintaining her 
looks astonishingly well? 

She seemed slightly impatient. 

“Honestly, I’ve never thought of my- 
self as a great beauty. I think I’m quite 
nice looking, but that’s about it. Frank- 
ly, I've always hated being known for 
my looks. I'd much rather be known 
for my ability. One of my few regrets is 
that I wasn’t able to develop more fully 
as an actress. I stopped acting before I 
could do that. But that was my choice. 
I just hope I’ve developed as a person 
instead. That’s what’s important to me 
—to fulfill my role as a wife and mother 
and princess. And to do well those tasks 
which I’ve undertaken to accomplish. 
What I care about is not whether I’m 
beautiful, but whether I have more 
character than I used to. I hope I do. 

“Of course, everyone is delighted by 
good-looking people. But if you're go- 
ing to spend time with them, or have 
them for friends, or be married to them, 
then looks play a very small part.” 


“I adore French cooking”’ 


Still, there was no denying the way 
she looked. What did she do to hold 
back the cruelties of the calendar? 

“Actually, not very much. I’m kind 
of a nut on health foods. Whole wheat 
bread, brown rice, brown sugar. I don’t 
hold with artificial sweeteners; I can’t 
stand the taste. I also have to admit 
I’m very greedy. I just adore good 
French food. Most days we're obliged 
to have two fairly big meals, either 
with the children or, if we’re receiving 
people, with them. 

“Tf there’s a big gala or ball in the 
evening, I try not to have too much for 
lunch. But it’s not always easy. As I 
said, I adore French cooking. And wine, 
too. Really, I eat far too much. You say 
I've got a trim figure? It’s not true. 'm 
rather fat, actually. If I had a husband 
who said: ‘Youre getting fat. Do some- 
thing about it!’ then I would. I'd rush 
off immediately and go on a diet. But 
fortunately my husband likes me the 
way I am, so I just go on as I do. 
























“It was different when Ty 
The camera always makes 
much heavier than you are. 
to take care, but I don’t hz 
Oh, every now and again 
and give a lot of thought te 
diet and I talk a great de 
and think a great deal abc 
laughed. “But I don’t go ¢ 
should be a lot slimmer, rez 
small bones. 

“It used to be such fun f 
Alfred Hitchcock. You knoy 
he enjoys eating. When we 
ing, he used to diet all wee 
pation of having a gloriou 
Saturday evening. He'd spe 
just thinking about it.” 


Splurges of domest 
Wouldn't it be difficult, 
diet at the Palace, where | 
just placed before you? 
“Not if I were determine 
choose the menus. So I alt 
what’s coming. Sometimes 
when I've planned the meal 
in advance.” 
What about the cooking 
ever do it herself? 
“Sometimes I do. I 
splurges of domesticity. 
off on the boat I do quite a 
ing for the children. [The 
named The Carostefal—a ¢ 
of the children’s names, 
STEFanie, ALbert.] Calling 
ports, cooking for the famil 
fun. I try all sort of things. I 
cook when we're at our vil 
gel” in the French mountain 
ing Monaco]. But you've ¢ 
regularly to be good at it. It 
ble for me to cook at the 
obvious reasons.” 

What exercises does she ¢ 

“T come from a very sport 
Both my parents were ini 
sports, and very good at 
mother is really an extraordi 
an. She has great strength. 
fantastic. She was theefirst 
in women’s physical educa 
University of Pennsylvania 
the first World War, when ¥ 
beginning to come into thei 

“Both my parents were 4 
ing people. My mother is 
she still swims quite a bit. B 
son with the rest of my fami 
ribly non-athletic. Compar 
of my French friends, [ma 
lete. My French friends do 
in the way of sports. 

“T used to swim quite a 
was younger, but I don’t de 
now. What I do—and it’s at 
for the legs—is walk a lot. I 
ing; actually, I feel a nee 
I hate elevators so I alway 
and down stairs. Except 
like New York, of course. | 
winter here in Monaco, whe 
go somewhere that’s only fi 
minutes away, I often walk 
difficult in the summer, | 
tourists and crowds. 

“What else? Well, ever 
start playing tennis. But I 
regularly. In fact I don’t de 
cise regularly.” 

Her daughter Caroline 
does. An outdoor type with] 
dark complexion, Caroline 
swim, ride horseback and f 
At 13, she shows every sigt 
ing a full 5'7”—her mother’ 

Princess Grace certainly ( 
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[_] Ship C.O.D. | will pay C.O.D. charges & postage. 


| NIRESK DISCOUNT SALES “viex‘no” CHICAGO 60606 | ~ te Conade: $14.95 including Postage & Duty 


’ tains nationally popular brands. Each item carefully chosen—everything you need | NIRESK DISCOUNT SALES - DEPT. FO-136 | 
for all types of fishing. Deadly lures that are all time favorites. A veteran angler or an | CHICAGO, ILLINOIS 60606 i 
| occasional fisherman can be proud of this precision-built kit. You can go fishing at | ORDER TODAY! If you're not 100% pleased we'll | 
‘| once.‘Compare! You will not find a bargain like this anywhere. | refund your full purchase price promptly. 
LOOK! YOU GET EVERYTHING SHOWN. Super “88” Spincast Reel * Comet X3C Bait Cast J YOU KEEP 2 FREE TACKLE BOXES REGARDLESS! | 
z Reel © Argosy Direct Drive Trolling Reel * 5 ft. 2 pc. Fiber Glass Spin Cast Rod * 4 ft. Fiber | Please rush____411 pcs. 3 Complete Fishing Sets 
Glass Bait Cast Rod © 312 ft. Fiber Glass Trolling Rod ¢ 6 ft. 2 section Bamboo Pole and 25 Finnie te Se ermmecatis ss ese Oe eS | aa 
| ft. Bank Line * 66 proven Deadly Lures © 5 pc. Furnished Line * 2 Floating Tackle Boxes with epics ee | 
‘| removable trays ¢ Fish Knife and Sheath * 28 pc. Popping Lure Kit * Dip Net, Stringer, Split uu as a es 
i Shot, Clincher Sinkers, Snap Swivels, Assorted Hooks, Snelled Hooks, 3 Plastic Floats, 6—3 | O Tae $12.95 atus $1.60 Renancce kardling. l 
| way Swivels, 6 Snaps, 12-36” Leader Strands (8# Test), and complete instructions. 411 pieces in all. | | 





VVny more women use B 


Today’s woman recognizes that vaginal odor can be a problem any day of the month. 
But it’s a problem you can banish with Bidette. Instantly, easily, discreetly. 


Bidette Towelettes are lint-free cloths moistened with a medically correct lotion to cleanse, 


deodorize and freshen the outer vaginal area. Soothingly, safely. So safely many mothers 
use Clinically tested Bidette on baby too! Foil-sealed and disposable, they go anywhere. 
Bidette Mist is the ideal vaginal spray. Gentle, refreshing, instantly effective. 


in either convenient form, Bidette offers the ultimate in 
intimate protection. For complete, full month 
feminine assurance keep Bidette handy always and 


. . & 
deal with a woman’s problem like a woman. Discreetly. & Sconsiiensr 
Towelettes in dozen, two dozen and economy 
packages at drugstores, in Canada too. Buy the Mist % on Penronmance 


“REPORTED 0% 
2, a 
° Days OF f 


now and get a filled purse-size atomizer FREE! 


¥ Youngs Drug Products Corp., Dept. L-705 
me’ P.O. Box 2300, G.P.O. New York 10001 
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FADE THEM OUT 


*Weathered brown spots on the 
surface of your hands and face 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
ESOTERICA, that medicated cream that 
breaks up masses of pigment on the skin, 
helps make hands look white and young 
again. Not a cover-up. Acts in the skin— 
not on it. Equally effective on the face, neck 
and arms. Fragrant, greaseless base for 
softening, lubricating skin as it clears up 
those blemishes. Distributed by the trust- 
worthy 56-year-old Mitchum laboratory. 
ESOTERICA—at leading toiletry and drug 
counters. $2. 


ZIP CODE HELPS KEEP POSTAL COSTS DOWN 
BUT ONLY IF YOU USE IT. 


What Do Many Doctors Use 


| would like to try Bidette. Please send the 
refillable Purse-Pack, 3 Towelettes and literature. 
| enclose 25¢ to cover postage and handling 
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WITH HAIRPINS, SWABS AND PAPER CLIPS 


Remove excess ear wax Safely with 


auro ear drops 


Impacted ear wax can affect hearing, 
cause pressure pain. Don't risk damage 
to ear drums. Do as thousands do, use 
Auro. Quickly and safely loosens and dis- 
solves excess ear wax. Millions of drops 
used without one harmful report. 

For ear pain see your doctor, but if it’s 
just hardened wax, use Auro ear drops. 
No prescription needed. Available at your 
local drug store. 





OKLAHOMA 


MILITARY ACADEMY 


High standards, small classes and excellent 
3 «teachers stress character, scholarship and 
b leadership. Grades 9-12 and Jr. College. Ac 
C credited. ROTC Honor School. Sports and extra- 
Ce curricular activities available. 2 year commission 

x program. Write: Col. John €. Horne. Pres.. 
Box LHJ-5, Claremore, Oklahoma 74107. 


When They, Themselves, 
Suffer From Hemorrhoids? 


Exclusive Formula Gives Prompt, Temporary Relief 
From Pain, Itching In Many Cases...and Actually Helps Shrink 
Swollen Hemorrhoid Tissues—Caused By Inflammation. 


News about a most effective medi- 
cation for hemorrhoids comes from 


a recent survey of doctors. Asked 
what they, themselves, use for relief 
of hemorrhoids, fifty-eight percent 
of the doctors reporting named one 
particular formula which they either 
use or recommend for their families. 

This medication in case after case 
gives prompt, temporary relief for 
hours from pain of tissues and 
actually helps shrink swelling of 


nflamed hemorrhoid tissues. Tests 


7 6, 
‘Oo 





upon hundreds of patients showed 
this to be true. 

The medication used in these tests 
was Preparation H®—the same ex- 
clusive formula you can buy at any 
drug counter without a prescription. 
Preparation H also lubricates the 
affected area to protect the irritated 
surface and so helps make bowel 
movements less painful. 

There’s no other formula like 
Preparation H. In ointment or sup- 
pository form. 


every day 





PRINCESS GRACE continued 


doesn’t need them, but I asked how she 
feels about rejuvenation treatments— 
facelifts, the famed cellular therapy of 
Dr. Niehans, and the like. If the time 
ever came when she felt she might 
benefit from these things, would she 
experiment? 

“TI don’t think so. It takes a lot of 
courage to do something like having a 
facelift, something which changes your 
appearance. It’s not a thing to be taken 
lightly. Anyway, doctors and medicine 
petrify me. The very idea of surgery 
scares me stiff. Anesthesia, too; I get 
such a feeling of claustrophobia. I 
wouldn’t have it even when I had my 
babies. I don’t approve of it anyway in 
childbirth—I think the babies suffer. 
No, I don’t really think I’d do anything 
—unless one day I found my face had 
fallen down around my knees. Then, 
maybe, I’d reconsider. But not till then. 
As far as Dr. Niehans is concerned, the 
first thing he makes you do is give up 
smoking and drinking, and we'd all feel 
better if we did that anyway, so it’s 
hard to measure the benefit.” 

Do you have any skin problems? 

“No. Luckily, I never had teen-age 
skin problems. My only complaint to- 
day is that my skin is a trifle dry.” 

Do you use much makeup? 

“No. Though it does seem to me that 
there’s a new jar of cream added to the 
shelf every year. I try them all. And it 
seems to take longer and longer to put 
on my face. My makeup varies, de- 
pending on the occasion. Sometimes I 
take quite a long time to make-up. 
False eyelashes and all for big occa- 
sions when I’m all done up. Other times 
no more than a few minutes.” 

Do you wear wigs? 

“Full wigs, no. But I have some falls 
which I wear occasionally.” (She is 
wearing one in our photos.) The Prin- 
cess does her own hair “very often,” 
but her most chic “do’s” are usually 
the work of her favorite hairdresser, 
Alexandre of Paris. 

What about clothes? 

“Frankly, I don’t concern myself 
with them all that much any more. 
There seem to be so many more im- 
portant things than clothes. I just hope 
I dress well. I think it’s easier today 
for all women to dress well. In America 
there are good-looking clothes avail- 
able at all price ranges, so there’s really 
no excuse for not being well dressed. 
Even the most inexpensive clothes are 
well cut. The finish is terrible, but the 
cut is good. My favorite designers are 
Dior, St. Laurent and Givenchy.” (The 
long dress and red cape the Princess is 
wearing in the photograph on page 101 
was designed for her by Grés of Paris.) 

“T’m not greatly in favor of minis. 
I’m not the mini skirt type. I looked at 
some of those English girls walkmg 
about in minis in the winter and pitied 
them. As for maxis, I don’t know .. . 
most of them look like bathrobes, don’t 
you think?” 


Simplicity is the key 


What is the best fashion and beauty 
advice a mother can give a daughter? 

“My advice to my daughters about 
beauty is to be natural. As for fashion, 
I feel simplicity is the key to success.” 

One of the things the Princess re- 
gretted about her busy life was the fact 
that it took her away from her chil- 
dren. 


“They need a mother,” 
“Particularly at this time of 
It’s one of the big problems 
think. So many women don’ 
be stuck at home with their 
They’d rather be out workin 
to be—and consequently thei 
suffer. Lack of contact with t 
ers, and the subsequent lack 
ty, builds up for trouble in t 
I’m convinced of it. 

“At their age, my children 
of questions about so many 
want to be there to answer t 
tions. That’s one advantage 
ing children too young, I s 
you have them when youw’re y 
it’s fun, like having a doll, 
still growing up yourself 
through emotional upheay 
harder to help them. | 

“I had a marvelous famil} 
self. Wonderfully secure. Mj 
was the misfit. Full of prq 
complicated sort of child. 
own making. My parents 
strict. We learned a lot f 
particularly a sense of fair 
learned’ to consider others. 
thing I hope I’m teaching 
children.” 





















Last year, I had recalle 
Caroline had taken part in 
cital. But her mother had th 
clear that there was to be n 
of an acting career. “It is 
one would choose for one’s 
she had said. “My mother 
didn’t choose it for me.” Di 
Grace still hold to that? Ye 

Had the children seen a 
early films? 

“One or two. They saw - 
in which I played a not ve 
thetic part. Caroline said, 
how could you play such % 
She couldn’t understand it. 
I told her, ‘when you are 
struggling actress, you accey 
of things. You can’t just 
choose.’ 

“I find it rather depressing 
old films. There they are, a 
nothing you can do about 1 
can’t correct your mistakes. 
acting; it was very exciting 
lenging—and, particularly « 
ginning, very hard work. 
around to all those audition: 

But it had helped, surely, |] 
the discipline of acting? 

“Oh, yes,” she said, “it h 
What I do now requires a gr 
discipline.” 

All this said, could she th 
drawbacks at all to what, o 
of it, seemed to be an enchi 

“Nobody knows about m} 
said. “Or anybody else’s. W 
our problems, though it’s 01 
adequacies which make us 
But, no, I can’t think of a 
particular. I’ve been lucky. 


TREE 
WEATHER OR NOT 
By Maureen Cannon 


With weathermen seeming ul 
And forecasts forever in doul 
It's safer to pull back the cur 
(Or pull up the blind, 
If your window’ s that ki 
And simply—quite simply— 
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A BELT— the first really new idea in sien- 
ng in years produces sensationally rapid 
3 in reducing the waistline—for men or 
;n—and without the need for dieting. 
 evable results like these—results which 
a for themselves: 


yt Page, Madison, Fla.: ‘The very 
ti | used the Sauna Belt it took 2 
aoff my waistline. It also took 2 
8 fe my tummy. | was thrilled and 




















Dic Becker, Clarkston, Wash.: 
Wy inches from my waistline 
time | used the Sauna Belt 

d ge after only 10 days. 

|} eat and my clothes fit so 

) 3tter.”’ 

nobgood, Washington, D.C.: 

ihe Sauna Belt as directed, 

yin a row (about 30 minutes 

'(y), | lost a total of 3 inches 


aistline —11/2 inches the 
fit day. My friends have cer- 
















f\Hahn, Mayer, Minn.: “Using 
na Belt just 3 times a week 








r figure and wanted to know 
et, | told them about your 
8> Sauna Belt.” 











f)-porous plastic material. It is com- 
different from any other belt on the 
«that makes waist reducing claims. 
Sina Belt is placed around your waist, 
| against the body, and then by use of 
5 Cial tube provided, the belt is in- 
O just like blowing up a balloon. As 
Ot is inflated it will tighten itself 
N your waist and you will notice a 
| omfortable feeling of warmth 
“port throughout your waist- 
a. lower back. After the belt is 




































aR, 
line belt around your 


t ‘Mlate—and you are 
¥ do your two ‘magic’ 


3. Then remove the Sauna 
Belt. Your waist will already 
feel tighter and trimmer. 
| ducing exercises: 5 Many persons have lost an 
) nutes. inch or more the very first 
| day. 


2. After your exercises, you 
simply relax for about 20 
minutes while keeping the 
belt around your waist. 


BELT INC.1970 P.O. BOX 3984, SAN FRANCISCO, CA 94119 wa 

































AN AMAZINGLY RAPID AND EFFECTIVE NEW WAISTLINE REDUCER 
| The Incredible New... 


DAWINA BELT 


VARANTEED TO TAKE FROM 1 TO 3 INCHES OFF YOUR 
MSTLINE IN JUST 3 DAYS OR YOUR MONEY REFUNDED 





reducing exercises specially adapted for use with this remarkable belt. This 
will take just a few minutes and then you will relax, while 

leaving the belt in place on your waist, for another 20 
minutes or so. That is all there is to it. This inflated belt 
is specially designed to provide resistance to the move- 
ments and to provide heat and supporting pressure to 


every area of your waist — back, front and sides —and 

when you remove the belt — voila! —a tighter, firmer 
waistline from which the excess inches are already 
beginning to disappear. 


HOW LONG MUST | USE THE SAUNA BELT? That 
depends on your goals—how many inches you want 
to lose from your waistline and the rate at which your 
body responds. Each person’s body make-up is dif- 
ferent, therefore the degree of loss will vary with indi- 
viduals. It is recommended that you use the belt fora 
few minutes each day for 3 days in a row when you 
first get the belt and then about 2 or 3 times a week 
until you have achieved your maximum potential 
for inch loss. After that, for waistline main- 
tenance, you can use the belt about twice a 
month, or as often as you feel the need. 
Many, many people lose an inch or more 
the very first day they use the belt. There 
are those who have lost as much as 3 
inches on their waistlines from just one 
~ session with this ‘magic’ belt. The results 
from the Sauna Belt have been dramatic, to 
say the least, but whatever speed and degree of 
inch loss your particular metabolism allows you 
with this belt, remember this: You must lose from 1 
to 3 inches from your waistline in just 3 days or you 
may return the belt and your entire purchase price will 
be immediately refunded. 


NOTHING ELSE LIKE IT... AND THE PRICE IS ONLY 
$9.95. Nothing else that we have tested, nothing else 
that we have seen, nothing else that we know of can 
give the sensationally rapid results in reducing the 
waistline as does the incredible new Sauna Belt. 


MONEY BACK GUARANTEE. We are so convinced that 
the Sauna Belt is the fastest, surest, most convenient, 
most comfortable, most sensationally effective waist- 
line reducer ever discovered that we offer this uncon- 
ditional Money Back Guarantee: Man or woman, if your 
waistline is not 1 to 3 inches smaller after using the 
Sauna Belt for only 3 days, you may simply return the 
belt to us and your money will be refunded promptly 
and without question.So if you want a trimmer, 
slimmer, firmer, tighter waistline and you a 
want it now — send for your Sauna Belt 
today and discover what a remark- we Do 
able difference it can make in the La 
way you look and the way 
you feel. It will be the Ve 
best investment in LA : 
your appearance ZW 19 GOP WW nels) 
you will ever y i ole eas C0” a 
make. Se 
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PE NOW 


FULL-TIME HOUSEWIFE 
TIME EXTRA CASH! 


ew interest fe your 
xtra income, +> ) 

as much as $6.50 in = 

sy, exciting to 

o Girl Beauty 

Ne show you howl 








N jsiness experience ‘ 
neces sary. \ 
Studio Girl supplies 5 “a 
everything you need to é 
start a happy, profitable, ‘ 

fun career. Full or part-time. yj 
Earn cash the first day 

showing over 300 Good e 
Housekeeping approved 

Studio Girl cosmetics, 

wigs, wiglets and falls. 

Today ... send name and 

address for 2 free cosmetic ‘ 
samples and full information. 

No restricted territory. 


SuudoGnl st” 


Dept. BD-609 1461 Hart Street 
No. Hollywood, California 91605 


MAIL NOW! 2 FREE COSMETIC SAMPLES & DETAILS 
Former Studio Girls 
please write. Ae 


« Good 
Fe a eee b%, GUARANTEES 


<EMEnT op peruno 1 
Harry Taylor, Chairman | 
Studio Girl Cosmetics, 
Dept. BD-609 
11461 Hart Street 
No. Hollywood, Calif. 91605 


Please send Free information 
showing how I can earn up to 
$6.50 in an hour of spare time 
and enjoy the fun of being a 
Studio Girl Beauty Advisor. Al- 
so send me 2 free cosmetic 
samples. No obligation. 





OR PERFORMANCE p, 
ut free 
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Name 
Please Print 


Address 
City 











| LEARN Saws 
UPHOLSTERY - oan 


renronwanct 
ery ae 


\ SEND FOR FREE ILLUSTRATED BOOK 


. . . on home study 
course for upholstering 
; sofas, chairs, foot- 
stools, built-ins. New methods, all 
styles including fabulous new Nauga- 
hydes (above). Free special uphol- 
sterer's tools. Fine spare time income, 
heh: paying job opportunities all over. 
Earn while you learn in spare time. 
Fascinating. Write for free book, free 
sample lesson 


Modern Upholstery Institute 
Box 899- CZP Orange, Calif. 92669 
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IMPORTED 


WIG 


FULL OG 
CAP = xe 
SWS 


oo BEFORE IN 
AMERICA at THIS PRICE 


eC * 3922 
E == 
— price $ ae 


INSTANT suite 
DELIVERY 


HAIR BEAUTY LASTS 


COLORS: Black, Off Black, Dark, Medium or Light Brown, 
Auburn. For Blond or Mixed Gray add $5.00 extra. 

ORDER C.O.D.: Pay postman on delivery amount plus post- 
age. If you send cash or money order company pays postage. 
State Color. Satisfaction Guaranteed, Hurry while supply lasts. 
VALMOR HAIR STYLES _ Dept. 1083-S99 
2411 Prairie Ave. Chicago, Ill. 60616 


COIN SALE! 


LINCOLN CENTS—15c each t 
1914? 17P 17D 18P 18D 19D 19S 20D J 
1920S 21P 25S 26P 27D 28D 29D 29S 
19230D 30S 34D 35D 35S 36D 36S 37D 
1937S 38P 39S 428 43P 43D 438 47P 
1948S 495 52P 54P 548 60D Sm. DT. 







FULL 
CAP 





Tee E 





% FRAME MAGNIFIERS 


Top of frame has been eliminated 
for unobstructed distant viewing. 
Polished precision ground lenses 





JEFFERSON NICKELS—25c each 

1938S? 40D 408 41D 41S 42P 42D 42S 43P 43S 44P 44D 
19448 45P 45D 46S 47S 488 49S 50P 51D 528 548 58P 
ROOSEVELT DIMES—230c each 










1946? 46D 46S 47P 47D 47S 48P 48D 48S 49P 49D 50P 








Style! magnify fine print, detail work. 1950D 50S 51P 51D 518 52D 528 53D 538 548 558 5SP 
$495 These Regal Glasses are for Early dates Good-Fine. Later dates Fine-Unc 
those over 40 without astig- 48 Hour Shipment—-Satisfaction Assured 
Plus 35c matism or eye disease. State Orders Under $5.00 add 15¢ postage 
postage age. Case included. MONTEREY COINS, DEPT. LHJ-5 
Nel-King ¢ Dept. LJ-5ORD 311 Homeland N.W. Albuquerque, N.M. 87114 
811 Wyandotte . Kansas City, Mo. 64105 : 
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WIG LINER KEEP S 

HAIR TUCKED IN 

GIVES PERFECT 
WIG FIT! 


Just tuck your hair under it 
no struggling or pinning, fits 
like a stocking! Your own hair 
stays tidy and manageable! 
This new stretch net liner works 
wonderfully because it keeps 
you cooler—it breathes! Your 
wig will feel better, more natu- 
ral! Wig stays cleaner, too. Set 
of 2. Flesh color. #8376..$2.98 

' Add 25¢ post. ea.) 

! 

© PALM COMPANY, Dept. 3486, 


. 7499—Re-Nu Hood 





New Bonnet 
Fits Any 
Hair Dryer! 


ONLY $2.98 


Replace worn-out hood and make your hair dryer 
like new again. Re-Nu Hood fits any hose on all 
dryers and blowers. Extra-large ventilated cap puffs 
out to cover and dry any style set, even fluffiest 
bouffant. Fits comfortably over curlers. Made of 
quality plastic in attractive floral pattern. Saves 
you $$$! 

$2.98 (Add 25¢ post. ea.) 








hi \ 


4500 N.W. Florida 33054 


135th St., Miami, 














Long on heat 

Electric hot tray provides just-right 
warming over its entire 25-inch 
length. 7 inches wide, tray top accom- 
modates three large casseroles, or 
various combinations of cooked 
foods, coffee pot, etc. Handsome in 
steel with a golden design and ac- 
cented with walnut-finish handles. 
Guaranteed for one year. $5.95. Pre- 
tested Promotions, Inc., Dept. F-2, 
37 West 53rd St., N.Y., N.Y. 10019. 


Whoopee 


Any tiny chief will give a whoop and 
a holler over this 6-foot wigwam set. 
Assembles easily; poles are rubber- 
capped to protect floors. Includes 
rubber tomahawk, bow and arrow, 
headdress, and ‘‘peace’’ paint. 
Keeps youngsters on the fun path for 
hours, while you relax. $3.98 plus 
62¢ for postage. Order from Spartan 
Sales, Dept. LHJ-50, 945 Yonkers 
Ave., Yonkers, N.Y. 10704. 


Slend-a-Wheel 

This three-in-one rubber-tired wheel 
can help you take off unattractive 
weight, tone your skin and muscles, 
plus assist in losing that stomach 
bulge. Just hang onto the strong 
steel bar and roll away to your heart’s 
content. You can even do this simple 
exercising while watching television. 
$2.49 plus 40¢ postage. Great Plains 
Sales Co., Dept. LJ-5, 2306 West 10th 
St., Topeka, Kans. 66604. 





Food fashions 
It’s nice to decorate your own cakes 


for children’s birthdays, anniver- 
saries, even weddings. New book 
shows how simple it is to do. Suit 
the cake to the occasion. Do flowers, 
leaves, borders, etc. The 814x11 in. 
book has 194 pages full of color 
with step-by-step instructions. Cake 
and Decorating Book is $1. Wilton’s 
Enterprises, Dept. LHJ-5, 833 W. 
115th St., Chicago, Ill. 60643. 





Home hair remover 
Perma-Tweez easily removes any un- 
wanted hair permanently from face, 
arms, legs and body in one simple 
step. Automatic ‘‘tweezer-like’’ action 
destroys the hair root without punc- 
turing the skin. Professionally en- 
dorsed, it appears in American 
Medical Association’s publications. 
$14.95. General Medical Company, 
Dept. LJE-5, 5701 West Adams Blvd., 
Los Angeles, Calif. 90016. 
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ving,” “‘Thursday’s Child Has 
Go,’’ and so on. State child’s 
mand birth date to be engraved 
>» back. 14K gold, 1l-inch di- 


HY, $13.60; 34 inch, $9.60. 

12, $3.50; $2.50. Jamaica Sil- 
th, Dept. LH-5, 407 Rockaway 
alley Stream, N.Y. 11581. 





for the fair 

'a fine suggestion for ladies 

sh to add to the family income 
lirn $25, $50 or more in a few 
ja week. Be a Blair Beauty 
1) Blair, a division of Chap-Stick 
sill send you, free, two beauty 





Plow YOU CAN COMPLETE 
your wardrobe with every 
hairstyle for every mode, 
mood, and occasion with 
these fabulous wig styles. 
All are pre-set, pre-styled 
100% Kanekalon® — the 
miracle fiber — a 

blend of simulated hair 
that’s hand-washable, styles 
in a variety of ways 

without rolling or setting, 
easy to care for, 

just shampoo, dry and comb 
as you would your own hair. 
London Look wigs 

feature a natural tapered 
nape, are stretchable 

and light-as-air — the most 
comfortable wig in the 
world — all you have 

to do is wear it! 


These wigs -will soon be 
featured in leading 
department stores, discount 
and drug chains all over 
the country. Order your 
hairpieces directly from 
Helen of Troy today and 
save up to 50% not to 
mention savings from trips 
to the beauty parlor. 


Send today and get FREE 
BONUS EXTRAS: Helen of 
Troy’s Care and Styling 
Book and a Leatherette 
Wig Storage and Carrying 
Box — plus the 

Lifetime Guarantee 








TRIE 


CASUAL 





1995 
ante taaaccty 


NOW BRINGS EVERY WOMAN 


THE LONDON LOOK 


COLLECTION 


cA Gomplete ‘Wardrobe 


THE SOPHISTICATE PARTED—natural 
looking simulated skin part with soft 
curls flowing subtly towards a natural 
tapered nape. Easily restyled to suit 
your personality. 


THE CARE-FREE PARTED—natural 
looking skin part — casual elegance 
for those who think young. Can also 
be restyled in a variety of ways with 
a flick of the brush. 


THE CASUAL—perfect for al! ages, 
appealing style of casual sophistication 
that is all modern and ail feminine. 
Completely adaptable for easy style 
changes. 





Bits worth $3.50, a catalogue 
@s, home products and gift 
Nplus information on how to be 
ity Dealer. Write Blair, Dept. 
, Lynchburg, Va. 24505. 
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5 CHOOSE FROM COLORS 
LISTED or tape a snip 
of your hair and we 
will match it perfectly. 


HELEN OF TROY Wig Corp. — Dept. J-101 
404 Executive Center Blvd. — El Paso, Texas 79902 


PLEASE SEND ME THE FOLLOWING CHECKED: 
(J THE SOPHISTICATE PARTED (0 PLUS THE FREE 





BLACK OO BEIGE THE CARE-FREE PARTED BONUS EXTRAS 
DARK BROWN i. THE CASUAL ~ 
BROWN 0 GOLDEN Money Order 
MED. BLONDE PAYMENT — MIN RULS eo ona sene eee nee Check 
BROWN 00 LIGHT : 5 ; 
OO LIGHT RED ENCLOSED (Helen of Troy Pays Postage) 

BROWN _[] LIGHT i * ene Ore 
AUBURN FROSTED 0 20% Deposit: $e ate LJ Chec 
BROWN [J DARK Ship C.0O.D. on the balance plus C.O.D. fees and postage 
BLONDE FROSTED 

(J Diners Club (J Master Charge () BankAmericard 

TAPE HAIR 


SAMPLE HERE 


ratanaa ket 


WORLD LEADER IN FASHION 










SIGNATURE ACCOUNT NUMBER 
Name 


Address 


City State Zip 


—_ 
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t 
f 
| 
| 
| 
| 
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(J PLEASE CHARGE IT TO MY: [J American Express [] Unicard ! 
‘ 
| 
| 
! 
i 
| 
j 
| 

! 








5s under the eyes. 2-oz. jar, 
jars, $5. Elan Corporation In- 
nal, Dept. E-46, 200 East On- 


od. Chicago, III. 60611. 





Confident smile 

Wyten is a dental cosmetic that whit- 
ens teeth instantly. Just brush it on 
for a sparkling white finish that is 
completely natural looking. Ideal to 
cover stains, blemishes, etc. Safe and 
harmless, it can be used on both 
natural or false teeth to make your 
smile lovelier. 3-4 month supply, 
$1.98; 2 for $3.50; 3 for $5, ppd. Nu- 
Find, Dept. LHW-5, P. O. Box 205 
Church St., New York, N.Y. 10008. 





The business at hand 

You can learn how to start and man- 
age your own spare-time bookkeeping 
service. Free catalogue describes 
course plus 16 other accounting 
programs, including professional ac- 
counting and general business ac- 
counting. All careers-in-accounting 
methods are individually paced. 
Write International Correspondence 
Schools, Division of INTEX7T, Dept. 
LHJ, Scranton, Penna. 18515 
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Portable wardrobe 

It’s almost like having an extra closet 
to store out-of-season clothing, etc. 
Wood-grain wardrobe is made of 
strong fiberboard in walnut-look fin- 
ish. Metal plates give extra support to 
hardwood hanger-rod. Assembled, it 
measures 53x28x21 inches. Needs 
no tools or tape. Folds down for stor- 
age. $7.98 plus $1.50 postage. Jay 
Norris Corp., Dept. VK-2, 31 Hanse 
Ave., Freeport, N.Y. 11520. 


Summer persuader 

lf you're not satisfied with the dim 
esults of summer’s sun, you may 
gain a lovely suntan in just two hours 
with the swift assistance of ‘‘Moore- 
tan”’ Sun Tan Lotion. It filters out the 
burning sun’s rays and gently tans 
the skin. 4 oz., $1.50 ppd., or add 
per Peet 60¢ for airmail. 8 oz., $2.75 ppd., or 
BP add 80¢ for airmail. Moore’s Labs, 
= Dept. HJ-9, 5548 Harold Way, Holly- 
wood, Calif. 90028. 






















Regal replica 
Large American Eagle plac 
handsomely over a door ¢ 
wall. Its majestic 33-inch w 
; - h ; ; ives a bold, in-flight a 

Remarkable New Insta-Lifts Gives You An Instant Face Lift, makes you se" ceveraes stata = came 
ly in the talons. It’s made 
resistant plastic that is s 


lightweight. In antique ge 
1514 inches high. $3.95 | 
postage. Spartan, Dept. L 

Yonkers Ave., Yonkers, N. 


Look Years Younger INSTANTLY and Say Goodbye to LINES, WRINKLES 
and SAGGING SKIN the Way Hollywood Stars Do. For MEN and WOMEN. 





Now Available... 

A Professional Hollywood 
Studio Instant Face Lift 
Now Available to Put on 

in the Privacy of Your 
Own Home. 


COMPARE 


Homework pays of 
You can earn up to $10 


THESE 
PHOTOGRAPHS your spate tie ea 


Unretouched photograph of 44-year old Wearing INSTA-LIFTS other fabric damage. It’s ( 
Mrs. |. M. of Jamaica, L. |., New York, N.Y. Wonder Method of invisib 
ing and reknitting. A money 

e NOT A CREAM e NOTA FACIAL your family and an ideal w 

money to the family funds 

¢e NOT AN EXERCISE e NOT A TREATMENT details on this home course 

tional Weavers Training Se 
N-LE, Solana Beach, Calif. 





aven’t you often wondered how many 





movie stars never seem to grow old? COMPLETE SET FOR THE FACE 
Year after year, glamorous women and dash- ONLY $4.00 » COMPLETE SET FOR THE 
ing leading men appear to remain forever NECK ONLY $4.00 » SPECIAL OFFER! — 


young, as though age never touches them. BOTH COMPLETE SETS FOR ONLY 


INSTANT-LIFTS USE FAMOUS a ee 
HOLLYWOOD SECRETS! 


Now, with INSTA-LIFTS you can have the 





Dept. LHJ-5| 


INSTA-LIFTS suite 6858 








| 
same results with this studio secret that keeps : 7471 MELROSE, HOLLYWOOD, CALIF. 90046 
the stars forever young. These lifts are tiny | Yes, | want to look years younger. Rush me | 
11 ta j i items | have checked below. | understan a 
hidden abt achments that slip on easily and | must be completely satisfied or | may return the 
tighten your skin gently, but firmly, as lines, | merchandise within 10 days for a full refund. 
wrinkles, flab and sag are eliminated. At- SEND ME: (Indicate how many sets desired.) | 
tached in a few minutes, they can be worn j ——Sets of INSTA-LIFTS for the FACE. $4.00 set. | 
with self-confidence anvwher r tj . ___Sets of INSTA-LIFTS for the NECK. $4.00 set. 
a ae eee anywhere, any time, tor | “Sets of SPECIAL OFFER (1 Set of INSTA-LIFTS 
as long as you like. For both men and women. | for the FACE AND 1 Set of INSTA-LIFTS i 
Completely comfortable and undetectable. | for the NECK). Both sets $7.00 
INSTA-LIFTS are custom designed for pro- (1 | enclose 50¢ extra for SPECIAL RUSH handling. an dens beau 
tke = ry a . + . Total Enclosed $—_______—_ 
330] se in Hollvw g s. Now avail- aA ee ‘ 
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ned by America’s best-known diet 
to smooth out ugly bulges that have 
iven way to any diet you have ever 
fore! 


‘n entirely new medical principle, it works two ways to give 
figure than you may even have had as a teenager! Like 
| 

| 
| carves anywhere from 5 to 10 to 15 pounds off your body 
rst week! And up to 10 pounds a week from then on, as 
fi step of this wonder-working new medical diet! 


> first 6 weeks alone—you then concentrate on those ugly 
) 1er diet has ever been able to touch before! Still through 
uw et alone, you then see upto... 


6 inches MORE gone from your waist . . . 

6 inches MORE gone from your hips... 

6 inches MORE gone from your buttocks ... 

4 inches MORE gone from your thighs .. . 

2 inches MORE gone from your calves... 

an hardly believe that the figure you are looking at in the 


r own! And all through the application of a new medical 
hb merica’s most famous diet doctor! 


Most Diets Remove Skin-Fat Only! But 
This Diet Pulls Deep Fat And Excess 
Protein Right Out From The Muscle Areas 
emselves! THAT'S WHY IT SMOOTHS OUT 
UGLY MUSCLE BULGES THAT YOU 
CAN'T EVEN EXERCISE AWAY! 


e beginning to understand the powerful logic of this new 
It is so important to your future health and appearance, 
'we must go into a few more details about it with you 


reiself in several places in your body. Much of it, of course, 
ei) ght underneath your skin. You can feel it if you squeeze 
Ys; is skin-fat, and it is the fat you usually get rid of in 


0 let will burn this skin-fat away. This diet does too—hut 
Wkly than you have ever dreamed before! As much as 5 to 
ihe very first week, as starters! (That’s why the doctor says 
© has its own “Built-In Will Power’’—because you lose 
edibly fast, this way, that you wouldn't break this diet for 


ffer this massive quick-weight loss*-after this skin-fat has 
tight out of your body—this new medical diet goes one step 
ens up a whole new world of beauty to you! 

after the DEEP-FAT in your hody—the fat, and excess 
S inter-laced with the muscles of your waist, your hips, 
your thighs, and all the other ugly “problem-bulges of 


@ areas ordinary diets really can’t touch—because their 
reinforce these muscle-fat bulges rather than carve them 
re the areas that laugh at even back-breaking exercises— 






About The Author— 
Dr. Irwin M. Stillman 













i} is fifty years of experience in the practice of medicine, 
MAXWELL STILLMAN, M.D., D-IM, has helped 
" Over-weight men and women to reduce. A Diplomate 
"€11 Medicine, Dr. Stillman is presently a consultant in 
MaVAedicine at Coney Island Hospital, Brooklyn, New 
i, erly, he was an attending physician in Medicine at 
ey ind Hospital and at Harbour Hospital, a Fellow of the 
Hie) College cf Angiology, and a Fellow of the American 
eii)5ociety. Dr. Stillman received a gold diploma from the 
Medical College in 1968. 
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WORLD'S FIRST 
POT-REDUCING DIET! 





because they only make the muscles there GROW, and don’t have the 
slightest effect on the fat! 


But This New Diet Causes These 
Muscle-Fat Bulges TO FEED ON THEMSELVES! 
To Gently, But Rapidly, Pull Out 
Excess Fat And Protein Right Out 
Of Those Bulges! So Those Bulges 
Look Almost As Though You Had SMOOTHED 
THEM AWAY WITH AN ERASER! 


Now for the final point—and perhaps the most convincing fact of all: 

This new QUICK INCHES-OFF DIET is given to you by perhaps the 
most successful reducing specialist in the world! It is backed and proven 
by over forty-five years of medical experience of Dr. Irwin Maxwell 
Stillman, who gave you last year the revolutionary Doctor's Quick 
Weight-Loss Diet. 


But now Dr. Stillman has gone far beyond mere quick-weight loss 
alone! He has taken his previous Quick Weight Loss principles, and lit- 
erally MULTIPLIED their power to give you a more beautiful new 
figure! Where you not only skyrocket down to your ideal weight—even 
easier than before—hut also where you carve away up to 6 to 10 inches 
from the very problem spots that have always resisted trimming before! 

Thus, Dr. Stillman has done what might have previously been con- 
sidered impossible. He has actually improved his previous techniques! 
He has combined what is probably the world’s fastest and healthiest 
system of losing POUNDS, with a brand-new system of carving off 
PROBLEM-INCHES—till you get the slimmest, healthiest, youngest- 


looking figure you have ever known in your life! 


Prove Every Ounce Of It— 
Entirely At Our Risk! 


The rest is up to you, of course. Right now, look bluntly at your 
figure in the mirror, Ask yourself these questions—all of which are now 


within your reach 


How would you look one week from today about 10 pounds lighter? 


INFORMATION, INCORPORATED 


Sta., New York 10017 


How would you look two weeks from today about 20 pounds lighter? 


How would you look three weeks from today about 30 or more pounds 
lighter? And with your face as radiant, and livelier and younger-looking 
than your figure! 


And then, go on even further— 

After you've lost that weight, how would you look with another 6 
inches CARVED OFF YOUR WAIST? Another 6 inches CARVED 
OFF YOUR HIPS? Another 6 inches CARVED OFF YOUR BUT- 
TOCKS? Another 4 inches CARVED RIGHT OFF YOUR THIGHS? 

No one has ever told you this kind of weight loss, and inch loss was 
ever possible before. IT IS NOW! Its source is the Coupon below. All 
you risk to try it is a 6-cent stamp. It works for YOU, or you don’t 
lose a penny! 


Why not send in the Coupon—today? 


Eta NO-RISK COUPON TODAY — > seman 


INFORMATION, INCORPORATED 


Dept. LHJ-5 
Box 4453, Grand Central Sta., New York 10017 


Gentlemen: Please rush me a copy of THE DOCTOR’S 
QUICK INCHES-OFF DIET by Dr. Irwin Maxwell Stillman. 
I understand the book is mine for only $6.98 complete. In addi- 
tion, I understand that I may examine this book for a full 30 
days entirely at your risk. If at the end of that time, I am not 
satisfied, I will simply return the book to you for every cent of 
my money back. 


CJ Enclosed is my payment. 
(] Please charge my credit card: 





LJ American Express 
L] Diners Club 


() Bank Americard 
(J Master Charge Bank and No. 











Account No. 





Name 





(Please print) 


Address 








City 


State Zip 
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strong presents the magnificent fl 


= A family room is a ride-a-ro 
Put down Excelon Tile yourself, and = 4/2", 00" 's. 2 ée-art 
: : ite- ssi 
ou can have a floor like this for about $60. [20m 2. ™iteyourcconeress: 
curl-up-with-a-good-book fr 

our-own-thing room 
So put a little of yourself in 

u remodel. 

And put yourself into the 
too. Put down a floor of 





> some free afternoon. The 
1 for the tile and adhesive— 
Or a room 10’x 15’. Each tile 
“\\Square, so you can fit them 
'< snugly as a professional can. 
(de the free talent. Armstrong 
Sie beautiful tile. Like this 
“1 )ssed Tortoise Shell™ design. 
30 choose Excelon, a vinyl- 
‘|, in such other rich, realistic 








it comes out of a box. 


stylings as brick, and wood, and marble, 
Nanish tile. 

Open a few boxes of Armstrong 
Excelon Tile and take out a magnificent 
floor for your family room. 





Free: “Brighten Your World,” a colorful 
booklet of decorating ideas and today’s 
most exciting floors. Write Armstrong, 
7006 King Street, Lancaster, Pa. 17604. 


aes VINYL FLOORS BY 


\ 


rmstrong 


CREATORS OF THE INDOOR WORLD 











3 








ITALIANS 
WORD FOR IT. 


THOMASVILLE. 


The rich Italian beauty 
of Villa d'Este 

makes the difference 
between just eating 
and dining. 


Thomasville traveled through 
centuries of furniture history 
to create Villa d’Este. And 
bring you a room setting 
that breathes quiet harmony 
and serenity. 


You can see the influence of 
Renaissance craftsmen in the 
intricate workmanship of the 
dining chairs. The majestic 
table base can trace its origin 
to the columns of Ancient 
Rome. A new classic with 
“that Thomasville look’, Villa 
d’Este combines patient 
craftsmanship, fine finishing, 
and styling elegance. 


Villa d’Este is also available 

in bedroom and occasional 
furniture in sizes designed 

for both homes and apartments. 
In either Neopolitan white or 
a rich brown, hand-glazed to a 
radiant luster. Send for our 
portfolio of fine Italian, 
French, Spanish, and other 
traditional furniture. Mail $2.00 
to Thomasville, Box LH] 670, 
Thomasville, N. C. 27360. 
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Fisherman's Wharf 
Jambalaya starts 


with San Francisco's 
Rice-A-Roni 


In 2 tbsp. butter lightly brown 1 pkg. 
Chicken Rice-A-Roni. Stir in 234 cups 
hot water, contents of Chicken flavor 
packet, 1% tsp. each: black pepper and 
Tabasco Sauce, | tbsp. instant minced 
onions, 1% .cup each: diced celery and 
bell pepper. Add 2 cups diced cooked 
ham (or luncheon meat), 1 can tuna or 
shrimp. Cover and simmer 15 minutes. 

































New! 
Noodle Roni 
Parmesano 
Tenderthin egg noodles 
complete with a delightful 


sauce of rare Italian cheeses 
and herbs. Bravissimo! 
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Every face 


“Touch & Glow’ touches 
has everything beautiful 


going for it. 








Beautiful! 3 skin-loving makeup formulas. One 
is perfect for your face. 


Beautiful! 3 flawless finishes. From subtle sheen 
to semi-matte. 











Beautiful! 3 kinds of coverage. From feather- 
light to total. Revlon’s promise: poreless 
perfection. 


And more shades than any other makeup. From 
purest pales to delicate dusks. Including new 
Porcelain Beige, Bisque Beige, Toffee Bronze. 





No matter how you take your’ Touch & Glow’, 
the look you get is touchingly natural. Just 
like you—only better. 


x 












Roll-On Liquid Makeup. The 
formula so sheer, it works in a 
roll-on! Sheer coverage, for a 
fresh, young, semi-matte finish. 


Liquid Makeup. The classic. For 
soft, subtle, complete coverage. 
Gives a delicate, dewy finish 
thats all sheen without shine 









Creme Soufflé Makeup. Fluffy 


Transparent Glowing Powder. 





creme with the most coverage 
and the most moisture. Covers 
imperfections perfectly, with a 
misty-velvet finish. 


Does everything a fine pressed 
powder should do—then does a 
miracle. Revivescolor-glow every 
time you touch up. 


"Touch & Glow’ by Revlon 











Rubbermaid B 


of splashy colors: The prettiest ways to help keep little feet 
planted firmly reat for adult feet, too). 

Sale... Mats and Appliques... From June 1 to July 15, 
you can Save. The regular 

to $1.57, and the regular $2.98 sizes are down to $2.33. 








ithtub Mats and Appliques. Both come ina variety 


$1.98 Mats and Appliques are reduced 


THE EDITORS DIARY 


FATHERS AND DAUGHTERS 


JUNE is the traditional month 
for romance and young mar- 
riage, both of which are covered 
on our pages this issue. It is also 
the month of Father’s Day (the 
21st), an occasion that allows 
me a few editorial observations 
on that rare and precious com- 
modity known as a daughter. 
(John Mack, aged nine, will 
have his innings another day.) 

Jonna Lyn Carter is an 
eleven-year-old, brown-eyed 
blonde who seems from my per- 
spective always to know more 
than she tells, likes to wear my 
castoff shirts, and gets up early 
in the morning to prepare my 
breakfast toast. Jonna is a born 
giver: she’d always rather make 
gifts than get them. Her love for 
animals encompasses anything 
that can be mothered or cud- 
dled, from birds to mice to bun- 
nies to our big, bumbling basset 
hound. At the moment, my 
daughter is torn between her de- 
votion to the violin and her ice 
skates, and I can’t predict which 
will win out. Like many other 
fathers, I find that whatever I 
buy for Jonna on trips turns out 
to be two sizes too small and that 
her thoughtful opinions usually 
sound two sizes too large. I en- 
joy her little-girl-ness, and wist- 
fully regret seeing boys and 
other perils around the corner. 

I can only wish it true that a 
girl remains a daughter for life’s 
full course. 


THE PRESIDENT OF THE 
UNITED STATES, in an un- 
precedented personal interview 
with Paul F. Healy of the New 
York Daily News, in this issue 
reveals many of his fatherly 
thoughts about his older daugh- 
ter, Tricia (page 57). The be- 
hind-the-scenes story featuring 
Tricia Nixon, model, will take 
its place as a significant one in 
JOURNAL annals. Here’s how the 
whole thing happened: 

When JouRNAL fashion editor 
Trudy Owett reported to me 
that the new summer dresses 
coming up in the American mar- 
ket were “young, romantic, just 
the kind of things that would 
look marvelous on Tricia Nix- 
on,” we decided to make a bid 
for Tricia’s interest. 

Our Lenore Hershey talked to 
Connie Stuart, the White House 
press secretary for the Nixon 
women. Would Tricia be willing 
to pose for a_benefit~ fashion 
show in print? If so, six top 
American designers would be 
happy to make a scholarship 
donation in her name to New 
York’s Fashion Institute of 
Technology, an accredited col- 
lege from which the fashion in- 
dustry gets much of its young 
new creative talent, as well as 
its technical staffs. When Tricia 
heard the story of F.I.T. and 
saw the dresses Trudy brought 
with her to the White House, 
the project took wings. One pho- 
tographic session was canceled 
by measles, but eventually Tri- 
cia made a secret trip to New 


































York for two days of 
the studio of Otto St 
Working with the 
daughter is an interes 
rience. Tricia’s seer 
men were very muchi 
at all times, zealous] 
security, even makin 
the cat shown on pa 
been properly ino 
cording to our staff, 
“relaxed, highly intel 
most cooperative—she 
enjoy it all treme 
When the pictures 
oped, Trudy and Le 
back to the White Ho 
final selections. Mrs. 
in with a friend. (“ 
look like a young Z; 
bor!” the friend said ¢ 
ture on page 59.) 
enthusiastically agree 
favorite poses, and we} 
with relief. Result: a 
dented fashion featur 
help several studen 
their futures in the 
world of fashion. 





ANOTHER PRES] 
DAUGHTER makes 
ance in this issue. L 
son Robb, one of our 
ing editors, has writ 
the articles on page 
it was only polite t 
father for a few pat 
ments, and here the 
tated from Texas. ( 
to be mushy about 
I was his first-born,” 
da. ‘“‘He calls me his 
Daddy’s darling daug 
The message fro 
“My greatest sour 
piness has been the 
tionship I have had 
women: my mother, 


write about here. 
“Mothers and _ fat 
seeds of conduct and f 
in their children at t 
ages without knowin 
they will be strewn t 
or take root. Now tha 
grown, it is a deep os 
to see the guidance 
give bear fruit. So an 
father is concerned, t 
said with pride. 
“She is dedicate 
search for intellectua 
ment rather than the 
pleasures that come 
She is independent, w: 
sourceful in solving 
lems. And to me she 
been a bubbly, lova 
spirited girl. We che 
memory of her when 
child to guide and di 
the nicest thing is tl 
not only a loving dau 
she has also become ¢ 
best friends.”—LyNnbo 
JOHNSON | 








To all fathers .. . 
ers . . . everywhere, 
June! | 
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HAPPENING BY GENE SHALIT 


TRIE. OURN IAL CHEERS: 

. Women in Love is 

drous film. That’s all 
to it. A deeply roman- 
uisitely sensuous 








ace 1921 novel. The acting 
is extraordinary: Alan Bates 
and Oliver Reed are the 
young men who become en- 
tangled with two sisters, 
Glenda Jackson and Jennie 
Linden. There is nudity, to be 
sure, but not a moment of it is 
gratuitous. Women in Love is 
a triumph of direction (Ken 
Russell), writing and gor- 
geous photography—a seam- 
less film of rare beauty that 
every adult woman should 
experience. ... 
cheers Patton and its bravura 
performance by George C. 
Scott. Patton is a movie about 
a mystic, a martinet, a poet, 
a military genius and — who 
knows?—an egoist who may 
have been a little bit crazy. 
Here is a patriotic, profane, 
even profound portrayal of 
the complicated general who 
drove the U.S. Third Army to 
victory in World War II. 
Women will be spellbound by 
this man—and I promise that 


you'll be absorbed from the 
stunning start to the deeply 
sad fade-away. 


Books. The JOURNAL cheers 
Zelda by Nancy Milford — 
the story of a tantalizing wo- 
man every woman ought to 
read. She was the wife of my 
favorite American novelist, F. 
Scott Fitzgerald, and there’s 
just one word to describe her 
life: improbable. Zelda was a 
symbol of the roaring flapper 
twenties, a life of gay aban- 
don that ended in torment 
and tears. Zelda is gone, but 
in Zelda Miss Milford has 
touched her with immortality. 

Records. The JOURNAL 
cheers Glenn Gould, the icon- 
oclastic piano virtuoso who 
refuses to give concerts be- 
cause he contends the way to 


listen to music is with a 


i xauis the De ae 


Salud! 


The JOURNAL | 





To George | 
C. Scott: 


phonograph. So he spends his 
time in studios, scaling rec- 
ord heights. His Bach is so 


fantastically exalting that I | 


can’t sit through it; I pace 
around in animal excitation 
caused by the beauty of his 
interpretations and his almost 
superhuman technique. Best 
Bach by Gould: The Gold- 
berg Variations, a classic of a 


classic, and The Well-Tem- 
_ pered Clavier, both released 


by Columbia.... The Babysit- 
ters are a group of mamas 
and dads whose songs for 
little children turned up on 
four long-playing records. 


The folks include Doris Kap-. 


lan, who, when not singing 
songs, sings the praises of the 
Doyle Dane Bernbach adver- 
tising agency, and Alan 
Arkin, who is an inventive 
song-maker-upper when he 
isn’t one of our most remark- 
able actors. Their current 
disc: The Babysitters’ Menag- 
erie (Vanguard). Your young 
children will play it over and 
over, and the nice thing is 
you'll never tell them to turn 
it off, even after the ten 
thousandth playing. (Of 


course, by then your child 
may be 32, in which case you 
have a different problem.) 





{ woman in love: Jennie Linden, aglow with Alan Bates 





IMPANELED BOOKS 
OF FUN 

Some of the wittiest writing 
appears in comic strip form. 
The very best of the strips 
often end up in books, and 
three new ones are extra-spe- 
cial treats. Many connoisseurs 
consider Krazy Kat the finest 
strip ever written. George Her- 
riman first drew Krazy Kat to 
our attention in 1916, and un- 
til Herriman’s death in 1944 
Americans loved Krazy and the 
brick-throwing mouse, Ignatz. 
Many of the best episodes are 
now available in a wonderfully 
rich book with an introduction 
by that capital poet, e. e. cum- 
mings. It’s simply called Krazy 
Kat, it’s simply published by 
Grosset and Dunlap, and you’ve 
simply got to get it.... My fa- 
vorite current comic is The 
Wizard of Id, which is really 
about King Id, ‘‘a tyrant’s ty- 
rant.’’ The little sample strip 


SIRE, THE MOAT 
MONSTERS ARE STARVING! 





above will give you a hint into 
the menacing mind (heh heh) 
of the midget king. Brant Parker 
and Johnny Hart (Mr. Hart also 
does the marvelous B.C.) earn 
my devotion for their daily tri- 
umphs, and | have practically 
worn out my copy of the Faw- 
cett paperback (50 cents) 
called The King Is a Fink. Did 
you ever laugh out loud on the 
bus? That’s what happens 
when | read this book. Pro- 
viding | am on a bus.... 
And now the newest—a 
vintage import from France: 
Asterix the Gaul, a super-so- 
phisticated strip set in the time 
of Caesar, and sprinkled with 
Latin jokes. The Roman cen- 
turian (hissss!) is named Cris- 
mus Bonus, and a heroic Gaul 
(hooray!) is called Vitalstatistix. 
The French so adore Asterix 
that they’ve named one of their 
satellites after him. Asterix the 
Gaul, with text by Goscinny and 
drawings by Uderzo, is pub- 
lished in English by William 
Morrow ($2.95), Read it at 
bedtime and you'll wake up 
smiling. 


ae 8 ae book. The 
sar ae about yeas 
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know about curves. The N 
York Mets made baseball f: 

_ (short for fanatics) of millions 
_of American women who | 
thought a pinch hitter was | 
something a woman did to a 


man who got fresh. But nov 


with baseball in full swing, 
you'll enjoy the game more if 
you get A Wife’s Guide to Base-_ 
"ball (Viking) by Charline Gib-_ 
son, whose husband is the St. _ 
‘Louis Cardinal superpitcher, | 
and Michael Rich, whose wife’s — 
husband works for Newsweek. | 





























°Dazzlin 
a. 


‘They’re thé@sattle things that doa lot of razzle- 
dazzling. Kleenex Bowtiqwé facial and bathroom 
tissues. Kleenex Boutique towels and napkins. All in 
the Kleenex Boutique Collection. All in saucy little 
colors to inspire a whole new look. ‘To inspire a whole 
new mood, The Kleenex Boutique Collection. Because 
it’s the little things that do a lot. 


The Kleenex 
‘Boutique 
(sollection 


Kleenex and Kleenex Boutique are registered trademarks of Kimberly-Clark Corporation 























CAN THIS MARRIAGE BE SAVED? 


There’s a good 
chance our 
douche cleanses 
and deodorizes 


better 
than yours. 


We asked 189 women to 
compare Lysette liquid douche 
with the one they used. Of those 
expressing a preference, three to 
one said Lysette gaveamore 
cleansing feeling. Four to one 
agreed Lysette deodorized better. 
And ten to one agreed that liquid 
Lysette with its measuring cap 
was easier to prepare. 

Dramatic proof? Test it 
yourself. If you send this ad with 
your name and address to 
Lysette, Dept. G., 225 Summit 
Avenue, Montvale, New Jersey 
07645, we'll send you a free 


supply. 





for confidence 
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LEN WAS A MARTYR. BY DOROTHY CAMERON DISNEY 


Forty million husbands and wives 
in North America need some pro- 
fessional counseling in order to 
find in their marriages the suc- 
cess they sought, or, in many in- 
stances, to save their marriages 
from an imminent break-up. Un- 
fortunately, few professionally 
trained and thoroughly compe- 
tent counselors are available for 
this purpose—none at all in some 
areas. A large part of the nation’s 
counseling is done by the 250,000 
clergymen and other persons with 
some preparation and the neces- 
sary character and personality. 
The American Institute of Fami- 
ly Relations, which is celebrating 
its fortieth anniversary this year, 
is always happy to help couples 
locate the best help possible. Un- 
derstandably, few can come to 
our Los Angeles office for an ordi- 
nary course of counseling, during 
which our counselors see each 
person for one hour a week, some- 
times for several months. The In- 
stitute, however, has developed a 
unique program of intensive 
counseling. If a couple can come 
to California for even a few days 
—perhaps a long weekend—we 
can, if we receive advance notice, 
arrange to have one of our coun- 
selors set aside everything else 
and see each of them for several 
hours every day. This process of- 
ten achieves surprisingly good re- 
sults, as was the case with Carol 
and Len, whose story is present- 
ed here. Their counselor was T. 
David Jansen. 

PAUL PoPENOE, Sc.D., 

Founder and President 

The American Institute 

of Family Relations 


LEN TALKS FIRST 

“T’m about to lose my wife and 
son and it’s strictly my fault,” 
said 29-year-old Len, a slight 
blond man with an unhappy voice 
and evasive blue eyes. His well- 
manicured hands picked nervous- 
ly at his custom-tailored suit. “I 
didn’t realize what Carol and our 
son Bobby meant to me. I will do 
my best to get them back. 

“T made a mess of my life by 
becoming involved with another 
woman. Thelma wasn’t exactly a 
tramp, but she wasn’t far from it. 
She was industrious and ener- 
getic, though, and I used to get a 
lift from her boisterous sense of 
fun and from the way she'd flat- 
ter me. But I knew she had been 
married three times and wouldn’t 
be true to any man. 

“Carol and I live in a fancy, up- 
and-coming suburb in the Mid- 
west. We own a beautiful $30,000 
house with a super kitchen-laun- 
dry combination I personally 
planned and designed to simplify 
housework for Carol. Since Bob- 
by’s birth she hasn’t been strong. 
I handled most of the laundry, 
window-washing, vacuuming, the 
heavy chores and quite often 
dusted and made the beds, too. 

“We haven’t met many of the 
neighbors—I guess because of my 





irregular hours and her uncertain 
health—but I always had the feel- 
ing they would approve more of 
Carol than me. For one thing she 
is a great reader. She reads six 
or seven library books a week, 
love stories mostly. I didn’t have 
the time to read, but Carol used 
to tell me the plots and I could 
tell she was fascinated by the ro- 
mantic heroes she read about. 

“Tm just a working stiff my- 
self, although I’m lucky in that 
my parents are comfortably fixed. 
I work for them in a well-known 
restaurant they opened forty 
years ago. My income, which is 
the subject of an annual hassle 
between my parents and myself, 
has recently fluctuated between 
$16,000 and $18,000 a year, de- 
pending on my bonuses. 

“Ostensibly my title is mana- 
ger. Actually, I function as an all- 
purpose errand boy for Mom and 
Pop. They gladhand the public 
while I sweat it out behind the 
scenes. When my parents aren’t 
chewing out each other—they bat- 
tle constantly about my mother’s 
drinking and my father’s roving 
eye—they’re on my back. 

“Carol and I were married 
seven years ago, when she was 
nineteen. I fell in love with her 
because she was the complete op- 
posite of my mother—soft-spo- 
ken, modest in dress and manner, 
shy, yet able to earn a living. I 
thought that if my parents sold 
out or froze me out, Carol would 
be able to support us until I 
found something else. We met at 
a convention where she was dem- 
onstrating computers. I asked her 
to have a drink with me in the 
hotel grill, where she turned down 
a Bloody Mary and ordered cof- 
fee. I liked that. I hate to see 
women drink. As a kid I could 
hardly stand my mother’s drink- 
ing, her living it up at the restau- 
rant bar, her flashy, skin-tight 
dresses, her boozy friendliness 
toward any stranger who wan- 
dered in. I felt as though every- 
body was laughing at her—and at 
me, too. 

“Mother’s excuse for drinking 
was that my father ran around 
with other women. His excuse for 
running around was that Mother 
drank. Their endless arguments 
got me terribly confused as a kid; 
I hated them both, and at the 
same time I loved them both. To 
make matters worse, I could never 
satisfy my parents at anything. 
My school marks were fairly 
good, but neither one ever at- 
tended a PTA meeting. 

“Carol was the first person I 
knew who seemed to care for me. 
Our courtship was brief, just five 
weeks, but they were wonderful 
weeks. I felt like somebody with 
her. One night I took her dancing 
and she looked around and said 
I was the best looking guy and 
the best dancer in the crowd. You 
can imagine how great that made 
me feel. 

“T wanted to be married in our 


This series is based on information from the files of the American Institute of Family Relations of Los poo none 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling © ails 
The true stories reported here are drawn from interviews with couples and counselors involved. Names, geograp! 
other minor details have been altered to conceal the identity of the couples who sought counseling. 





Kansas hometown, — 
thought New York Cit 
glamorous; I thought i 
inconsiderate to insist, 
to New York. At the ], 
her mother, who is dea 
cided she wanted to go 
mother-in-law was a fi 
and I was willing to 
third ticket, but she ¢ 
crimp in our honeymoo 
from my point of view, 

“We spent a week in’ 
Every morning at eig 
sharp my mother-in-lay 
from the lobby, telling: 
eat breakfast or go st 
sight-seeing. Carol alwe 
out of bed like a sho 
me feel like we weren’ 
honeymoon at all. 

“T worried about ¢ 
relationship right from 
ning. Carol was compl 
perienced, which was h 
ed it to be. But I wa 
and older, and probabl 
have been more experie 
I was. I kept wonderir 
my love-making satisfie 
never said. Her silen 
me, but I didn’t feel i 
ask questions, for fear 
unflattering answer. _ 

“Carol and I startec 
ried life in an apartme) 
sure she thought was te 
and shabby. She took tl 
closets for her thing 
smaller closet she stuc 
ing board. Every time 
the door it fell over ar 
me on the head. Until 
expired I wore rumpl 
clothes and_ practical 
had a lump on my sku 

“It was my impre 
Carol and I had decid 
at least five years befor 
ed a family. But we 
returned from our hone 
fore she began insisti1 
ought to have a babyr 
When I reminded he 
had a job, she up anc 
didn’t exactly need h 
but I was scared silly. 
picture myself as a fat 

“Carol was ill during 
pregnancy. I ran mys 
picking up medicines 
lecting books at the li 
rying hot, nourishing m 
and wheedling her to € 
same time, of course, 
my usual heavy load < 
taurant—my parents Sé 

“During those nine 
did everything for Cai 
remain faithful. My 
vows meant a great d 
bly because as a boy 
so disgusted by the w 
ther cut up. But one 
got to crying on the s 
one of our waitresses, A 
it happened—wham—ai 
fair went on for a mo 
My conscience gave 
I was terrified Carol 
out. I was vastly reli 
Alma left for a job in 

“There were ( 
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Hair color so natural only her hairdresser Knows for sure!” 


Hair like this...that catches all the lights of the sun...that has the healthy, 
vital, definite color of a child’s...can be yours again. With Miss Clairol®. All 
the color that fades as you grow up. All the breathtaking shine that seems to 
disappear. Have it all again. Or, for an exciting change of pace, choose a new 
color that can be even more beautiful than the one you were born with. 
Every shining Miss Clairol color comes in two formulas—extra-  _aaneuma 
rich Creme Formula or extra-easy Shampoo Formula. Pick one... (coed sekooping 
and be the natural beauty you were born to be. 
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clothes conditioned 
with Sta-Puf 
and discover 
the real feel of 
softness. 


Everything 
you wear 
or sleep on 
or touch 
becomes 
sotter, 
fresher and 
practically 
wrinkle- 
free with 
Sta-Puf: It 
conditions 
fabrics 
the same 
way you 
condition 
your hair. 
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Save 7ton Sta-Puf’ 
The first beauty conditioner for clothes. 


MR. GRé OCER Your Staley representative will pay you 7¢ plus 3¢ handling charge 
for each of the upons. Or mail direct to A. E. Staley Mfg. Co., P.O. Box 1500, 
Decatur, III. 6259 yoices proving purchase of sufficient stock of our brand to 


cover coupons pr { be shown upon request, and failure to do so may, at 
our option, void a!| mitted for redemption for which no proof of products 
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THIS MARRIAGE continued 


other, similar episodes. Each time I 
treasured the sympathy I received as 
much as the sex—possibly more. It was 
a comfort to hear somebody point out 
Carol’s lack of appreciation and criti- 
cize her for being blind to all the things 
I did for her. Carol never suspected: 
she was terribly unobservant. On sev- 
eral occasions I didn’t make love to her 
for three or four months, yet she didn’t 
say a word about it. 

“When we bought our home, I hoped 
our relationship might suddenly im- 
prove. But nothing changed. Carol 
took no pride in the kitchen I de- 
signed for her; I continued to cart our 
meals from the restaurant. She was 
sick nearly all the time with some- 
thing or other. One of her three elder- 
ly. aunts was nearly always under- 
foot. We didn’t entertain; in fact, we 
had no friends to entertain. 

“None of the women I became in- 
volved with ever meant a thing to me 
—and that includes Thelma. But for a 
while Thelma convinced me otherwise. 
Instead of sympathizing with me and 
moving on to another job in another 
town, Thelma took a different tack. 
She arranged to make me sympathize 
with her. And she stayed put. 

“She applied for a job at the restau- 
rant last year when my parents were 
on vacation. Her husband had gone to 
New York to look for a job, but he 
hadn’t written in weeks and she was 
broke. I hired her on a temporary basis, 
but she had herself put on the perma- 
nent staff. I could hardly object; she 
was a topflight worker who could 
handle two tables in the time the aver- 
age waitress handles one. When she 
told me she couldn’t afford to have her 
beat-up car repaired, I lent her the 
money. It only seemed natural I should 
drive her to and from her apartment 
until she got her car out of the garage. 
Several times I stayed all night, but 
Carol didn’t let out a peep. I told her 
we were installing a new wiring sys- 
tem at the restaurant. 

“Then Thelma divorced her hus- 
band. She told me I was the cause, that 
she was in love with me. I was thunder- 
struck. But when she asked if I loved 
her, it seemed natural to say yes. I said 
I loved my wife, too. Thelma argued 
that I couldn’t love two women at the 
same time; she argued until I agreed 
that probably I didn’t love Carol. At 
that point I was so mixed up I scarcely 
knew what I thought, what I was say- 
ing or doing. All I did know was that I 
was miserable. 





If you don’t mind... 
young lady speak for herself!” 
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“At times I wished that aa 5 
suspect the truth, that she we 
cuse me so I could make a clea 
of everything. But when I} 
chance, when Carol finally reali 
something was wrong and as 
about it, I weaseled out and li liec 

“T made a million mistakes, TJ 
tween Carol and Thelma 
please and placate them both- 
possibility. I didn’t know whie 
loved. Often I decided I didn’t I¢ 
body. Eventually, I took Car 
trip, planning a_ reconciliatj 
Thelma phoned to say that s 
a dreadful accident so I flew 
her. It was strictly a non-a 
She'd gotten a traffic ticket! 

“At that point my father ste 
He was as disgusted with me 
been with him in my boyhe 
bought Thelma a new car ands 
pily went her way. She didr 
send me a postcard. I didn’t t} 
plan would work, but I was gl 

“TI desperately want to mak 
cess of my marriage. I want 
outside women in my life. B 
doesn’t believe me. And I can 
blame her.” 


CAROL’S TURN TO T, 


“You are looking at the bigg 
in the state of Kansas,” said bl! 
Carol, whose naturally blonde F 
done up in a plain bun at the 
her neck. “For seven years I 
I was blessed with an ideal h 
My mother, who had a very low 
of men, declared until the day s 
that I had picked that one m 
million. 

“T had no idea Len was 
around with other women. Ir 
was a dumber wife than most. 
up in a house full of wome 

mother, my grandmother, thr 
maid aunts, all of them spoil 
petting me, all of them trying 
tect me from harm, from ger 
infections—and from knowled 
Until Len started seeing me an 
stop to it, one of my aunts 
meet me every afternoon aite 
and walk me home. 

“Len was the only serious ba 
IT ever had. I guess you could 
a romantic; as a child I read a 
imagined a lot about the future 
the beginning I found Len fasc 
but baffling. He was moody, un 
able. In some ways he was alm 
generous. When my mother an 
she would like to come along 
honeymoon, Len didn’t tell her 
deed he jumped (con 
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I'd prefer to hear the 
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Coty Originates The Changeless Colors 


Suddenly lips are pure and fresh and true. 
And as unchanging as a woman when she's loved. 


Coty thought it would be marvelous to create the first lipstick 
with colors that stay true and natural and unchanging. (So lips can 
concentrate on more important things than just the little 
vanities of life. ) 

We made our new lipstick radiant. And warm. And 
terribly alive. Because that’s how a woman’s lips are 
supposed to be. We made it tender. And light. And smooth. 

Secause that’s how a woman’s lips are supposed to feel. 

‘Twelve enduring frosteds. Twelve enduring creams. 
Each in its own tortoise case, banded in gold. 

Changeless Colors. We made them for the more im- 
portant things in life. And all you need to get them is two 
lips that say Coty. 
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inued closet. I 


ket, as though he was 
» somebody else along. 
arly died, but I didn’t 
ybject and look mean 

ny mother and my 


ome was a cute little 

nent that my aunts furnished for 

le v vere in New York. Aunt 

it} it my ironing board in Len’s 


moved it to the kitchenette, 
but Len didn’t like to see an ironing 
board out in the open. When I tried to 
put it under the bed, Len objected to 
the inconvenience of my stooping, re- 
minding me of trouble I'd had with my 
back. Back it went to his closet. 

“But I noticed that he began to keep 
several suits in the checkroom at the 
restaurant. 
fit my picture of married life. Nor did 
it seem right for Len to tote home our 


to rub it in. 


That arrangement didn’t 
would make a rotten father. 


meals as though I was a total invalid or 
too dumb to cook. Actually, I like to 
cook. Maybe I couldn’t compete with a 
professional chef, but Len didn’t need 


“When I quit my job so we could 
have a baby, Len practically went into 
shock. He was plainly willing to post- 
pone having a family until we were 
candidates for Medicare. He said he 


“After Bobby was born I thought 





Most nair curlers ¢ on 1eat their 
rollers to the pr nperature for average hair. er 


may not be the proper temperature for fine or thick hair. 

When a roller heated for average hair is put into fine 
hair, ends may split. And hair may dry out 

When a roller heated for average hair is put into coarse 
r air } } r t ; 

As a result int ha lers are getting a notorious 
reputation tor dama 1 hair. Or not doing the job 





J 
reason we, the makers 
curler, have the 
3 up this problem, is 
e the = solutic on built 


a temperate re control 
it it on a low setti ng 
air. A r /, thick or long hair 
an set if right ir 1verage hair. 


f 


WV IT 





you re thinking 


Lady Remington Instant Hair Curt 


REMINGTON ecectric sHAveR Olvision 






of buying an instant hair curler. 
With some other sets, if you want to heat a tray full 

of the same size rollers at one time, you can't. With a 

Lady Remington” you can. a 
And, with a Lady Remington there are no posts to f 

burn your fingers on. The rollers can be placed anywhere 

in the set because of wonder-bar heating rails 
And as you can see in the photo below, the 

Lady Remington comes with a full size 

vanity mirror. A handsome carrying case. Three 

different size rollers (20 in all). And a little 

light that tells you when the curlers are ready MO TeS 
Lady Remington: The instant hair curler . 

that takes into considera- 

tion practically — 

no woman in ree 

the world 

has average 

hair 
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things might change. If Len 0 
the time, he would make a fine 
But he couldn’t ever bring hint 
ask his parents for an easier s¢ 
“My first inkling that Len walk, 
ing on me was an anonymous} 
call. A voice whispered that i} 
to keep a closer watch on my h 
Until that moment I had trusi}j 
implicitly. i 
“An hour or so later, Len clk 
I asked him point-blank if he |k 
volved with another woman. 
mad, or at least that’s how he 
and said that if I was going to 
cited by something as silly as a 
mous phone call he would Teal 
that he stormed into the 
jumped in the car and droye ¢ 
screeching tires. 
“After that, Len began to 5 
later and later. When I aske 
he’d been he just looked oma 
he walked away. His manner 
strange I dragged him to the 
doctor. The doctor said Len \& 
tremely tense, laboring under 
strain and seemed on the verg 
vous collapse. That did it. Whe 
home I cornered Len and dema 
know what was wrong. At that 7 
broke down and admitted there 
other woman. When I heard 
Thelma I nearly had a nery 
lapse myself. Thelma has all t 
ities Len rages against—loudn 
much drinking, vulgarity, loose 
—and she is almost as old as his i 
“For Bobby’s sake I was pi 
to forgive him for Thelma, to w 
off as an aberration. But Len t 
livered the knock-out blow. Thell 
(continued on pa 

























































BY BERYL PFIZER | 


| ; 
} 
It’s maddening to meet somm 

' ib 
who acts superior . . . and 


worse to find out he really ts. 


The trouble with mood mus 
nobody in my house ever agree 
what mood we're in. 





I've never done it. but Ive \ 
had a strong urge to say “N 
people who begin asking a qué 
by saying, “May I ask you ai® 
tion?” 


The only thing more satis|f 
than shortening a maxi coat 
midi is finding that a coat fron# 
back of the closet looks okay} 
without doing anything to it! 





Why is it when I try to do 
things at once they both ent 
taking twice as long? 





When it comes to a woman's 
there’s an awfully fine line bet 
sexy and tired. 
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Coty Originates Sheer Puffery Foam Bronzer. 


YORK 1970 


os 


Now all other bronzers can disappear. 
Foam is here. ‘lo bronze you like two glorious 


weeks by the beautiful sea. 


In lieu of a little trek to the Mediterranean, Coty 
announces Sheer Puffery Foam Bronzer. With the 
emphasis on foam. 

We say that because only Sheer Puffery Foam 
can bronze you for real. Transparently, deeply, 
evenly. Without greasy streaking. Or staining. Or 
turning—ugh—yellow. 

It’s almost as if we whipped up the sun and let 
you blend it onto your skin. 

And not just one shade. Three shades. Three soft 


bare-faced bronzers to use instead of a tan. Or to 
golden your own natural tan. And help keep it longer. 

Just smooth on a little Sheer Puffery. 
And suddenly it’s high noon. And you’re 
radiant. And bronze. Transparent, per- 
fect, no-fooling bronze. 

So. If you can’t run to the beautiful 
sea, run for Sheer Puffery Foam Bronzer, 
instead. It’s like two weeks of sun in a 
two-ounce can. 






Coty Originals 





nicer nearer 


PULVEX Shampoo Concentrate. Here’s 
the detergent shampoo that freshens and 
deodorizes as it cleans the coat. Leaves 


coat soft and beautifully silky. 
and lice, too. New unbreakable 


Kills fleas 
bottle. 


PULVEX 6-Use Soap. Only this luxury soap 
with 6 uses gives you so much. Cleans 
thoroughly. Destroys doggy odors. Kills 
fleas. Soothes the skin. Vitalizes the coat 


Gives dog a show sheen. 


PULVEX “His” or 
too. Special treat between 


‘Her’ 


Dog 


to freshen your pet. Cle: 
or dainty feminine fragrz 


ma 





Colognes, 


or after baths 
sculine scent 





Chicago, Illinois 6061 ¢ 


AMY VANDERBILT 


THE ETIQUETTE OF NAMES AND TITLES 


NOTES ON INFORMALS 


Is it correct to use printed note 
cards (with “Mrs. John Jones” 
on the front) for informal mes- 
sages such as thank-you notes 
and notes to enclose with gifts? 
May a wedding gift enclosure be 
such a note with “Mr. and Mrs. 
John Jones” printed on the front? 


Yes to both questions. The “Mr. 
and Mrs.” informal may have a 
short note written inside, without 
a signature. It is used like a visit- 
ing card. 

Your own informal with your 
married name on it (Mrs. John 
Jones) may be used with or with- 
out a signature after the message 
within. If you sign the message, 
do not sign yourself ““Mrs. John 
Jones,” but “Mary Jones,” which 
is your proper social signature. 


PH.D. 

Now that I have completed my 
Ph.D. work, I am beset with 
problems concerning my title. 
When is it proper to use “Dr.” or 
“Ph.D.” with my name? I realize 
that my title should be used in 
professional correspondence, but 
what about in the telephone book, 
on charge accounts, on the mail- 
box and on calling cards? I don’t 
want to use the title improperly 
or when it is incorrect. 


Ph.D.’s who use their titles in the 
fields of education and industry 
are often confused about what to 
do with the “Dr.” socially. It 
seems simpler for a Ph.D. who 
uses his title in his work to be 
“Dr.” socially, too, and to refer 
to himself as “Dr.” The excep- 
tions are these: On formal invita- 
tions of any kind, he uses ‘‘Mr.”’ 
He also uses “Mr.” on his social 
visiting cards. (His business 
cards have his name followed by 
“Ph.D.”) His mailbox and his 
listing in the telephone directory 
should not include a title. He 
could, however, have his title on 
charge accounts, using the social 
form, “Dr. James Jones.” 


WRITING TO RELATIVES 
Is it proper to write to a married 
brother or sister using his or her 
name only, or should you ad- 
dress the letter to both husband 
and wife? I have been told that 
even personal information or 
questions intended for one’s 
brother or sister only should be 
sees to both because they 
e “one” and it is disloyal not to 
saeladle both regardless of the 
contents of the letter. 


I see no reason why you cannot 
write to your brother or sister 
without including his or her 
spouse. You should, of course, in- 
clude some greeting for the 
spouse, to whom your brother or 
sister would undoubtedly show 
your letter. In fact you should 
assume this and not write criti- 
cally. If your letter is one of gen- 
eral news, you might prefer to 
write to “Dear John and Mary.” 


MARRIED WOMAN’S NAME 
What is the proper legal name of 
a young woman (Mary Ann 
Smith) when she marries John 
Brown? What signature should 
she use? 


A woman’s legal signature when 
she marries is a matter of choice. 
She may prefer “Mary Ann 
Brown” to “Mary Smith (maid- 
en name) Brown.” My preference 
is for the latter, which is more 
definitive. This is the signature 
she uses for both personal and 
business letters. Beneath it, she 
may type parenthetically “ (Mrs. 
John Brown)” on a business let- 
ter if her name does not appear 
this way elsewhere on the sta- 
tionery, and on a personal letter, 
too, if it seems necessary. 


WOMAN PH.D. 

What is the proper way to ad- 
dress a married woman professor 
with a Ph.D.—Mrs. Joan Wal- 
ters, Mrs. James Walters, Pro- 
fessor Walters or Dr. Walters? 
The men in my department are 
usually referred to as “Dr.”’ and 
the women as “Mrs.” How should 
my business stationery, calling 
cards and business cards read? 


Ph.D.’s_ in teaching positions 
generally are referred to as “Dr.” 
(but not at Harvard or Vander- 
bilt, where “Mr.” is preferred). 
A woman Ph.D. may certainly 
use “Dr.” professionally if she 
wishes; however, you may prefer 
to conform and be called “Mrs.” 
along with the other female 
Ph.D.’s in your college. 

Your business stationery and 
cards may read “Joan Walters, 
Ph.D., Associate Professor of 
Economics,” with the name of 
the university. Since you are 
married, you will probably wish 
to follow the custom of using 
“Mrs. James Walters” on your 
social cards. 


NOTES OF SYMPATHY 

If Mrs. Smith’s brother dies, do 
I send a sympathy card addressed 
only to Mrs. Smith, or to Mr. 
and Mrs. Smith? 


First, don’t send a sympathy card 
unless you write something per- 
sonal on it. A short gracious note 
is always nicer than an austere, 
printed card. 

Normally, you address the note 
to the most bereaved—in this 
case, to Mrs. Smith—or to the 
relative you know best. But if the 
family is closely knit and you 
feel that Mr. Smith feels just as 
bereaved as his wife, you may 
certainly address the note to both 
of them. 


YOUNG MAN’S TITLE 

At what age does a male child 
drop the title “Master” and start 
using “Mister”? 


Cards and parcels addressed to a 
male child through the age of 
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twelve should bear 
“Master.” Thereafter 
eighteen, no title is 
child is just “John Sp 
eighteen he becomes “ 


WRITING A DOCTOR 
When I write to my 
should I sign my nam 
Harold S. Flagg” or “£ 
Flagg”? In writing a g 
his services, do I use his 
—Jerome F. Colemar 
BA: CLP? 


You sign your letter as y 
sign any other letter: § 
Flagg. Below your sign 
your married name doe; 
pear on your statione 
write ‘‘¢(Mrs. Harold §. 
In making out the docto 
and addressing it to 
need to write is “Jeronial 
man, M.D.” In addre 
ter to him socially, hovg 
use the form “Dr. Je 
Coleman.” 


| 
‘| 


| 
i 
sil 
3 
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NAMES AND NICKNA 
My husband’s name 
Henry Brown. Howe 
name by which he is kno 
socially and_ professior 
Dusty Brown, and most p 
not know his real name 
been using my informal 
Helen Brown) to respon 
vitations, but my infort) 
tionery is marked “Mrg 
Brown.” Now I want too| 
tionery engraved with | 
names. How should it re 
and Mrs. John Henry ( 
Brown? 


| 


The simplest solution is 
to educate your friend 
your husband’s real na m 
joint informals should re 
and Mrs. John Henry 
without “Dusty.” Sine 
name is not “Brown” but 
unusual one, your friend 
have trouble identifying 

Incidentally, your ov 
mals should read “Mrs 
Henry Brown,” not “Mrs 
Brown.” 


1 
] 
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Miss Vander- *@ 
bilt welcomes | 
questions 
from readers 
and answers 
them in this | 
column a 
space permits 


JOURNAL] 
readers may | 
order the fol- 
lowing book- 
lets by Miss Vanderbila 
Parties: Open House, A 
saries, House Warmings, 
ers,’ “Letter Writing,” 
Manners,” “Office Etig 
“Engagement and Weddin 
quette” and “Table Ma 
Send 50¢ in coin for each 
ordered to Miss Amy Van¢ 
Box 1155, Weston, Conn. 





“*,..and remember, we'll want to hear 
from you every weekend.” 


Even when a son sets out on his own, 
can still stay close by Long Distance. 
_ And now you can dial yourself a discount 

osts as little as 70 cents plus tax on coast- 

oast calls you dial yourself on weekends. 
jay Saturday and Sunday till five. 

Long Distance is the next best thing 
eing there. 








We made Armour Star Ham 
easy to get at. We put it in a white plastic 
container with a top that pops and zips open. 


And W ith 


storing leftovers. 


na plastic lid that recloses for 


SPENDING YOUR MONEY 


SPENDING YOUR MONEY. BY SYLVIA POR 


Q: We have two sons headed for 
college next fall, neither of 
whom qualifies for a scholarship 
(their grades are middling and 
our income is $17,000 a year). 
We know that the interest rates 
banks are charging on govern- 
ment-guaranteed student loans 
have been jacked up repeatedly, 
so how much interest will we 
have to pay? 

A: First, your sons take out the 
student loans, not you, and they 
are actually responsible for any 
interest charged. 

Second, the maximum rate of 
interest to be paid by any stu- 
dent getting a loan under this 
Federal-State Guaranteed Stu- 
dent Loan Program is 7 percent 
a year, plus a 14 percent insur- 
ance premium. This is the rate 
payable by students whose ad- 
justed family income is more 
than $15,000. (If the banks get 
more, it represents a “special al- 
lowance” paid by the Federal 
government directly to the 
banks to make up the difference 
between a 7 percent interest 
rate and the current, real-life 
rate.) The student, however, 
never pays more than 7 percent. 

Third, if your family’s ‘“ad- 
justed” yearly income happens 
to fall below $15,000, the Fed- 
eral government will pay the 
entire amount of interest owed 
on the loan while your sons are 
in college, and your sons won’t 
be expected to take on this in- 
terest burden until the period of 
repayment. 


Q: A few months ago, you cau- 
tioned your readers against over- 
feeding their families, as one 
way of cutting meat bills and 
as a way to protect them against 
the national danger of excess 
weight. I'd like to know just 
what you consider an average 
adequate serving of meat for 
each family as you buy it in the 
supermarket. 

A: As arule of thumb, you ought 
to be able to get four servings 
from one pound of boneless lean 
beef or lamb, three servings 
from a pound of boneless pork 
or ham and two servings from 
each pound of chicken or meat 
with the bone in. 

These guidelines should, in- 
cidentally, give you a rough idea 
of comparative costs of, say, 
one pound of boneless beef and 
one pound with the bone in. 


Q: I am an elderly widow and 
I would like to make a chari- 
table contribution to the univer- 
sity I attended in the form of a 
life insurance policy. May I de- 
duct the amount of the premi- 
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Q: Who is financially reg 
ble when a total stranger 
a long-distance phone ea) 
charges it to your phone 
ber? 

A: Not you. If you find ey 
of such a call on your bj 
the telephone business off 
fore you pay it, and ask 
to check the matter out, 
‘You’d be surprised, howe 
find out how many of thes 
tery calls actually were 
by someone in your ho 
and simply forgotten. 


Q: Why is it that a worki 
who pours Social Securi 
into the system year afte’ 
ends up with exactly the 
benefit as a non-working 
who pays not a penny? It 
grossly unfair to a perso 
me who has contributed 
sands of dollars to Social 
rity over the past 15 years 
A: It seems unfair to me 
and for years I have been 
ing for a correction of 
equity by amendment t 
Social Security law. Hoy 
if it’s any consolation te 
you’re in error when yo 
you'll get “exactly the 
benefits” as a non-working 

The fact is you'll be el 
when you retire, for a full) 
fit based on your own ¢ 
butions, while your non-wd 
counterpart will be eligik 
only 50 percent of her husk 
benefits—when he retires. 
as a working wife, if yous 
die, your children would 
gible for survivors’ benefits 
age 22 (assuming they’ 
tending college or some 
school full time) , while th 
dren of a non-working} 
would be eligible for no bel 


i 
| 


Q: Is it worthwhile, from 
nancial viewpoint, for m 
band to work for a doctor 
want to quit working and 
a family. And I can’t unle 
gives up his doctorate aml 
A: On average, America 
who are equipped with a d 
ate or professional degree 
42 percent more than thos 
ing only a bachelor’s d 
You asked for the “fine 
viewpoint’”’—and that’s it. 


EE EE EE eee 


Q: How do “dual’’ funds 
and how do you buy t 
We’re shopping for a m 
fund in (continued on pag 








Miss 
Porter 
welcomes 
questions 


t turned out to be the greatest idea since ums I will be paying for this from read- 
Armou! Ham itself. policy from my Federal income ers. yes 
To. cen Sig ; : tax? of genera 

this i Cas ae ee oa Look for A: Yes, if you assign the policy Interest 
iC v Jade oTIgAL New COLTS. directly to your alma mater or __will be an- 

Armour Star Ham in the Zip Top can. irrevocably name the university swered in 
Now in pound size, too. as your beneficiary, up toalimit this column 

in premiums of 30 percent of as space 


your adjusted gross income. permits. 





erent 
caren 
ae 


pie 


sas 
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MBERT BRIGHTBILL 


‘itch Favorite Flowers 





PICK AND PAIR UP YOUR FAVORITE FLOWERS. If a al were taken, 
forget-me-nots, daisies and violets would be at the top of the list of favorite 


flowers. They are cheerful, colorful and, we especially note, easy to stitch. 


These creative stitchery kits, designed for us by Barbara Sparre with sim- 


ple stitch charts and color guides, are an amateur’s delight; the distinctive 


signs will also please the more accomplished needlewoman. The flowers 
are stamped on off-white cotton homespun, size 12 inches by 30 inches. 

Kits include wool yarn for the embroidery. Make one or both to bright- 

hall, dining roc breakfast room or bedroom. 

[he frames are a ivailable. “Uhey come unassembled, to save you 
ohey, and the wood is unfinished so you can paint it any color you like— 
reen, as shown perhaps one of the flower colors. Put-together in- 

ctions are included with frames. When you order our special kits you 

ve sure of color control and top quality. 


Ben Swedowsky 





Fill out coupon and enclose check or money order. Florida reve 
please add sales tax. Allow 4 weeks for handling and mailing. Sy 
are unable to handle Canadian or foreign orders. To avoid |W 
please indicate your zip code. Check items desired: 
__Kit 61142 Daisies and Forget-me-nots @ $6.98 each 
Kit 61140 Violets @ 6.98 each 
Kit 61072 Frame for above @ 5.99 each 
61014 Color catalog of available kits @ .25 
Sales tax, if applicable 
Please add 25¢ postage for each item ordered 
Total enclosed 
(_] Send C.O.D. | enclose $2 goodwill deposit and will pay pé 
balance plus all postal charges. 


Ladies’ Home Journal Dept. 3412 
4500 N. W. 135th Street, Miami, Florida 33054 


please print name 








address 
city Sstatenul 
(_] SAVE $2. Order Kit 61172 for both embroidery kits for one 


Extra kit makes wonderful gift! 

















YTEX FELT IT WAS TIME FOR A CHANGE. 


i 
se, let’s be honest, lots of tampons 
y don’t do the job they ought to. Par- 
rly on the first days of your period. 
; When mishaps most often happen. 
ise the first or second day is usually 
orst day—when you flow the heaviest, 
eed the greatest protection. 


WITH THAT IN MIND 


x redesigned the tampon. We felt, if 
juld solve the mishap problem, we 


even protects on your first day, your 
tar That’s because it’s self-adjust- 


HINK OF A FLOWER. 


p that’s closed. Now, 
ine it open, in full 
1. That’s the way the 
ex First-Day Tampon 
protect you. It blooms. Flowers out. 
out. Forms a cup to absorb moisture 








_ PLAYTEX FIRST-DAY’ 


The first truly different tampon in 30 ae. 


in a new way. And the more it absorbs, the 
more it blooms. Yet, it always fits comfort- 
ably, and fits naturally. It also removes 
easily, because it closes readily when 
withdrawn. 


HOW IS IT DIFFERENT FROM 
ORDINARY TAMPONS? 

They’re straight up and down, and retain 

this shape even when exposed to moisture. 

So there’s nothing to stop a heavier flow. 


SEE THIS UNIQUE BLOOMING ACTION YOURSELF. 
By dipping a Playtex 

tampon and an ordi- 

nary tampon in water. 

The ordinary tampon 

thins and flattens out, 

doesn’t change its ae 
shape appreciably. But 

moisture makes the ena 
Playtextampon fan out, "nee 
expand, take on a different oe 


TESTS PROVED 
WE HAD MADE A BETTER TAMPON. 

For more than a year, we conducted labora- 
tory comparison tests, and 
in every case the Playtex 
tampon proved to be more 
absorbent. Actually 45% 
more absorbent on the av- 
erage than the leading tam- 
pon. So now you don’t have 
to worry about mishaps 
anymore. With all this ex- 
tra susorbency, you can’t help but feel 
secure. 





TAMPON. 


WE ALSO DESIGNED A BETTER APPLICATOR. 


SOFT, CLEAR PLASTIC. 

FLEXIBLE, GENTLE, EASIER TO USE. 
To make insertion easier, we changed the 
applicator to plastic. Those stiff cardboardy 
applicators sometimes pinch. Not ours. It’s 
all soft, gentle, clear plastic, so its smooth, 
satin finish acts like a self-lubricator. Makes 
it easier to use your first day or last. 


‘Playtex is the registered trademark of International Playtex Corp., 
Dover, Del. © 1970 International Playtex Corp. 





PLAYTEX” FIRST-DAY TAMPON. 


IT DOES EVERYTHING A TAMPON OUGHT TO. 
HONEST. 


PORTER having their investment produce in- One criticism that is sometimes 
come in the form of dividends, and leveled against dual funds is that they 
capital shares for investors such as tend to favor capital shareowners over 

»w thousand dollars yourself, who seek long-term capital income shareowners, through the selec- 
long-term growth. gains and are willing to forfeit divi- tion of stocks in the funds’ portfolios. 
duo”) funds are dends to achieve this. All of the income Dual funds are “closed-end” funds, 

s old and are certain of a dual fund goes to those who have meaning that only a limited number of 
ploring. They are bought income shares and all of the shares are issued and that they are sold 
funds, sold on the capital gains go to those who have either on the New York Stock Ex- 
which issue two dif- bought capital shares, thus sharply in- change or over-the-counter. You'll find 

f shares—income shares creasing whatever the fund has that some are sold at a substantial dis- 
interested primarily in achieved for each group. *- count from the actual current asset 


Announcing the 
el a) our] ace mals 6) 
clean-everything 

cleaning pad. 





It’s the Dobie® Cleaning Pad. The new _ outlasts other pads, too. With its unique 
scratchless pad that works quickly.Gently. construction — sturdy Mylar7j over soft, 





justrial or al users. Mail all > ‘ f fDuPont T.M. for polyester film 


| 
i 
r > . . . | 
Yet effectively. On everything from Teflon* non-absorbent foam — Dobie rinses sweet | 
to glass to tile. On pots, wind- ES own and clean, never rusts or splinters. 
shields, too. And that’s not all. dobie So try Dobie now. You'll clean | 
Dobie not only cleans better, it eum up at your grocers as well. 
Te 

I f erms of this offer have a ro coupons to Purex Corp., Ltd., attention Dept. 13, | 
“nc ipon will be redeemed pnt | Lakewood, California 90712. Cash redemption | 

for face va jling. Any other appli value 1/20th of 1¢. Offer expires December 3}, 
cation cor 5 proving purchase 1970. This coupon is non-assignable. Offer limited | 
ufficient stock ed brand to cover cou to one coupon per specified brand | 
pons presented j tion must be shown on | 
request. Custon pay sales tax. Offer good g | 

ly in U.S.A. Void i, restricted or prohibited # a *DuPont’s registered trademark for 

by law, or if preset yan outcideracencee gS Pe jj its TFE non-stick finish | 
} : ’ | 
| 
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Store Coupon Solpodt OF 

















































value per share of the fund, 
amount of the discount shoul 
ed in the stock tables of yo 
paper in the section on dual 
choosing a dual fund, you sho, 
sider, as one factor, the amour 
discount. 

Q: How can you tell wheth 
bargain to buy whiskey by tl 
vs. by the fifth or pint? 

A: You figure out which size 
least expensive on a per ount 
There are 32 ounces in a qu 
ounces in a fifth (four-fifths of 
and 16 ounces in a pint. Now 
chart to give you per ounce equ 
in the typical price range for 
and Scotch. 
Quart Fifth Pint q 
$3.20 $2.56 $1.60 


3.52 2.82 1.76 
3.84 3.07 1:92 
4.16 3.33 2.08 
4.48 3.58 2.24 
4.80 3.84 2.40 
5.12 4.10 2.56 
5.44 4.35 2g 
5.76 4.61 2.88 
6.08 4.86 3.04 
6.40 5.12 3.20 
6.72 5.38 3.36 
7.04 5.63 3.52 
7.36 5.89 3.68 
7.68 6.14 3.84 
8.00 6.40 4.00 


If the price of a fifth of bow 
$4.10 and the price of a quar 
same brand and same proof wh 
less than $5.12, the quart is a 
If the price of a pint of Scotch 
and the price of a fifth is le 


$3.84, the fifth is a better bane 


Q: How do you actually buy "| 
bonds? 

A: First get the advice of a ré 
municipal-bond dealer or a 
qualified in this field as to whic 
of bonds in which cities or sté 
best suited to your needs (ur 
course, you’re qualified to be yé 
expert). Then simply place you 
through the dealer or broker. 


| All correspondence 


relating to your subscription 

should be accompanied by your @ 
label. 

If you are receiving duplicate 

please send both labels. We are 

answer inquiries by telephone in 
areas. 

Please note your number here: 


AREA CODE: PHONE: 





Address all inquiries to: 
Ladies’ Home Journal, 
Flushing, N.Y. 11357 
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| Subscription Prices: 

| U.S. and Possessions and 

| Canada: One year $4.00. 
Pan-American countries 

| One year $6.00. All other 
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countries: One year $6.50. 










WU 
To change or corret¢ 
your address 


Attach label from your latest c¢ 
here and show new address belli 
include zip code. When changil 
address please give six weeks’ ni 


(xX 








please ph 





Postmaster: Send form 3579 to L 
Home Journal, Flushing, N.Y. 





ith S&H “greens” you can get everything from salad bowls 
to bowling balls. In the S&H Green Stamp Ideabook 

you'll find hundreds of brand new, brand-name gifts for 
everyone in the family—including you. You get your 
stamps by shopping at stores and service stations 

that display the S&H shield. They’re places you'll like 

not only because they give good value, 





but because they give the extra value of S&H Green Stamps. 

It's Convenient to redeem your stamps, too. Just turn them 

in for gifts at any of the hundreds of S&H Redemption Centers from 
coast to coast. So shop where they give S&H Green Stamps. 
When a woman saves S&H, she’s saving money. 

S&H Green Stamps— 

The more you lick them, the more you like them. 





Listen to Sheila! 


Can't always pre-soak? 


SS 





What a break for busy mothers! Colgate’s 
new Punch*Detergent puts the enzyme 
power of pre-soaks right in your washer! 
Punch knocks out dirt and stains to get your 
whole wash clean... even when you can’t 
always pre-soak |! 





Mrs. Elsie Hansen agrees! 


“My husband is a truck mechanic and | 

have two very active sons, so honestly 

their clothes really need something 
like Punch.” 


Mrs. Elsie Hansen 
Lodi, New Jersey 





Sheila MacRae’s TV Stitch Test proves 
it—Punch knocks out dirt and stains. 








WHY WORKING MOTHERS HAVE i 
‘CHILDREN. BY DR. BRUNO BETTELHE 


“Tm a working mother,” be- 
gan one member of our discus- 
sion group. “I teach and I feel 
good about it. My children com- 
plain once in a while, but usual- 
ly only when I come home very 
tired or preoccupied. Most of 
the time they really seem quite 
proud that their mother is a 
teacher. I know that getting out 
of the house and doing some- 
thing I believe in is good for me, 


' but I sometimes wonder if I’m 


fooling myself—if my working 
isn’t bad for my children. I read 
the other day that two out of 
five mothers are now working. 
Among my own friends, all of 
whom could manage on the 


“*“husband’s income alone, the 


percentage is even higher. And 
it’s funny, because we grew up 


with the idea that if a mother 


didn’t devote all her time to her 
children, they’d be emotionally 
deprived.” 

No doubt many mothers must 
work to support themselves and 
their children. But so far as the 
child is concerned, what matters 
most is the mother’s attitude 
toward working. If she hates it, 
the child will suffer. If she gets 
real satisfaction from it, the 
child will pick up her enthusi- 
asm and will look at life opti- 
mistically, thus contributing to 


) the well-being of both. 


A non-working mother said 
she had looked forward to living 
just for her husband and chil- 
dren, but found the reality of 
it disappointing. She tried 
spare-time work at home, think- 
ing it would satisfy her need for 
something interesting to do, but 
it didn’t give her the stimulation 
of adult contact she craved. She 
couldn’t bear the thought of a 
rigid, 40-hour work week that 
would take her away from her 
baby too long. So she stayed at 
home, just waiting for the day 
her youngest child would go to 
school and she could take a job. 

In the meantime she suffered 
because her husband couldn’t 
understand why she felt she had 
failed utterly if her bread didn’t 
rise or why she felt guilty if she 
forgot to defrost the refrigerator. 

I pointed out that if she were 
engaged in other meaningful ac- 
tivities, the importance of the 
trivia that now comprise her 
“doll-house” dream world would 
not mushroom out of proportion. 
This mother needs to feel that 
what she does is significant; 
therefore the things she does— 
washing dishes, making beds, 
etc.—become significant. 

“T was one of those women 
who expected that I’d just love 
to stay home with my kid and 
enjoy every moment of it,” re- 
marked another mother. “But 
after he was born, I could hardly 
wait till he got to kindergarten 
so I could start working part- 
time. I became disappointed in 
myself that I didn’t enjoy being 
at home with him, that I felt my 
life was empty and I wanted to 
get out. I guess my disappoint- 






























































ment did something td 
we are much better 
he and I come home, 
good time together.” 

Part of her disap 
I suggested, may hay 
consequence of unreag¢ 
pectations. It is true 
mothers love to stay 
take care of their 
But others, even ¢ 
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The reason is that 
respects we are living 
of transition—and th 
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still want to have ah 
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switch from studying 
to being a wife and mo 
years of apparent eq 
made clear to her t 
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millions do. 

When work around 
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children become the 
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as a tremendous expe 
unless she is fascinat 
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any new enrichment 
her life to replace t 
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ucational life. 

Sadly enough, the 
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less watching over 
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about walking out o 
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from having a workin 
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A pageful of ways LYSOL Spray 


~makes your nice clean home even nicer 




















_ Spray garbage 
can, diaper pail, 
laundry hamper 
_ to kill germs 
that cause ae 
odors. LYSOL il \ 
BrandSpray 

‘Disinfectant has 
_afresh, clean 
. scent—but 

. never lingers. 







Stop mold and mildew and the 
odors they cause. Spray under 
sinks, around shower and tub, 
and in other damp places. 
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Kill disease rs 
j X 
germs like strep and \¢ e oe 


Fora nice fresh feeling, 
spray inside shoes to 
eliminate odors. 


staph—even flu virus— ™ 
by spraying on surfaces. 


LYSOL Spray cleans the air. Eliminates Stale odors, cook- 

ing odors, smoking odors—all sorts of odors allover your @ ae 

house. It doesn’t just cover odors like perfumy sprays. j) \ 
* 


' +% b 
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Spray closet and clothes to 
eliminate muSty odors. 
LYSOL Spray takes all sorts 
of odors out of fabrics. 





taal 





Kill athlete’s foot fungus on the 
shower and bathroom floor — 
wherever people go barefoot. 






Get rid of smoking odors 
that cling to drapes, up- 
holstery, rugs. Also, spray your 


Take LYSOL co ae bedding daily to keep it fresher. 


Spray when you travel. 


Kills 


j | Household Germs 
It kills germs other people leave fey Mu-to¢ | LYSOL Spray 


S$ MOLO 


behind when you Spray basins, NO mi. EW 


showers, other surfaces in | does lots more than 


public washrooms, motels. os eo clean the air. 
eters aie 
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dry-hards. 


Dry-Hards are tough-to-clean foods—like eggs, 
fruit pie, oatmeal, meat fats, sauces—that dry 

and cake and stick. And stick. And stick. To 
plates. On forks. Filming glasses. Electrasol, 
fortified with 20% more active cleaning ingredients 
than other leading dishwasher detergents, really 
removes Dry-Hards. Lets your dishwasher give 
you cleaner, brighter, film-free dishes. 





Test proves fortified Electrasol’s supe- 
riority against Dry-Hards. Egg cup 
with Dry-Hard paste of egg, oatmeal 
and blueberry pie baked on for ten 
minutes at 330°F came out looking 
this way when washed in another 
leading dishwasher detergent. 


Identical Dry-Hard egg cup—but 
cleaned in Electrasol, fortified with 
20% more active cleaning ingredients 
than other leading brands. Try Elec- 
trasol. It removes Dry-Hard soils, pre- 
vents them from drying into spots on 
dishes, glasses and silverware. 
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MEDICINE TODAY. BY DAVID R. ZIMMER} 


BREAST CANCER, the great- 
est killer of women aged 40 to 
45, takes proportionately as 
many lives today as it did a 
generation ago. Medicine’s only 
weapon has been early detec- 
tion, followed by surgery and/or 
X-ray therapy and drugs. Yet 
there never has been proof that 
early detection and treatment 
save lives. Now, however, pre- 
liminary statistical evidence in- 
dicates that early detection does 
make a difference. A multi-mil- 
lion dollar government study of 
60,000 women was begun seven 
years ago at the Health Insur- 
ance Plan (HIP) clinics in New 
York City. Last month, at an 
International Cancer Congress 
in Houston, HIP statistician 
Sam Shapiro reported a “signif- 
icant” number of lives saved 
among women who underwent 
annual breast X-rays and clin- 
ical checkups during a four-year 
period, by comparison with 
women who were not regularly 
examined. In an abstract for 
Congress prepared while they 
were still working on their fig- 
ures, Shapiro and his co-worker, 
Dr. Philip Strax, a radiologist, 
predicted their results would 
show that regular exams reduce 
deaths by at least one-third. 

Statistician Shapiro stressed 
that the research will have to be 
continued for several more years 
before he can say with certainty 
that a significant number of 
lives have been saved. But ra- 
diologist Strax, whose first wife 
died of breast cancer, is not wait- 
ing for final proof. He is develop- 
ing methods to make periodic 
exams available to large num- 
bers of women. New forms of 
costly X-ray equipment are 
needed, and technicians must 
be trained to take and read X- 
rays, he says, since there are too 
few radiologists. 

In a pilot study at Manhat- 
tan’s non-profit Guttman Insti- 
tute, Dr. Strax has shown that 
a diagnostic clinical exam, 
X-ray and thermogram (heat 
pattern test) can be performed 
in only 10 minutes. The cost is 
$20. A woman may pay five 
times this amount for equivalent 
tests done by a doctor in private 
practice. But if the HIP study 
conclusively confirms that regu- 
lar tests save lives, Dr. Strax’s 
system may be improved and 
widely applied; then an annual 
breast examination would be- 
come as important for the 
health-conscious woman as her 
annual Pap smear. 


PLANNING A TRIP to Expo 
70, Osaka’s World’s Fair? You 
needn’t be too worried about 
what you eat and drink in Ja- 
pan, says Dr. Sherwood Gor- 
bach of Chicago, a specialist in 
travelers’ diseases. Dr. Gorbach, 
who recently returned from two 
years of research in Asia, re- 
ports that, when it comes to 
stomach troubles, “Japan is 
pretty clean.” Once you leave 
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Japan, however, Asia ig 
er underdeveloped are 
precautions are neces 
Gorbach and his fam 
these rules: Eat no 
or vegetables that c 
peeled; learn to drink 
cause the water is boil 
drink coffee, have it 
French style (with 
rather than tepid cre 
wary of local soft dri 
if bottled—many are j 
der unsanitary condi 
tivate a taste for bee 
cohol kills some bacter 
ice cubes—they may t: 
whiskey—and avoid lo¢ 
Most important, ¢ 
Gorbach: Don’t burde 
with a load of medi 
don’t panic. The mor 
tropical diseases rare 
Americans who visit m 
ist cities. If you do b 
abroad, phone the 
Embassy for a list of 
doctors. 


COXSACKIE can be 
the list of fairly harm) 
diseases—such as Gern 
sles—that are far from 
to an unborn baby. At 
a Coxsackie virus infe 
give an adult a heada 
throat or mild fever. 
virus penetrates the 
and virologist Dr. 
Brown of Detroit find) 
doubles the normal ine} 
congenital heart diseag 
bies borne by women y 
a Coxsackie infectio 
pregnancy. Is prevent 
ble? Dr. Brown says “é 
could be readily made 


ORGAN TRANSPLA 
a widely available a 
lished treatment. But} 
say that, macabre as 
there is an organ sho 
would help greatly i 
made provisions to g 
organs to others when 
Two kidneys, for exa 
provide two or more 
life to people who w 
without them. But to b 
these donor organs mus 
vaged immediately. 
tate this, a wallet-siz 
called a Uniform Doni 
is now available. In mo 
it gives doctors the righ 
mediately take organi 
deceased person. The d 
stipulate which tissues 
gans he or she is willing 

You can obtain a fi 
form Donor Card throw 
doctor or from the | 
Kidney Foundation, 3 
Avenue South, New Yo 
10010. (The card does 
ply only to kidney en 
donor can always ch 
mind. Simply tear up t 
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T HE JOURNAL'S NEWSLETTER OF INVOLVEMENT 


THE NEED FOR TOP WOMEN (YOU COULD BE ONE) 


Ten years ago, there were 17 women in Congress; today, 
there are only 11. President Nixon has 135 women in key 
posts, but only 29 are in high-level, policy-making posi- 
tions. Even Julie Nixon Eisenhower is said to think her 
father appoints too few women to key jobs. Are you qual- 
ified for a policy-making, responsible government posi- 
tion? Don’t just sit there; let your abilities and your 


relevant experience go right to the people who are scout- 
ing for top talent. Sign up in the new Talent Bank for 
appointed jobs started by the Business and Professional 
Women’s Clubs. (“A valuable resource,” says the White 
House.) For questionnaires and forms, write Taient 
Bank, Business and Professional Women, 2012 Massa- 
chusetts Ave., N.W., Washington, D.C. 20036. 





mother, 





change the drug scene,’ 


INVOLVED WOMAN OF THE MONTH: Mrs. Rae Dibble, a 38-year-old 
is someone who knows the tragedy of drug addiction from per- 
sonal experience. For 17 years, from the age of 14 on, Rae was addicted 
to heroin and various other drugs. She has been “clean” for seven years, 
thanks to Synanon, a group that rehabilitates addicts. Today, Rae is co- 
director of one of New York’s Phoenix House therapeutic communities, 
where residents learn to deal with the feelings and causes behind drug — 
abuse. ‘‘A lot more people are going to have to get involved before we ~ 
’ says Rae, who urges parents to work closely with 
schools and their communities. For booklets and other materials on drug 
addiction (for personal or group use), write National Clearing House for 


De ug Information, Department A, 5454 Wisconsin Avenue, Chevy Chase, Maryland. 





WORK TO SAVE LIVES ON THE 
HIGHWAY. In 1969 in the U.S., 56,400 
highway deaths were reported. ‘Alcoho! 
was involved in more than half of them; 
other causes included untrained drivers, 
poor care at the accident scene, etc. Across 
the country, women are working to pro- 
mote better state highway safety pro- 
grams. In Washington State, a women’s 
group ran a campaign to bring the issues 
to the voters. They won their law—and 
take partial credit for a 23 percent reduc- 
tion in traffic fatalities. Want to know 
more? Write Fred Potenza, Women’s Pro- 
grams, National Safety Council, 425 N. 
Michigan Avenue, Chicago, Ill. 60611. 


WHAT CAN ONE WOMAN DO 
ABOUT CRIME? The National Council 
on Crime and Delinquency is a national, 
non-profit, private agency working to pre- 
vent and control crime and delinquency 
by tapping both professional expertise 
and citizen action. Their Program Service 
Bureau has developed 50 citizen volunteer 
projects covering the entire criminal jus- 
tice system. The Bureau will provide 
“how-to” kits and individual projects and 
will help to get the projects underway. It 
also provides information on new volun- 
teer projects—such as the recent ten-ses- 
sion course in New Rochelle, N.Y., that 
gave the public an overall view of the 


crime problem today, including narcotic 
addiction, organized crime, and many 
other areas. The address for the National 
Council: 44 East 23rd Street, New York, 
N.Y. 10010. Or consult your telephone 
book for local councils. 


“A JOB? AT MY AGE?” Bite your 
tongue as you say that. And send for a 
new Department of Labor booklet called 
“Job-finding Techniques for Mature 
Women,” filled with hints for the “‘second 
career’ homemaker. Order from Office of 
Information, U.S. Department of Labor, 
Washington, D.C. 20210. It’s 30¢ a copy, 
and well worth it. 


SHOULD 18-YEAR-OLDS HAVE THE VOTE? A JOURNAL WRITE-IN POLL - 


Fill in and 


SHOULD 18-Y 
MY REASONS: 


NAME (optional 


ADDRESS 
GROUP: Under 21 21-35 
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EAR-OLDS BE ALLOWED TO VOTE? 


YES] NO({) 





CITY 


35-50 Over 50 [| 


mail to Box 1970, Ladies’ Home Journal, 641 Lexington Avenue, New York, N. Y. 10022. Results will be printed in a future issue. 

















troducing mushrooms and onions 
ha big advantage over all the others. 


ey’re swimming in our sauce. 



































Our minced onions come from 
California, where they grow such big, 
beautiful onions. And our mushrooms 
have equally good credentials—they're 
minced, plump, white ones from the good 
earth around Kennett Square, Pennsylvania, 
the mushroom capital of the United States. 

Underneath it all is our sauce. Spicy, 
rich and altogether individual. 

That’s why we had to get such fine 
mushrooms and onions. We knew that the 
sauce we were going to put them in was the 
best around. And we wouldn’t want to let 
our sauce down. 

Try any of our four great Open Pit® 
Barbecué Sauces. The two new ones— 
Original Flavor with Minced Mushrooms, 

_ or with Minced Onions. And the popular 
Hickory Smoke or Original Flavor. 
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STORE COUPON 


_ SAVE 5° 


— ON NEW OPEN PIT* 
_ WITH MINCED MUSHROOMS 


- or on New Open Pit with _ 
Minced Onions, Hickory Smoke or 
Original Flavor Barbecue Sauce. 


VIr 8946 


TS LY ce 


MR. GROCER: General Foods Corporation 

will redeem this coupon for 5¢ plus 3¢ 

for handling if you receive it on the sale 

of any size Open Pit Barbecue Sauce; 

and if, upon request, you submit evi- 

dence thereof satisfactory to General 
_ Foods Corporation. 

Coupon may not be assigned or trans- 
ferred. Customer must pay any sales tax. 
Void where prohibited, taxed, or re- 
stricted by law. Good oniy in U.S.A. 
Cash-Value 1/20¢. For redemption of 
properly received and handled coupon, 
mail to General Foods Corporation Re- 
demption Office, P.O, Box 103, Kanka- 
kee, Illinois 60901. 

Offer limited to one coupon per pack- 


Ge leh icon ale mace po 
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age. Good only upon presentation to 
grocer on purchase of any size Open Pit 
Barbecue Sauce. Any other use consti- 


tutes fraud. 
GENERAL FOODS 
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STORE COUPON 


SAVE 5° 


ON NEW OPEN PIT* 
WITH MINCED ONIONS 


or on New Open Pit ‘with 
Minced Mushrooms, Hickory Smoke or 
Original Flavor Barbecue Sauce. ~ 


81-3946 


9768-1B 


MR. GROCER: General Foods Corporation 
will redeem this.coupon for 5¢ plus 3¢ 
for handling if’Vou receive it on the sale 
of any size Open Pit Barbecue Sauce; 
and if, upon request,:you submit evi- 
dence thereof satisfactory to General 
Foods Corporation. 

Coupon may not be assigned or trans- 
ferred. Customer must pay any sales tax. 
Void where prohibited, taxed, or re- 
stricted by law, Good only in U.S.A. 
Cash Value 1/20¢. For redemption of 
properly received and handled coupon, 
mail to General Foods Corporation Re- 
demption Office, P.O, Box 103, Kanka- 
kee, Illinois 60901. 

Offer limited to one coupon per pack- 
age. Good only upon presentation to 
grocer on purchase of any size Open Pit 
Barbecue Sauce. Any other use consti- 


tutes fraud. 
GENERAL FOODS 
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«sere comes the bride. And—whoosh! —off she goes again. The new-fashioned 
cir! with a million interests and not enough time for them all, she’s forever on the lookout for shortcuts and 
newer, quicker ways to do things. She’s the kind who couldn’t live without a can opener and thinks 
convenience foods are heaven-sent. She’ll want a streamlined first kitchen (chances are she won’t be spending much time 
here). So shower her with the things she’ll really need—like mixing bowls and spoons to mix the mixes and an 
slectric water kettle for brewing the instants. She’ll love anything that does double duty (a toaster-oven, for example). To get 
ier off to a good start—and you, too, if you’re planning a shower for this kind of girl—see our pared-down list, below, 
of absolutely basic kitchen equipment. Turn the page for our traditional list. 
By Margaret Davidson, Home Management Editor. 
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BRIDES 
EQUIP THEIR 
KITCHENS 











Electric can coener : mixing bowls Measuring spoons, set 2 frypans (6 in., 8in.)| Hot pads 
- Juice can/jay opener 3 wooden spoons Cooking tools: fork, Disposable broiler Dish towels 
= Electric teakettle Portable electric spoon, dipper, turner, pans Dishpan 
2 or hot pot mixer spatula Covered casserole - Dish drainer 
‘Electric toaster-oven Knives: paring, Tongs Oblong utility dish Cookbook 
Electric frypan utility, slicing 2 covered saucepans ‘| Trays, set of 6 Garbage/waste 
Bowl scraper Measuring cups, set (2 qt., 3 qt.) . Salt, pepper shakers containers 
NICE TOBAVE Belowisa list of very special equipment that would please any bride, modern or 
traditional, who has room to storeand use these kitchen specialists. They make many jobs easier and much more fun. 
Electric blender | Egg cooker Fancy molds and cutters Chafing dish Pots, pans and servers 
Pressure cooker | Soufflé dishes Deep-fat fryer Fondu pot for foreign foods: 
Rotisserie oven Thermometers—meat, Large copper mixing bowl Waffler-grill such as Mongolian 
Electric knife candy, deep-fat Ice crusher Ice cream freezer pots, paella pans, 
Party-size percolator Food scale Heated serving tray Meat-carving boards woks and crepe pans 





f Photographs by Ben Swedowsky 
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fe want you to use less. 


The Coffee is concentrated. It’s real 


coffee concentrated into freeze-dried 
icrystals. And each crystal has so much 


flavor that less than a tea- 
spoon will make a whole cup. 
So use less. 
And get more of the flavor 
hat made The Coffee, 


i GENERAL FOODS 






































in In Europe Swee 


A DINING TOUR OF GREAT RESTAURANTS WITH SABENA, 
EUROPE’S MOST HELPFUL AIRLINE 














20 GRAND PRIZE WINNERS CAN ALSO WIN A *500 CASH BONUS. 
110 OTHER VALUABLE PRIZES. 


20 Grand Prizes. Two weeks for two in Brussels, London, 
Paris, Vienna. Dine in famous restaurants chosen by 
Eugene Fodor, author of Fodor’s Modern Guides. Second 
Prize: Pearson 26 Racer-Cruiser. Third Prizes: 20 Yamaha 
Enduro Motor Bikes. 

Brussels, London, Paris, Vienna—these are the cities 
you will visit as Miracle 
Whip and Sabena Bel- 
gian World Airlines take 
you to Europe on this 
most luxurious, never-lift- 
a-finger tour. Including 
meals at many of Eu- 
rope’s most renowned 
restaurants. It's all pre- 
arranged by Kraft and the 
world famed travel ex- 
perts, Thos. Cook & Son. 
Two weeks for two—right 
trom your hometown, 
through Europe and re- 
turn. 











Adventure in Brussels: dinner at La Maison 
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Old world charm, country setting: Restaurant Barbizon near Brussels. 


Every Grand Prize Win- 
ner also wins a copy of 
Fodor's Europe 1970. 

Grand Prize Winners 
will also be eligible to 
win a $500 cash bonus. 
No purchase is re- 
quired to enter or to 
quality. 


Chateau de Beersel in the 
kingdom of Belgium. 7% 








In London's Guinea Grill, Scotch beef grilled for you. 


The salad dressing with a personality 
all its own, uncopyable Miracle Whip 
Salad Dressing from Kraft. 





KRAFT 





Division of Kraftco Corporation 


See next page for other big prizes. 





sine in rustic surroundings at La Reine Pédauque, Paris. Austria's capital, romantic Vienna, 


51 Ninners can oe 
cash bonus. Just 
lank sales slip or 

aq from any store which 
f the prizes; or, asa 
a 


substitute, you may hand print 
the name of any of the prizes in 
plain block letters: on a plain 
piece of paper. This must be in 
addition to your enclosure of a 


More exciting prizes in Miracle Whip’s “Fun in Europe Sweeps!” 





Second Prize. Pearson 1970, new 26’ Racer/Cruiser, outheard 
auxiliary model. The Pearson 26 hull and cabin are integrally 
molded hand lay-up fiberglass laminate construction. Deck is 
balsa-core fiberglass for added strength. Long waterline and 
broad beam give exceptional belowdecks space...and head- 
room is a tall 5'9”. Spars are anodized aluminum; sails are 
dacron. Full electrical system for cabin lights and five full length 
bunks. Aft galley, enclosed toilet room. Teak handrails and self- 
bailing cockpit. Pearson 26 is the finest in fiberglass under sail. 





25 ale Boy® Grass Catcher Mowers. Only Lawn-Boy operates 
\ 71 Mee tip ease and efficiency. Hi-Lo safety handle 
ost comfortable mowing angle. Lightweight mower 
vath and shifts to 6 cutting heights with a nudge of 

t wheels ride over uneven ground. Sound-proofed 
jine has automatic spark advance to eliminate kick- 








RULES: 1. Send your name and ad- 
ire f Miracle Whip printed in plain block letters, written 
Salad 4 or a piece of or typed the words 


MIRACLE WHIP SWEEPS 
P.O. BOX 1761, CHICAGO, ILLINOIS 60677 


0D Enclo i Miracle Whip label or appropriate sub- 


abel or appropriate sub- 
and— 0 qualify me for the 
ein or appropriate sub- 
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Miracle Whip Sweepstakes closes midnight, 
July 3, 1970. 


NO PURCHASE REQUIRED TO ENTER 


20 Third Prizes. Yamaha AT1-B 125ce Enduros. The conven- 


ience of electric starting coupled with a five-speed transmission 
and Enduro front forks make this a performance champion. All 
the comforts of a lightweight, but built for endurance. 2-cycle, 
5-port single engine with a speed range of 60 mph plus. Electric 
and primary kick starting system. Autolube oil injection. Three- 
step rear suspension can be set for any riding condition. Per- 
fectly engineered for speed, flexibility and safety. It's a better 
machine. 


Miracle Whip Salad Dressing 
label or a piece of paper 3” x 5” 
on which you have hand printed 
in plain block letters, written or 
typed the words “Miracle Whip 


NO PURCHASE IS REQUIRED TO ENTER OR TO QUALIFY. 











Salad Dressing’’. NO P 
CHASE REQUIRED. Wiscon 
and Missouri residents se 
only name and address o 
plain piece of paper. 





30 LeCoultre Atmos Clocks. Exquisitely beautiful perp 
motion clock, the only one of its kind in the world. Its ace 
is astonishing. Powered by slight variations in air tempera 
No winding ever. No electric power. Never needs atte 
Runs silently, accurately, indefinitely. Stunningly encasé¢ 
lacquered brass and clear glass. A treasured family hei 
to be passed from one generation to another. Yours for all 
—Atmos, the Perpetual Motion Clock by LeCoultre. Make 
the most exceptional timepieces in the world. 










14 Magic Chef double oven Chateau gas ranges. Both ovens 
specially treated to cook themselves clean at normal tempera- 


20 Samsonite 5-Piece Luggage Combinations. Ladies’ k 
fully styled Samsonite® Fashionaire Luggage in smart | 





tures, Most grease and soil vanishes like magic from ovens and 
oven doors. Waist-level radiant broiler so you can broil without 
bending. Seals in natural juices. And it's smokeless. It has a 
handy rotisserie, too. 


Green. Sleek, pliable, strong. Fashion co-ordinated interi 
signed for more packability. Exclusive hidden locks, light 
nesium frames. Set includes 29 World Traveller, 26 Pu 
24 Pullman, Weekender and popular Petite-Tote. 






paper 3” x 5” on which you have hand 


“Miracle Whip 





Salad Dressing." NO PURCHASE RE- 
QUIRED. Wisconsin and Missouri resi- 
dents send only name and address on 
a plain piece of paper. 


2. Mail entries to Miracle Whip 
Sweeps, Box 1761, Chicago, Illinois 
60677. Enter as often as you like. Each 
entry must be in a separate, stamped, 
addressed envelope. Entries must be 
postmarked by July 3, 1970, and re- 
ceived before midnight, July 8, 1970. 


3. Winners will be chosen by drawing 
within 10 days after close of Sweeps. 
First 20 names win a grand prize of a 
two-weeks’ European tour for two. 
Prize includes transportation from 
hometown to hometown; jet flight to 
Europe via Sabena Belgian World Air- 
lines with meals on board; plus meals 
in famous European restaurants; hotel 
accommodations and sightseeing 


tours in Brussels, London, Paris and 
Vienna, all prearranged through Thos. 
Cook & Son for Kraft. Each couple 
also receives $200 spending money. 


4. Next 110 names drawn will win the 
next 110 prizes in order of value. All 
winners will be notified by mail. 


5. Grand prize winners must take trip 
starting on any one of the following 
dates: August 15th, September 26th, 
October 17, 1970. If, for any reason, a 
winner is unable to take the trip, or to 
accept any part of any prize, no alter- 
nate, substitute or exchange will be 
made. 

6. A $500 cash bonus will be awarded 
to Grand Prize Winners who send in 
winning entries which: Include a blank 
sales slip or sales tag from any store 
which sells any of the prizes; or, as a 
substitute, a plain piece of paper on 


















which they have hand printed in 
block letters the name of any 
prizes. This must be in addition} 
enclosure of a Miracle Whip) 
Dressing label or a piece of pap) 
5” on which has been hand prin 
plain block letters, or written ont 
the words‘'Miracle Whip Salad 
ing". No purchase is requil 
qualify. 


7. This Miracle Whip Sweepstée 

void outside the U.S.A., Washi 
State and wherever prohibited, 
or restricted by federal, state 0) 
regulations. Employees of Kraft |# 
its advertising agencies, and thé 

ing organization and their imm 
families are not eligible. State, f 
and other taxes imposed on F 
winner in the Sweepstakes will 
sole responsibility of the prize W 











TRADITIONAL 


ere comes the bride—headed straight for the kitchen. She’s the kind who 


reads a cookbook as though it were a novel, and has an absolute genius for turning out marvelous meals 


(with her, even a snack is an epicurean treat). She’s a whiz at entertaining, naturally, and she’ll take dinner parties for twelve 


in her stride. She’ll be spending a lot of time in the kitchen because she enjoys it, so she’ll want one 


where she can mix and stir, bake and baste to her heart’s content. Planning a shower for this girl is fun: she’ll adore 


things like marvelous storage containers and cookie jars. She’ll appreciate the kitchen organizers, too— 


spice racks, canisters and the like, along with everything else in our guide, below, 
to kitchen basics for the bride who loves to cook. 














Glass measuring cup [ 
Bowlscraper sy 





oe ee] 2 loaf pans 
Mixer Tube cake pan 
Electric frypan Square cake pan 
Electric broiler Utility-roasting pan 
Electric can opener 2 cookie sheets 
Joffee mill 2 cooling racks 
3 covered saucepans Muffin pan 
(2 at., 3 qt., 4 qt.) 8 ramekins or 
Frypan (6 in.) custard cups 
Covered chicken fryer Teakettle 
Covered pot (6-8 qt.) 3 mixing bowls 
with steamer inset Freezer-refrigerator 
2 covered casseroles dishes, set 
(2 qt., 4 qt.) Assorted canisters 
2 pie plates Cookie jar 





Rolling pin and cover 
Pastry canvas 
Cookie/biscuit cutters 
Cookie press 

Cake decorator set 
Brushes, assorted sizes 
Wooden spoons, set 
Skewers, poultry pins 
Dishpan 

Dish drainer 

Herb and spice sets 
Salt, pepper shakers 
Trays, set (6-8) 

Steak plank 

Cutting board 
Cookbooks, assorted 
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ior the woman 
who wants more 
ehildren. 


Later. 
eS 





Delfen Contraceptive 
Foam. 


We know what you have been looking 
for. A thoroughly tested means of birth 
control. Nothing to “wear” or remove. A 
productyoucanbuy withoutprescription. 


You have it now. DELFEN Contraceptive 
Foam. A pure white, fragrant foam that 
applies instantly, discreetly, in a single 
application. Undetectable in use. And it 
needs no douche. 


DELFEN also comes in cream form. Both 
products are available at drugstores 
throughout the U.S. and Canada. With- 
out prescription. DELFEN is the natural 
choice, if it is not yet time for your next 
child. 





WORLD’S LARGEST LABORATORIES: DEVOTED TO FAMILY 
PLANNING RESEARCH FOR THE MEDICAL PROFESSION 


#TRADEMARK 





WHY MEN CAN'T SAY “I 


Most women have a great need 
to hear the words “I love you.” 
Men who know this (and many 
responsible men do) are still ex- 
tremely hesitant about saying 
those words. In fact, many men 
love their wives but are inhibited 
to the point of paralysis when it 
comes to saying “I love you.” 

Why do women “need” to hear 
the words “I love you”? There 
are many reasons. Some women 
need constant reassurance of their 
lovability to mitigate feelings of 
inadequacy, self-doubt and self- 
contempt. These are women who 
are inordinately dependent, who 
believe their earthly salvation 
can only be found in an all-perfect 
love. The words “I love you” sym- 
bolize this all-perfect love—which, 
like all perfections, simply does 
not exist. Love neither resolves 
basic personality problems nor 
creates much-needed self-esteem. 

But even relatively healthy 
women want to hear those magic 
words because “I love you” has 
a special meaning. Let me list the 
most common meanings I have 
heard in my discussions with 
women. This is what a woman 
hears when a man with whom she 
has a serious relationship says 
“T love you”: 

1. You exist as a person. 

2. You are a woman. I accept 
and respect your femininity. 

3. You are desirable. You are 
attractive sexually, intellectually 
and in countless other ways. 

4. I am interested in who you 
really are. 

5. I accept your human liabil- 
ities as well as your human assets. 

6. Ours is an exclusive relation- 
ship. There is no one else with 
whom we have the same quality 
or intensity of feelings. What we 
share is private and precious. 

7. You are not alone. There is 
someone in this world—me—who 
cares about your well-being as 
much as he cares about his own. 

8. Our relationship is one of 
mutual trust and interest. 

9. I am interested, and I know 
that you are interested, in all 
creative aspects of our relation- 
ship. More than anything, our 
children represent our integrated 
creativity. 

10. You are of primary impor- 
tance to me. I do not take you for 
granted. 

No one wants to be taken for 
granted, and to a woman, the 
words “TI love you” are the an- 
tithesis of being taken for granted. 
Why, then, are men—even re- 
sponsible men—reluctant to say 
them? Do they know the comfort 
and pleasure these words can 
bring to the woman they love? 

Most women feel that if they 
have to ask their husbands to say 
“T love you,” the whole thing is 
spoiled—the magic is destroyed 
because the situation becomes 
contrived and the words lose 
spontaneity and meaning. Other 
women feel so strongly about the 
words that any gesture, however 
romantic—even the most ardent 
love-making—still leaves a void 
if the words aren’t said. So in 


LOVE YOU.” BY THEODORE ISAAC RUBIN, 


desperation they will insist, even 
nag, their husbands to declare 
their love. Even then, getting the 
words out is like pulling teeth. 

Why is it so difficult for a man 
to say “I love you”? There may 
be many reasons, and much, of 
course, depends on the man’s per- 
sonal history. For the most part, 
men are only aware of feeling 
stubborn, resistant or silly when 
it comes to saying the words. 
They are totally unaware of the 
underlying forces that curtail the 
freedom to say them spontaneous- 
ly. Here are the major factors I 
have found most commonly in- 
volved even in relatively devoted 
lovers and husbands. Again, any 
combination of these factors may 
be present in a particular man. 

1. Some men have spoken the 
phrase so casually in the past, 
sometimes as part of a seductive 
maneuver, that they feel that say- 
ing it seriously has no meaning. 
Some of these men feel that it’s 
just too corny. Because of past 
experiences with the phrase, oth- 
er men may even feel that saying 
it will dilute and spoil the seri- 
ousness and sincerity of a real 
relationship. 

2. Some men are still uncon- 
sciously emotionally faithful to 
their mothers. Not having re- 
solved these infantile feelings, 
saying “I love you” to any woman 
other than Mama feels like a 
breech of fidelity and threatens 
to produce guilt, anxiety and de- 
pression. 

3. Some men suffering from 
much repressed, unconscious 
(they are often totally unaware of 
their feelings) hostility toward 
women will refrain from saying 
these words in order to “get even” 
with, or frustrate, the woman they 
love. (On a conscious level, these 
men may be somewhat aware of 
feeling a certain satisfaction in 
holding back, but they don’t know 
why.) These same men will be 
particularly reluctant to utter the 
phrase if their wives “insist” or 
“nag.” Some men in this group re- 
tain emotional residuals of the 
boy-hate-girl stage of develop- 
ment. 

4. Tomany men, saying “I love 
you” represents a final and com- 
plete emotional letting go and 
coming out. To them this means 
that they have now finally ex- 
posed their innermost emotional 
selves to the person they love. 
This makes them feel exceedingly 
vulnerable because it means that 
they are now in a position to be 
hurt. This factor will be particu- 
larly prevalent in men who have 
been hurt and disappointed by 
women in the past (particularly 
by their mothers) and who feel 
fragile, untrusting and suspicious 
of other people’s motives—espe- 
cially women’s motives. 

5. Some men feel that saying 
the words destroys the last vestige 
of their independence and free- 
dom. To them the words mean 
that they are now fully committed 
to another person and have now 
fully entered into a stamped and 
sealed emotional contract. They 
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are forever “trapped.” 

6. To some men, the ag 
—let alone the expres 
strong, warm feelings is 
a threat to their masculir 
possible evidence of fe 
and even homosexuality, 

7. Some men feel that a 
feelings are so delicate an 
that utter privacy is j 
They feel that these 
should never be spoken 
ply taken for granted. “ 
it with words?” is their 

8. To some men the y 
love you” represent a ¢ 
surrender of logic to ¢ 
This is viewed as loss of 
and is considered a sign 
ness and potential dange 

Of course, many me 
touch with and accept ; 
feelings and can freely a 
ly express them. These 
very fortunate—and so 
women they love. 

But what of the men 
express their love in wo 
ones who do not have s 
trust and confidence to e 
a relatively complete ; 
emotional exchange? O 
the dynamics involved 
quite complicated, and g 
there is no simple solutio 
of these men and thei 
would profit immeasurah 
professional help. In so | 
the wife would help ma 
realizing that her husba 
and means “I love you” a | 
onstrates it In many wa 
if he can’t say it. Nagel 
demanding doesn’t help. 
ally makes matters wor 
plaining and discussing 
times helps, if it is doné 
and supportively and if 
lationship is a_well-de 
and good one. 

Becoming coercive or Vi 
will be ruinous; it y 
“prove” that the husbay 
conscious motives for in) 
were right in the first plé 
monstrating can be part 
helpful. If a woman says 
you” freely, without shan 
if reciprocity is not imm 
forthcoming—she can h 
husband become a free 
complete human being. 


SU As a regular 
y Dr. Rubin | 
swer quest 
your perso 
riage, fami 
emotional pi 
The doctor i 
known eo 
lyst who practices in N 
and is the author of L 
Davin and The Thin Bo 
Formerly Fat Psychiatr 
new best-seller, Forevel} 
offers a psychological a 
to permanent weight “a 
you have questions for D 
to answer in his column 
address them to him in 
Ladies’ Home Journal, 6 
ington Avenue, New Yor 
10022. We regret that onl; 
selected for use in the 
can be answered. 
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ing up, 


If this shape stand 





A JOURNAL FICTION BONUS 


Did Michael love someone else? It must be 

Why else would he act so strange, so 

i distracted, so bewildered? A poignant short 
story by Margaret Creal 


| true! 


From she perched on the edge of 
the chair, ske tc Hing pad on her knees, water- 
color palette on the table beside her, Camil- 
la could look out through the tall open 
window at river, Palise 

had chosen this apartment because, with its 
curving walls and tly tilted floor, it 


'llustration by Joe Bowler 


reminded them of a boat and because they 
liked the way it clung to a rocky eminence 
high above the Hudson River, but most of 
all because they liked the panoramic view 
of New York. Fortunate young people, 
neither could imagine living without a view, 
and Camilla had painted this one often, 
each time freshly absorbed in seeing, and 
meticulously translating into paint, how 
colors and shapes and substances modulat- 
ed in the changing lights of day, and in 
each season’s mood. A small watercolor she 


had done that morning was propped on the 
bookshelf, drying. It was delicate, abstract. 
It might have made one think of her or, if 
comparison with a master’s work were 
wanted, of certain of Turner’s small studies 
of sky and water. A pale, smoky mist rose 
from the still river beneath cliffs that 
reached somberly into a wan sky. 

Now, in the calm and tranquil air the 
river was a milky blue, as if mist lay cap- 
tive just beneath the surface, and the Circle 
Liner with pennants (continued on page 98) 
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Tell someone you like about Lark's Gas-Irap filter. y 
It’s great for openers. &eé 15> 


Watch her perk up when you tell her 
vat only a Fraction of cigarette smoke 
tar” and nicotine. 

Then tell her this: 90% of cigarette 
moke is made up of gases, and that Lark’s 
zas-Irap filter does a better job of re- 
ucing certain of the harsh gases than 
ay other popular filter tested. This is 





™ 







because our Gas-Irap uses activated, 
fortified charcoal granules. 

By the time you've told her all 
this, she'll be eating out of your hand. ; 
Which would bea good time to of fer her a 
Lark. She'll notice its uniquely smooth taste. 

And who knows-~lt could be the 
start of a beautiful friendship! 

























ARE YOU — 
READY FOR 
SUMMER? 


That’s a pretty personal question—and maybe you think 
we've no right to ask it. O.K._we won’t—ever again. 
Just this once. But honestly, don’t you ask it of yourself? 
Especially this time of year? Of course, if you’ve tried 
on last year’s bikini and the mirror on the wall says the 
lissome lady here has nothing on you, give yourself a pat 
on your lean back because you deserve it, and you don’t 
need us. BUT if you’re more like us mortals and less like 
the goddess on this page, you may want our help—fast— 
for the open season! What kind of help? HELP for your 
flagging ego. HELP to stop the huffing and puffing that 
comes with added poundage... HELP to get back to the 
kind of figure you once had and keep it that way—with 
the right kind of exercises for the wrong bumps... HELP 
to win compliments from your family... HELP to stop 
eating obsessively as if you had no other gratification in 
life but food... HELP so you’ll know what to eat, how to 
eat, how to fix the right foods for your family and your- 
self—in great ways too—so they’re never bored and you'll 
never have to go on crash diets the way maybe you’ve 
been doing all your life since you were a teenager... 
HELP so you can diet privately in your own home (in- 
stead of having to go to one of those public confession- 
als where you’re treated like a greedy immature 
neurotic)... HELP so you can diet economically, health- 
fully, steadily, quickly—with the counsel of respected 
medical and psychiatric physicians and with a diet you 
can understand and follow and enjoy. If you want that 
kind of help, fill out the attached reply card today and 
PUA TO Nee ee vie ee Give ecu ie 


LADIES’ HOME JOURNAL DIET CLUB 


P.O. Box 507, Garden City, N.Y. 11530 
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DOROTHY LAMBERT BRIGHTBILL 


Embroider for the small set 


"te a o 


¥ 
“J é § a 


DENSE stares = 


GROWN WITH 





*© Walt Disney Productions 


Record the birth and watch the child grow. Introduce a small child to Donald Duck* and make a friend. If he (or 
she) can stand at all, he will be delighted to be measured against this grow chart. 

The design is stamped on a pique-like washable fabric and completely bound with beauty-edge, a wonderful finish that 
will help keep the chart flat. You embroider the cross-stitch, sew on the tape and add a hanger at top. 

This birth record, copied from a rare old Pennsylvania Dutch “‘fractur,” is sure to become a family heirloom. The design 
has been adapted for simple embroidery. It 1s st imped on creamy white, 100 percent linen to fit a frame 14 by 16 inches. 


The frame is also available. It has a rich 
i oe 5 fe, 








Ladies’ Home Journal, Dept. 3413 Fill out coupon and 


pits : check or money order. Florida 
4500 N. W. 135th Street, Miami, Florida 33054 residents please add sales tax 
Check items desired: Allow 4 weeks for handling and 
___ Kit 61211 Birth Record mailing 


maple finish with a moss-green line. 
The delightful Child’s Prayer at right 


(Sorry we are unable 





has been our most popular nursery item. @ $2.50 ea. $_ to handle Canadian or foreign 
5 . . . Fou Tcavme aoe Eee 5 _ Kit 61224 Frame for Birth Record orders). To avoid delays please 
The little mother animals with their en- Teese ree Lose. @ $2.98 ea. ______ indicate your zip code 


Fly sout to KEEP _ Kit 61208 Donald Duck Grow 


gaging young have an appeal that 1s sec 
ond only to the favorite bedtime prayer. 
The easy-to-do embroidery is mostly 
cross-stitch. 
‘The frame, 
simple lines that are suited to the design. 
See coupon at right. 


which is also available, has 
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Chart @ $3.00 ea. 
_ Kit 61015 Child’s Prayer 
Embroidery @ $2.00 ea 
— Kit 61135 Frame for Child's 
Prayer @ $3.00 ea. 
_ 61014 Color catalog of 
available kits @ 25¢ ea 


—__._ Please add 25¢ postage for crane 


each kit ordered 
Sales tax, if applicable 
Total enclosed $ 


Please Print Name 
Print Address 


City “State ; Zip Code 
Send C.0.D. I enclose $2 
goodwill deposit and will pay 
postman balance plus all 
postal charges 





enclose 
| 
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FACIAL HAIR. 
DON'T SHAVE IT 
DONT WAX IT 


DON'T BLEACH IT. 


NUDIT 


CREAM HAIR REMOVER 





Helena 
| Rubinstein 


Nudit 1 02. NET WT. 
i Super-Finish % 02. NET WT. 
ee eS had 


Nudit® For The Face. It’s the 
depilatory for facial hair from 
the skin-care specialists at 
Helena Rubinstein. It treats 
your skin beautifully. Other 
methods can be rough and 
tough on your tender skin. 
All they do is chop hair off at 
the surface, or just lighten 
the hair. Nudit dips down to 
the hair follicle and melts 
hair away. That’s why 
“srowing-in” time is longer. 
Nudit works quickly too. 
This pleasant rose-scented 
cream is effective in minutes. 
Leaves your beautiful skin 
very soft. Very smooth. 

Very hair-free. 


Helena 
Rubinstein 


I LOVE YOU BETTER NOW 


By Lois Wyse 











































COOL LADY 


I introduced a man who needed 
To a woman who needs f 


And they formed 
A Necessary Alliance. 


Does reliance 
Make the best alliance? 


Not always. 

Look at us. 

Very good alliance, 
But we are self-reliants. 
For example, 
I had a marvelous day today, \N 
And | didn’t even see you. 


But how will 

Tough 

Strong 

Thrifty 

Brave 

And reverent me 
Get through tonight? 





JUST BECAUSE 
“) POSITIVE DOE 
1 AM POSITIVE 


It is two weeks since you h 
Where I stood 
With us. 


But I have wondered long 


| NOBODY IS BORN FREE 


I was a prisoner of my maidenhood 
And kept a tight, taut time 
To the rhythm of the world. 
I wore blinders on my body 
Better to control the life I thought 1 led. 
Yet I said that I was free. 


But I was not. 
I never knew what freedom was 
Until I gave myself to you 
And learned that it is love 
That sets me free 


To live the life I thought I led. 


YOU AT 5 AT 
THE PLAZA 


I wait now 
In this 
Staid and proper room 
For the man 

Both staid and proper 
Who will envelop me 


Not with a 
Passion-free ENGLISH LESSO! 
Perfunctory It was a lovely day 


Peck on just my cheek 


All love all day al 
But with a look. 


I am so full of 
What I feel 
For you. 


Full-feeled. 
Filled full. 
Fulfilled. 
Yes. That's the wor 


All the staid and proper people 
Will nod and sip their tea. 
Not me 

I] know what that look means. ,. 
REFLECTIONS ON °* 
A BIRTHDAY \ 
The thing that makes old age for some 
A scary proposition 

Is knowing that perhaps one day 

The past may 

Look much brighter than the future. 


But not for me. 

Not for me. 

So long as I awake each day 
With love and you, my dear, 


My future’s filled with hope, 
And I am young. 


Illustrations by Tom Daly Copyright ©1970 by Lois Wyse, from the book ‘‘I Love You Better Now.”’ Published by The Garret Press, distributed by World Pub) 
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This suit in Arnei® triacetate iersey 
Available in most Seors, Roebuck and Co. 
: Aas larger stores ond through the cafdiog 


Teen-agers speak frankly 
about themselves, 
their parents, war, God, 


sex, drugs, and 


the future hoping their 


elders will hear. 





By Roderick Thorp and Robert Blake 


What follows are recent taped interviews 
with high school students from middle-class, 
suburban families. These adolescents, heirs 
apparent to the most recent version of the 
American dream, are from “good” homes, 
their parents have been to college, and their 
fathers earn five-figure salaries. 

These youngsters remember nothing about 
the historic events of the 1940’s and 1950's. 
Their youth must be kept in mind as we try 
to understand their views. To adults, the U.S. 
is the country that defeated Germany, Italy 
and Japan in a world war of high purpose. 
To these teen-agers, America is the country 
that murdered three leaders who spoke of 
idealism and greatness. The future—their 
future—is terrifying and uncertain. 

While we have given these teen-agers 
pseudonyms, we have kept the sound of 
their voices and the music of their laughter. 
These young men and women call marijuana 
“grass” (rarely “pot’), LSD is “acid” and 
hashish, “hash.” Other unfamiliar words and 
expressions define themselves well enough in 
context. 


CHRIS is 16, a sophomore in a suburban 
New Jersey high school. His family lives in 
a $57,000 house. He has used marijuana and 
hashish more than 150 times. 

There are a lot of things I don’t know 
about my parents. My father goes out on the 
road. He never talks about what he does, 
but I wonder sometimes. My mother wants 
to know if he has something going on out 
there. Then they fight all night. The first 
time I had sex with my girlfriend, I wanted 
to talk to my father about it. But he turned 
me off. He’s somebody who goes out and sup- 
ports me; he works like a dog, but I don’t 
know him. 

We have this big house and a pool and 
two cars, but the furniture is coming apart, 
and we eat hamburger. There just isn’t any 
money. I had five hundred and fifty dollars 
saved up, but my mother took it. She didn’t 
even tell me. One day it was just gone— 
money I earned. 

Why do we have to have a pool? There’s 
a public pool in town. Status—keeping up. 
There are people on my block with three, 
four cars. For a while my father had this 
Jaguar fantasy, so he bought one. It never 
ran. He had to give it up after six months. 
They fought about it. 

I suppose it is kind of crazy of me to want 


to get married after what I’ve seen at home, 
but I have a better thing with my girl, and 
I can do a better job. She hasn’t said that I 
have to give up doing grass for her, but she 


doesn’t know half the things I’ve done. 


SANDY is 16, the second of three girls. 
She also has two younger brothers. She 
shares her bedroom with her younger sister, 
whose life at 15 is a bit more complicated 
than Sandy’s. 

My father works for a chemical firm. I 
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don’t know what he does or how much he 
makes, but it must be a lot, because we live 
well. I get along with my parents most of the 
time, but the thing we don’t get along too 
good about is school. They say I should get 
better grades and try harder. They want me 
to go to college, but I don’t want to. They 
ask me if I’m trying, and I say yes and then 
they just say, well, you couldn’t be if you’re 
getting these grades, and then we start a big 
argument and they say, well, you’re ground- 
ed for a week. 

My parents are concerned with what other 
people think. It’s not really my mother— 
she’s really nice. It’s mostly my father. He 
just doesn’t understand. He says that he 
wants to, but I don’t think he ever could. I 
guess he’s really concerned about his job. I 
don’t know how to describe him, really. 

Our bedroom is next to theirs and we can 
hear them. They fight about little things, but 
they scream and yell—not very often, but 
when they have fights, they’re loud. 

My parents went together for three years 
before they got married, and then they had 
all of us children, bang, bang, bang. I asked 
my mother about that, and she said she nev- 
er went to bed with anyone before she got 
married, and she doesn’t expect me to, ei- 
ther. I guess that’s why she thought I asked. 
Well, my younger sister Joanne’s already 
gone and done that. My mother couldn’t 
know about that from the way she sounded. 

Sometimes I don’t know what my mother 
thinks. The other day she had a call from 
someone who said that my kid brother was 
saying that he was getting grass from Jo- 
anne and me. He doesn’t blow grass—at 
least, I don’t think so—and anyway, we 
wouldn’t give him any. So she asked us if we 
were giving him grass, and we said no and 
that was the end of it. She didn’t ask us if 
we were using it. We both use it, but she 
didn’t ask. Maybe she’s afraid to find out. 


CHRIS has been working after school and 
Saturdays since he was 12. He has worked 
for a caterer. 

It was a dinner party. They all got there 
at six-thirty. I was busy mixing whiskey 
sours. They were drinking three or four an 
hour. They were all quite loud. What’s fun- 
ny is that they all sit around the table while 
they’re consuming their liquor and ciga- 
rettes, smoking like a pack an hour—tobacco, 
not grass, although you never can tell. Any- 
way, they’re all sitting there, drinking, and 
they’d say, “My doctor says it’s not good 
for me to drink,” sip, sip, sip. And they’re 
all smoking. One says, “My brother’s got 
cancer and the doctor told him to stop smok- 
ing or he’ll get it again, and he still goes out 
and sneaks a smoke once in a while, and I’m 
afraid of this,” and all that crap. 

I don’t have any thoughts about these 
people. This is what they got their own 
selves into. I don’t think they enjoy going to 
these parties when all they do is sit around 


the table and talk about why they shouldn’t 
drink and smoke while they’re doing it. 


GAIL is 15. At 13 she ran away from 
home and lived for ten days on New York’s 
Lower East Side. She now lives in suburban 
Westchester County. Her father is an elec- 
tronics executive. 

When I was in eighth grade I took off for 
New York with three of my girl friends. 
What I remember most about the whole 
experience is not eating—and living in dif- 
ferent apartments. But what surprised me, 
when I thought about how I had left home 
and everything, was how little I had done. 
So I figured I didn’t want to. 

We bummed around for a week from 
apartment to apartment. One of them every- 
body left because nobody could pay the 
phone bill. That’s how we ate for a while. 
We'd call up Western Union and tell them 
to send a few candygrams. 

One day this boy Red and I were out get- 
ting something to eat at the Psychedelica- 
tessen, where they sold incense and stuff 
like that. When we came back, there was a 
lot of noise, yelling and everything. I looked 
in. People were lying on the floor, layers of 
them. In one place it was three deep. There 
was somebody between two other people. 
And I just went, “Ugh!” I didn’t expect any- 
thing like that. 

I just looked around the room. This guy, 
Papa, comes up and grabs my ankle and 
goes, “Come on, join us.” I went, “Oh, get 
out of here.” I wasn’t terrified, but like I 
wanted to run out and hide. He was hanging 
on my ankle, so I shook loose and goodbye, 
I was out of there. 

When I got home, my mother wanted to 
know what had happened, and I sort of told 
her. So she asked if I had gone to bed with 
anybody. It wasn’t humiliating, but you 
know, I wasn’t expecting the question. She 
took me to a doctor. I was insulted. I would 
think that she would have taken my word 
for it, but if I were in her position, I don’t 
think I would believe me either. 

That wasn’t all. You see, the other three 
girls had gotten busted down there as runa- 
ways and I was getting lonely—I didn’t want 
to be there without them—so I had turned 
myself in. When I got home, the Police 
Chief came over and talked to me for about 
four hours. It was gruelling. He just kept 
hassling about it, saying things like, “Noth- 
ing like this has happened in our respectable 
town before.” 

I don’t think this town is that respectable. 
I mean it’s a nice town and everything. 
There’s plenty of fresh air and green stuff, 
but there’s bad things about it, too. All the 
kids are on dope, you know, and right under 
the cops’ noses. 


JIM is 17, both of his parents are execu- 
tives. He is a senior in high school and is in- 
terested in politics (continued on page 108) 


From ‘‘The Music of Their Laughter.’’ Copyright © 1970 by Roderick Thorp and Robert Blake. 
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“I’ve taken lessons and 
still can’t swim a stroke. 
But I can float like mad.” 


well, alittle exercise 
won’t hurt me.” 
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Several men whistled as she 
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ringing, ... ringing, ringing . 


The telephone was summoning her. 
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is it getting to be?” 






“Nearly ten-thirty. I just called to see if ever 






all right.” 










“T know. Thanks, Mom. Everything’s the 


She hauled herself up on one elbo} 






“No signs at all?” 












She’s really getting worried, thought 
“Nope.” She put a little lighthean 


into her voice. “Still big and bulging and n 








in sight. Don’t worry, Mom. T 
tor says everything is perfectly al 


Besides, (continued on pag 





Saeletelaloke She 
me it, Especially 
in, little off-beat 


Pee 
ae sees 








ZIP CODE HELPS KEEP POSTAL COSTS DOWN 
BUT ‘ONLY IF YOUrUSEIn. 


Money Power! Make a Fresh 
Start — Without Borrowing! 


Now you can get out of debt—without borrow- 
ing! You can be free of debt worries—before 
you've paid another bill! Stripped of legal 
double-talk, in 90 minutes you'll learn the 
Money Magic an international credit company 
tried tc suppress...the legal loopholes you 
can use to escape from hopeless debt! 
How to pay off debts—on YOUR terms! 
How to use the little-known Law of Debt 
Relief to protect what you have (your home, 
car, salary, possessions) from grasping 
creditors! 
How to avoid bankruptcy by preparing for it! 
How you can use “Big Money Methods” to 
solve your debt problems! 
Why there are certain old bills you’d better 
not pay or even acknowledge! 
How the Government stands ready to protect 
you against tricky creditors. 
Why not owing enough money can be worse 
than owing too much! 
YOUR LEGAL RIGHTS WITH CREDI- 
TORS. How to beat a greedy merchant out 
of excessive charges and even collect dam- 
ages! How and where to get free legal advice! 
Which creditors to pay first. The ones who 
are bullying you probably have the least 
chance of collecting! The case for and 
against bankruptcy —and the help and 
forms you'll need! Where you can legally 
deposit your savings so probably safe 
even if you go bankrupt! 
MONEY MAGIC! Why you should be in 
debt to increase your income! How and where 
borrow at ‘‘wholesale’” rates! What not 
on a credit application! How to get 
our hands on money you may not know you 
How to go into business without risk- 
r r! 


they’re 


t ay 


CASE HISTORY 
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was out of a job, hopelessly in debt, and 
lived in an old, rented house. 
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Power of Money Management, he has 
paid off his creditors, bought an expen- 
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Everything you 
always wanted to 
know about sex’* 


Explained by 


David Reuben, M.D. 


BUT WERE AFRAID TO ASK 


Few books published recently have had 
such dramatic success as this one, m 
which a young, dynamic Southern Cali- 
fornia psychiatrist offers a new and in- 
triguing outlook on sex. For the last 
few months it has been America’s No. 
1 bestseller (more than 350,000 copies 
sold in six months). Here, for readers 
who have wondered what all the excite- 
ment is about, is an excerpt: 


What percentage of men suffer from 

unpotence? 
The figure hovers around 100 percent. 
depending on the precise definition. 
Every man, at one time or another in his 
life, has had some malfunction of his 
sexual apparatus. Considering the me- 
chanical complexity and the emotional 
stresses of intercourse, an occasional 
breakdown can be anticipated. 

Chronic or repeated impotence prob- 
ably affects about 30 to 40 percent of 
men at any given time. For obvious rea- 
sons these gentlemen are among the 
most miserable of human beings. 

Is there any cure for impotence? 
‘The only treatment that has yielded any 
results is the one directed at the most 
important sexual organ of all—the 
brain. The mind exerts ultimate con- 
trol over the pelvis. Ask anyone who 
has been jolted by a jangling telephone 
at the critical moment in intercourse. 
Sometimes when the baby wakes up, the 
sexual organs go to sleep. 

Can psychiatrists cure impotence? 
Only if they can cure the underlying 
disease. Inability to perform sexual in- 
tercourse adequately is only a symptom. 
Every sick penis is attached to a sick 
man. Cure the man and the penis gets 
well. ‘To put it another way, if the mind 
works right, the penis works right. 

Ts it true that men have a vagina? 
Every man carries with him a little 
souvenir of the time when his mascu- 
linity was not so obvious. In the anat- 
omy books it is called vagina masculina, 
or male vagina. Once upon a time it was 
destined to become a real vagina, but 
that never worked. It is simply a tiny 
tag of tissue tacked on to the edge of the 
bladder. Men even have an equivalent 
of the hymen. Virgin or not, this tiny 
memento remains intact in every adult 
male. It is called the “seminal collicu- 
lus’ —colliculus is Latin for “‘little bill.” 
Not nearly as informative as the female 
hymen, it is simply a little hill of tissue 


Copyright © 1969 by David R. Reuben, M.D. From the 
book ‘‘Everything You Always Wanted to Know About Sex 
but Were Afraid to Ask’’ published by David McKay 
Company, Inc. Reprinted by arrangement with David 
McKay Company, Inc 
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EVERYTHING ABOUT SEX 
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husband!” Since the brain cannot recon- 
cile such opposing viewpoints, it leaves 
the job to a more versatile organ, the 
vagina. The result is intercourse with- 
out guilt (almost) and, incidentally, 
without orgasm. The “crime,” sexual in- 
tercourse, is then followed by the “pun- 
ishment,” orgasmic impairment. The 
vagina is both judge and executioner— 
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the perfect compromise. Perfect, that is, 
if you don’t object to cruel and unusual 
punishment. 

Are there operations for birth control? 
Yes. The ultimate in birth control is 
sterilization. By surgically blocking the 
natural pathway of the egg and sperm, 
fertilization becomes impossible. 

‘The operation designed for steriliz- 
ing women is the tubal ligation. In this 
procedure the Fallopian tubes are cut 
and tied. Everything continues as before 





but after ovulation sperm cannot get to 
the egg and the egg cannot get to the 
sperm. ‘Tubal ligation is easy to do, 


fast, and has few complications. 
What is the operation for men? 


The male equivalent of tubal ligation is 
called vasectomy. The small tube lead- 
ing from the testicle to the penis is 
called the vas deferens. (Vas means 
duct.) If this section of tubing is sealed 
off, hardly anything changes except 
sperm cannot get out of the testicle into 
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make myself a hostess skirt.” Wanda 
Beal opted for the hostess skirt and 
began a new career. 

Friends admired the skirt and asked 
her to make some for them. Then last 
May Wanda decided to take six sample 
skirts to a specialty shop in Denver to 
see if she could sell them. “My two 
, Wanda re- 
“and they joked on the way to 
Denver. They said if nobody wanted to 
buy the skirts, they’d just cut armholes 


and use them as dresses,’ 
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Fashions by Wanda Beal 

Wek daughters went with me 

A little over a year ago, Mrs. Howard home,” she says, “I looked at the ma- calls, 
Beal of Limon, Colo., bought some ma- terial and couldn’t decide whether to 
“When I got make the draperies as I’d planned or to 
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16 things 
you don’t 


even think ie 


about 


unless you 
want a new 
refrigerator. 


With an Amana side-by-side, 
you won't have to give them a 
second thought. Because we ve 
thought them all out for you. 


1. Take the little refrigerator 
within the refrigerator—8 to 10 
degrees colder. It’s ameat com- 
partment with its own tem- 
perature control. So it keeps 
your meat fresh twice as long 
as an ordinary meat keeper. A 
separate cold air jet surrounds 
the meat keeper pan cradling it 
in a blanket of cold. No cold 
air blows on the meat. 





2. And there’s a temperature 
control for the freezer and one 
for the refrigerator. And one 
doesn't have any effect on the 
other. 

3. Then, there’s the Amana Hi- 
Humidity compartment with its 


own temperature control that 
keeps vegetables moist and 
cool. Foraslongas three weeks 






4. You can also add an auto- 
matic ice-maker. Now. Or 
whenever you need it. 





5. And if you change the style 
of your kitchen, you can change 
your Decorator Model side-by- 
side to go with it. Easy as slid- 
ing one decorator panel out 
and sliding in another. 

6. Then, there are the things you 
take for granted. A Free-O’- 
Frost frost-stopper that keeps 
frost from forming. So there’s 
no defrosting. Ever. Refriger- 
ator or freezer. 

7. Adjustable cantilever shelves 
on recessed tracks. 

8. And Amana designed deep 
door shelves for half-gallon 
milk cartons. Not just quarts. 
9. And first-in, first-out dis- 
pensers for packages and juice 
cans in the freezer. 


Only Amana has them all. 


10. And if you don’t want to 
waste shelf space for bulky 
items, you've got a glide-out 
basket. 


11. Amana was first with 25 
and 22 cu. ft. models, 35%” 
wide, 17 and 19 cu. ft. models, 
32” wide. 
12. New acrylic enamel finish 
that won't crack or chip. New 
inside finish, too. Vinyl-clad 
aluminum because that can't 
chip or crack either. 
13. A special butter conditioner 
that keeps butter the way you 
like it, hard, soft, or in-between 
.. 14. Double-dimple egg 


trays...15. Easy-moving 
rollers with brake ...16. Auto- 
matic door closers... 17. But 


who’s counting ? 
Certainly not Amana. They just 
keep on thinking up more 
things to give you, so you 
won't have to think about them. 
Unless you're thinking about 
buying a new refrigerator. 

















Backed by a century-old tradition of fine craftsmanship. 


AMANA REFRIGERATION, INC., AMANA, IOWA 52203, SUBSIDIARY OF RAYTHEON COMPANY 


























































ples in Denver gave me nar 
ers in other cities. This yee 
be selling in twelve shops 
country. Even Neiman-Mar 
las has asked me to show 
ples,’ she says with just 
pride. Wanda creates her o 
and sells only one of a ki 
shop. She 


be much 
year, and 
mates her 
He about half of her gross i 

Wanda’s success is due 
her exclusive designs, but ¢ 
care and craftsmanship she 
her sewing. ‘“The snaps and 
eyes are covered, the butto 
bound by hand, there are no 
no loose thread ends, and th 
all lined and interlined,” sh 
“T use imported ribbon a 
buttons, and many of the sk) 
versible. I do things that ju 
done when you mass-produce 
Wanda uses unusual color; 
tions, and she selects the linij) 
skirt individually. 

She also makes matchil 
scarves, ceramic and _ paf 
bracelets. She even makes 
labels, which read “W. 
match each skirt. 

Wanda now hires other 
to help her sew, though she s 
samples and cuts all the ma 
self. “I used to make my 
clothes,” Wanda laughs, “bul 
too busy to do that, so I’ve hi 
one else to sew for them. J 
afford ‘Wanda Beals,’ ” she t 

The girls are enjoying thei 
success. They often ride to Dé 
her, a trip she makes at leg 
week to buy fabrics or atte 
shows. 

Wanda says her husband 
trical contractor, and her 
is in college, appreciate her 
are naturally less interested 
girls. 

“My family is used to see 
hostess skirts,” Wanda says. | 
a long skirt at four o’clock m 
noons and wear it just for | 
home with the family. I think 
should try to be glamorous é 
it’s really the most importan 
look good.” 

We asked Wanda what sl 
did about those new drap 
still haven’t gotten around t 
them,” she admitted sheepish 

—JO 
DN 32 ee eee 
Are you a housewife who 
profitable business in your sp 
If you are, or know a woman 
we would like to know about) 
to: Spare-Time Moneymaker: 
Home Journal, 641 Lexingt 
NE Ys WNewye 10022: 
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For young 
daughters 
just learning 
to be pretty... 


to meet the gs] 
period in a young 


Hair proble 
Nair chang 
stringy and oi 


dorant i 
cate yo 


and pleasant to u 


A whole line of nice thir 
pretty, look pretty. Bub 
powder 


created 
young ne 


Introduce y 


to be pretty. A daughter will be grateful to a 
mother who does that. Now and forever. 
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In a revealing interview, the first of its kind he has granted since 


assuming office, President Richard M. Nixon talks with fatherly 
warmth and candor about one of the women he loves. 


“Our daughters are very close, but quite different. Julie is more outgoing, 
the extrovert. Tricia is more introverted. Or, to put it another way, she is re- 
served. She does not like the limelight, she has a passion for privacy—like me. 
Neither of us likes to have a lot of people around. 

“I feel a great rapport with Tricia. Everybody is two persons. Even though 
I’m supposed to be an extrovert—because I’m a ‘political animal’ and can get up 
before an audience—I’m basically reserved. Tricia is just the same. 

‘But Tricia has a very strong personality. For example, when | say, ‘Let’s go 
to church,’ sometimes Tricia says, ‘No.’ And she doesn’t go. For the President, 
Secret Service protection is mandatory. For the President's family, it is provided 
by law and recommended, but it is not mandatory. Tricia, of course, always has 
a Secret Service man or two in the vicinity. But she is very strong-willed. When 
she has a date, | would say she is very determined that the agent stay out of sight 
and sound. She asked me about this, and | said, ‘You do what you want. There 
are agents available, and you take your own risks—especially with what’s going 
on these days!’ 

‘Tricia is never one to say, ‘Hey, let’s go out and do it!’ She hated cam- 
paigning in 1968, but she did it extremely well. The first time she showed her 
spunk was in the 1958 Congressional election campaign when, as Vice Presi- 
dent, | traveled to Alaska. Tricia was 12, Julie 10. I’d get off at the airports and 
shake hands. After the second stop, Tricia said, ‘Now, Daddy, every time you 
get off, the Secret Service and the press push us aside.’ It wasn’t that she wanted 
to be up in front of the crowd, but simply that she didn’t like being shoved 
around back there. So we changed things. 

“We have to talk Tricia into things, but once she does something, she does 
it very well. In April of 1969, she balked at the idea of being crowned Queen of 
the Azalea Festival in Norfolk, Virginia. So I laid it on the line. | said, ‘Look, they 
want you. This is a good state; we carried it twice.’ She went, and was great. 

“Tricia never starts a fight, but she has strong opinions about everything. 
She holds her own extremely well. Sometimes she argues politics with Julie and 
David [Eisenhower]. Her political philosophy? It’s hard to say. Two of the 
schools she attended—The Sidwell Friends School, in Washington, D.C., and 
Finch College, in New York—are both upper-class liberal. But | think that what 
has happened to Tricia is that she has reacted to attacks on her father by liberals. 
She bristles and stands up for me. But she’s certainly not on the kooky right. 

“While | talk to Tricia about many things, | never talk to her about her 
dates. Most of the boys she goes out with are of the more liberal persuasion. 
But when we sit around the table in the White House, they don’t—understand- 
ably—talk much about politics to the President. Tricia (continued on page 114) 





The Nixon women: 
“Mrs. Nixon calls me the permissive 


one,” says the President, “the one Tricia 


and Julie could get around.” 
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TRICIA NIXON: 
A BOUQUET OF 
SUMMER FASHIONS 


[he delicate good looks 
of Tricia Nixon make her a perfect 
model for this summer's soft, 
feminine fashions. Happily, the President's 
daughter agreed to help show 
off this pretty new American look asa 
special benefit fashion show in 
print. The manufacturers whose clothes 
she is wearing will establish a 
special scholarship fund in Tricia Nixon’s 
name at the Fashion Institute 
of Technology, one of the country’s 
top fashion schools. Tricia, 
who helped select the clothes she 
modeled, was enthusiastic 
about what she saw. “I’ve gotten 
a lot of good ideas,” she said. 
By Trudy Owett, Fashion Editor 


nO 
LESS 


x 


by Otto Stupakoff, hairstyles by Alan Lewis 





ER 





1. short little lace 


dress with long, full sleeves is a 
contemporary updating 

of asummer classic by Gino Charle 

Tricia continues to like most of 

her hemlines high.“I think girls sho 

wear their skirts short while they 

still can,” she said. 















best when it’s worn after six. 





This summer she 


expects to enjoy evenings 
in this crisp white organdy midi dress 
with bright-red contrast 





by Wilson Folmar 
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ricia likes the romantic, 
feminine look. And what could be 
more so than this Ante Bellum 
camise in gingham with an overlay of 
organza by Anne Fogarty? 








post 
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Ae President, according 
to Tricia, was partial to this long 
apron dress of lace and 
homespun plaid. This American country 
look is by Junior Sophisticates. 
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ricia, informal, 
her hair in beribboned bunches 
—her favorite style for 
summer. She’s wearing a lighthearted 
voile dirndl dress over matching 
pants by Eloise Curtis 
for Happenstance. 





“It was fun,” Tricia told 
us after the last photograph was 
taken, and the JOURNAL 
staff agreed. While even a professional 
model might have found the 
experience a little grueling, Tricia still 
seemed fresh.’“After my father’s 
political campaign, nothing seems 
tiring,” she said. ‘I guess | 
compare everything to that.” 


a agen 


Shopping information on page 126 








‘Romance is... 

a person, a place, a moment 

endowed with a special and ma gical 

dimension. Romance is soft rather 

than tough. Feminine rather than masculine. 
Fleeting rather than fixed. It is nostal gid. 

cA remembrante of things past. But Romance 
was not the Fifties—the gray-flanneled 
Fifties—or the Sixties, unsentimental and without 
a past. Romance1s Now-reborn at a time 

when we again long for beauty, for tranquility 
in our lives. Ata time when we realize we 

have placed in jeopardy much of what is beautiful 
around us—our forests, our streams, our 

air. Romance 1s early morning mist rather than 
smog. It 1s fresh-cut flowers or better yet, a 
garden. It is.schmaltz— perfume, Puccini, poetic 
ligense. It1s long, flowing hair no longer in 
bondage to lacquers and sprays, new hemlines 
that bare jbare an ankle. Romance is a 

late, latebreakfast of strawberries and 

cham pagne. Romance ts the next six 

pages of the JOURNAL. 


t of the romantic revival: a late, late champagne break- 
na misty garden. Turn to page 88 for a series of in- 
red menus and recipes for the occasion from our cook- 
he month, an inspired new volume, Bountitu/ Break- 

y Stephen deBaun (Simon and Schuster, $1.95). In the 


background, an old-fashioned gazebo, the setting ior roman- 
tic happenings. A place to read a novel, have a party or seek 
shelte 1 the sun. The gazebo was designed for us by 
James Peed Associates of U.S. Plywood materials (details 


on page )) Photographs by Cal Bernstein. 
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‘Romance 1s... 

the new dress with the 
demure long sktrt. 
Gentle gathers or tiny 
sunburst pleats stop 
mid-calf or just above 
a well-turned ankle. 
Fashion it from utterly 
feminine fabrics— 
crisp silk taffetas, filmy 
voles and soft, clingy 
crepes. Wear it in late 
afternoon or early 
evening with ladylike 
accessortes—a shawl 
draped about a shoulder 
or a pretty head, little 
beads, a wide-brimmed 
hat. Carry a parasol. 


The midi—Givenchy’s statement for 
summer, Dress has bias-cut bodice, 
which shows off plaid paper taffeta. 
Wear a matching head scarf. Vogue/ 
2372. Herbert Levine shoes. 


Even pants go romantic. Silk-print 
jumpsuit is softened by midi-length 
overskirt. Vogue/7774. Bead choker 
by William de Lillo. Old-fashioned 
picture hat by Frank Oliver. 


A sheer circle skirt of sunburst 
pleats in polka dot polyester and 
cotton voile by Rosewood. We added 
a pleated edge to a matching shawl. 
Vogue/2236. The fabric is pleated 
by Miligi of N.Y. Details on page 106. 


Pucci’s empire dress has a low, 
scoop neckline and sunburst, 
accordion-pleated skirt. Dr and 
scarf in Onondaga’s acetate and 
rayon crepe-back satin. Vogue/ 2150. 
Parasol by Uncle Sam. Pearl choker 
with rhinestone by Richelieu 


Backviews on page 106. All ribbons 
by Grayblock; shades by Melrose in 
Woodson Fabric. 
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VHAT TODAY'S 
COUPLES WANT 
THAT THEIR 


—- 


LYNDA BIRD ROBB 
REPORTS ON 5 “SPECH 
YOUNG MARRIAGES 
—INGLUDING HER OW 


PARENTS DIDN'T 


More than a million men and women have married since last 
June—couples with different incomes, occupations, goals, life 
styles. After interviewing dozens of them, this well-known 
writer—author of Born Female—found four couples who she 
thinks typify how the first year of marriage 1s different for 
young Americans today. By Caroline Bird 


Linda Hubbard, 25, and her husband Stuart, 24, are looking 
for a college where Stu can get his bachelor’s degree in elec- 


trical technology near a good job for Linda, a computer Ppro- 


grammer at the International Business Machines hee in 
Poughkeepsie, N.Y. 


Ann Williams, 21, and her husband Greg, 22, of Gainesvile. 
_Fla., plan to have one child and adopt a second, in order to 


add only one more person to the population. They think 
they’ll adopt first to give Ann more time and make the 
adopted child easier for the natural child to accept. — 

-Sue Bassin, 24, and her husband Art, 25, have just fixed up 
their Manhattan apartment, but now they’re thinking of 
moving to another one that, they figure, will save them $140 
a month and give Sue the fun of decorating all over again. 
Classmates at the Harvard Business School, they landed jobs 
‘In management consulting that ee them a es income of 
well over $20,000. 

Gary, 23, and Linda Belloli, 22 of Detroit, are poling ae 
with their one-bedroom “upper flat” until mortgage money 
frees up enough for them to buy a house big enough for the 
four children they want (Linda was scheduled to give birth 

to her first baby last month). 

These are four of the million or more couples who have 
married since June 1969. They have differing incomes, occu- 
pations, aspirations and life styles, but they all expect to live 
happily ever after. Whatever happens in the year 2000, mar- 
riage is still very much in style in 1970. On the average, our 
brides and grooms are younger and closer in age than those 
in most other countries: 20 for her, 22 for him. And more of 
us marry at some time in our lives: 84 percent. 

But will this trend last? Recently young people have been 
Marrying i2 nc waiting longer to have the first baby, and 
some forecasic: 1k the proportion who never marry may 
rise. Anthropolos \argaret Mead thinks that things are 
changing so fast that it is “ridiculous” and “utterly unten- 
able” for young peopie to cling to the “old ideal of totally 

nogamous mari for life.” (continued on page 130) 





Lynda, Charles gies Rol 





Chuck and I live in a white, colonial-style house in Arlington, Va., 
our 17-month-old daughter Lucinda, who should, by the time you 
this, have a new sister or brother. Although we’ve been married all 
two and a half years, Chuck, a Marine Corps major, was station 
Vietnam for 13 months, so we still feel a little like newlyweds. It 
being a newlywed means learning to adjust and to make comprom 
I had always been taken eare of, and suddenly I discovered that I 
expected not only to take care of myself, but also a husband—and, | 
after we were married, a child. You have to learn to adjust to som 
else’s living habits. I used to love to sleep late, but Chuck has to ge 
at 6:30. Now I get up with him and bring him orange juice andi 
him the paper while he shaves. I think marriage is not a fifty-fifty] 
tionship—it’s ninety-ten on both sides. And maybe a little more oni 
woman’s side. Chuck likes to joke about it, saying: “How else coul 
eet a secretary, a housekeeper and a mistress all for one price? 
women I think we are exploited a little, but I don’t know what the 
swer is. I expect a lot from Chuck. I rely on him to solve every pro 
from fixine a leak in the roof to figuring out our taxes. I think pet 
shouldn’t eet married if they aren’t willing to give. When I met Chy 
[ felt certain enough of my feelings to make that commitment. 

S| 
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} Dum and Ruternd De Haven 


Pamela is Vice-President Agnew’s 
daughter. She and Bob DeHaven, 
both 26, were married last June. 
They now rent an unpretentious 
brown clapboard house in Denton, 
Md. Pam is a easeworker; Bob, a 
school curriculum adviser. Pam 
says her marriage differs from her 
parents’: “‘We have a little more 
than they did at the start.” Nei- 
ther she nor Bob is very budget- 





OUNG MARRIEDS 


Cinda and Nualthanield Lande 


9 


Linda, 30, is Bob Hope’s daugh- 
ter. Nat, 36, is a TV and movie 
producer. They were married a 
year and a half ago in a Catholic 
church. Since Nat is Jewish, they 
invited a rabbi to bless them at 
the end of the ceremony. Neither 
worries about the religious differ- 
ence. Linda, expecting her first 
baby, is glad she waited to marry: 
“T have fewer romanticized ideas 
































about marriage, and I’m more 
practical.” Many of her friends, 
she adds, are already on their sec- 
ond marriages. Nat worries about 
the problems of pollution and over- 
population, while Linda works for 
the support of the Eisenhower 
Hospital in Palm Springs, Calif. 
“More people should be involved 
in helping others,” she says. 


conscious: “We pay the bills at 
the beginning of the month, and 
what we have left over, we spend!” 
Marital compromises? Houseclean- 
ing is one. ““With Pam working, 
there’s a difference,” says Bob. He 
sometimes vacuums and sorts laun- 
dry. What Bob likes best about 
Pam is: “She doesn’t get upset 
about little things.” Her favorite 
thines about Bob? “There are lots,” 
she says. “I guess he makes me 
happy.” 











Kiaand fore kG Willis 


@iany young married couples, Lisa and Joe Willis are conducting 
relationship long-distance: Joe, 25, is a U.S. Army artilleryman 
nam. He has been gone nine months. Lisa, 22, is back at home in 
Midria, Va., with her parents and 4-month-old daughter Jennifer. 
illises write each other at least once a day, but it’s frustrating. 
ays: “It takes almost two weeks to get an answer to a letter.”’ When 
urns and is discharged from the Army, he plans to find a job that 
et him and Lisa be together (they may both join the Peace Corps 
may teach at a university). Married two years ago, the Willises 
their marriage is very special. ““We’re just the most in-love people 
er known,” Lisa says. “We get along. We tend to talk things out 
® than fight.”’ According to Lisa, both are distressed when “we find 
ves in a suburban marriage routine.” But the Willises don’t think 
Nmselves as non-conformists: ‘We’re not rebels. We’re not fighting 
fe. We’re just being ourselves.” They like feeling free. “If we feel 
ine out and flying a kite, we’ll do it—and probably make the kite 
dyes.” Having a child changes this some, Lisa knows: “You can’t 

p till four in the morning over a bottle of wine, because you know 
Pe got to get up at 6:30 to feed the baby.” 








KY and Lance Rented 


When actress Joey Heatherton married Lance Rentzel, a professional 
football star with the Dallas Cowboys, she wore a traditional long white 
dress, and the ceremony was performed at St. Patrick’s Cathedral in New 
York. But because of their careers, Joey’s and Lance’s lives as newlyweds 
have hardly been conventional. Even their honeymoon was interrupted by 
a stopover in London so that Joey could appear on a British television show. 
Since they travel a lot, home is three different apartments—in Los Angeles, 
Dallas and New York. Joey, 25, also manages to be a housewife and has dec- 
orated all three apartments herself; her taste in furniture runs from antique 
to very modern. “Our apartment in New York is kind of 1930’s,” she says, 
“with a big, white sofa and a thick rug.” She is learning to cook plain but 
hearty meals. “Lance doesn’t like fancy French food very much,” says Joey, 
who admits to serving a lot of roast beef and steak. Lance takes great pride 
in Joey’s eareer, and they have no immediate plans for a family. Eventual- 
ly, both would like children. “Lance wants a whole backfield,” laughs Joey, 
“and that means four!” 
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‘y was gone, an indomitable man, full of life 


eally lost bim? 


te on this page. By Lael oe Littke 


her still dripping little 


him on the old iron cot 


them said, and the word 
m, glancing off the surface 


range, skidding across the oilcloth- 


ered table 1 it against the window pane like 

N she whispered. “He's all right.” 

He's dead,”’ they said. Their faces sagged and 
heir eyes looked at the sink, at the geranium on 
he windowsill, at the floor—anywhere but at her 
- her husband stretched out there on the cot. 

We were fooling around at the river when we 
finished working,” one of them said. “He bet us 
he could swim across.’ 


She smiled. That was like him, showing off some- 
times like a little boy. Always full of life. Now they 
said he was dead. 

But of course he wasn’t. Death would be wild 
and noisy, there would be the crashing of great 
cymbals and the turmoil of trumpets and harps 
as the heavens parted to scoop up a newcomer, But 
there was only the ticking of the old clock on the 
shelf above the cot, and the soft flutter of the fire 
in the range. Just the homey sounds she had lis- 
tened to every day of the eleven years they had been 
married. And there was Kerry lying on the cot as 
he had stretched out so many times to catch a little 
nap 

‘He’s not dead,’ 

Someone brought in her three boys 

“They said Dad drowned,’ Brian 
coming to her, not touching her, not looking at 


she said. 
whispered, 


his father on the cot 

He was 10. He would believe anything they said. 
Timothy, too. He was seven. But Jody. He knew. 
He was four. He walked over to his father and 
patted his face 

“Daddy,” he said. “Get up.” 

She and Jody knew. If the men would all go, 
everything would be all right 

“If you'll all go,” she said, in a quiet, polite voice. 

“Jed Carter is coming to get him,’ somebody said 
The undertaker from town. Silly. 
Kerry was all right. How many times had he laughed 


Jed Carter. 


at her when she'd worried about him, his work in 
the mines, his way of challenging life. ‘“Nothing is 
going to happen to me,” he had assured her. And 
when she frowned he had said, “Get hold of your- 
self, Becky. Nothing will ever separate us. Not now 
and not for all eternity.” His arms had been strong 


around her and she believed him. 


They weren't going to take him away in that 
hideous lo black car that belonged to Jed Carter 
But the [hey took him away, and there were 
people around hing windows, chopping wood, 


doing things that In’t need to be done. It was 
so unreal nted to laugh. Kerry would 
laugh ith returned from wherever 
he had gone \ ne comes 


Night came 


morning. T} 


ind another night and 


lush covered box In 


the weedy his name on a little 


marker. Kerry Died 
The word had: vay to that soft 
part of her where d destroy. She 
vouldn’t let it 
When ts Daddy Jody asked 
yon,” she said. 
wanted her to neone for a 
vanted to tak ¢ way 
uid. “We have »”’ She knew 


better than to add “when he comes back,” because 
she knew the way their eyes would slide around. 

“We'll stay here,’’ she said. 

He didn’t come. Three days he had been gone. 
At night she called him. 

“Kerrreee.”” The leaves on the weeping willow 
by the door stirred and rustled and the wind snatched 
his name and whipped it out over the valley, return- 
ing it to her as plaintive as a coyote’s wail. 

' Kerrreee."’ Her voice echoed around the tops of 
the trees and vaulted off to the mountains, search- 
ing in the dark ravines and hollows. 

She walked by the river and listened to it slither 
past, murky and evil in the darkness. “Kerry,” she 
called, and the sound spatted on the water and 
deflected back to her combined with the river's 
mocking chuckle. 

She went back, then, when she heard Jody crying 
out for her. 

The days, as they passed, were not too hard be- 
cause Kerry had always been away during the day. 
It was at night that she searched for him. 

“Kerrreee,’ she called when he didn’t come for 
supper. “Kerrreee.’’ And the leaves of the willow 
quivered and wept. 

People came. “Let him rest,” they told her. “He 
can't come back. Let him go.” 

“He said he’d never leave me,’ 
‘He promised. He’s here, somewhere.” She looked 
around the mountain-rimmed valley, “I have to find 


she answered. 


him, I have to.”’ 

The night wind helped her. It flung her voice to 
the hidden recesses of the mountains and carried it 
to every ear in the valley. She knew that those who 
heard her shook their heads. 

‘Mama, don’t go out tonight,” Brian said. But 
she went, leaving the three boys staring after her 
into the darkness. 

And then she heard him. 

“Get hold of yourself, Becky.” His voice. A little 
higher, but Kerry’s voice. His inflections. His words. 

Behind her. But there were only the three boys 
behind her. 

Kerry,” she cried. “I heard you.” 

“Mama,” Brian said. ‘It was me.” 

Brian? But it was Kerry’s voice. 

“Mama, you got to quit going out. Dad’s not 
coming back.” 

“Those words you said, Brian. Those were your 
father’s words.” 

“I heard him say them, Mama, when you were 
nervous. 

Kerry's voice. And there were Kerry’s gray eyes 
looking at her from Brian’s face. The rest of the 
boy was her. And himself. But wait. Timothy. She 
peered at him in the light from the doorway. There 
was Kerry's red hair. His slim-hipped, broad- 
shouldered build. Even Jody. The ready grin. Kerry 
was there in all of them. His sons. Her sons. They 
were both there, all intertwined so they could never 
be separated 

“Did you find Daddy?” Jody: asked. 

“Jody,” she said. ““Daddy’s dead. But we'll never 
lose him. 

He was there with her, in their children. In their 
children’s children, right on down to eternity 

Brian nodded, and Timothy, too. Someday Jody 
would come to understand. As she had. 

The wall around her inner self crumbled and there 
was an ache, but it was not as heavy as the wall. 
‘Let’s go in,” she said. 

She watched the leaves of the weeping willow 


tremble once more and then hang still. END 
















































‘ou can’t stand the heat, get out of the kitchen.” The phrase 
y be more Harry Truman’s than ours, but it sums up our 
advice to you for a hot summer's Hehe As much as 
e for home- cooking, we also realize that there are 
dee omenk in a woman’ life—especially in summer 4 
—when shee rather not be in the kitchen. In the past 4a 
awon nan’s major alternative was a meal for the entire 4 
vaily at an expensive, hopefully air-conditioned Mie 
aene ant. Today she has another alternative 
— ake out foods, a new and growing Ameri-, 
can phenomenon. In many places across 
the country, you can now take out ready- 
made pizza, fried chicken and fish, 
french fries, hamburgers and soft ice 
cream. Most of the take-outs are sold 
by the new, fast-multiplying fran- £ 
chise food chains that specialize in 
these all-American-style foods. But | 
despite their convenience, the 
foods themselves are sometimes 
a disappointment, proving to be 
lackluster in taste and only tepid 
in temperature by the time you 
remove them from their con- ¢@ 
tainers. Forget the whole thing? & 
Never—the principle is too good ' 
to give up. Let someone else do the 
bulk of the work, but then add a 
few quick improvements of your 
own. For instance: take home a plain 
pizza, embellish it with extra sauce to ¥ 
keep it moist during the reheating, cut 
it in eight wedges and garnish each dif- 
ferently—with olives, salami, anchovies, ' 
mushrooms, etc. ad place it in the oven 
for a few minutes. Foods can also bewrapped & 
in foil and heated on an outdoor barbecue if # 
you want to stay out of the kitchen entirely. In "%@ 
search of other possibilities, we experimented with 
take-out chicken and fish and quickly came up with 
an ex°° ‘ent chutney-glazed chicken and spicy fish 
kabob: ‘nd we turned those skinny take-home ham- 
burgers 9 great double-decker blue-cheese burgers. 
lore dei’. + on transforming the take-outs on page 92. 


Photograph by Lynn St. John 
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(ALADS Th 
BEAR FRU Mies css: 


textures, tastes and colors offers an exciting and versatile eating ex 
perience that is a far cry from plain old fruit cup. The salads bearin; 
fruit come both sweet and tangy—depending on the basic ingredients 
the seasonings and: dressings—and can find their niche almost any 
_where on the menu. The possibilities are almost limitless. The tang’ 
UTS Ue Act palate refreshers before or after (but never with) th 
main course. Consider, on the tangy side: a California- style orange 
































rapefruit and avocado. ee vet Py See ye : - 
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ears and raspberries with bro mite] aol MC os piace. 


Oe al a aac 
# oc bale Bek og Oe 


uits with a dressing of crus! 
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Work Wonders 
With YOSuUr t - sve sos snerican caine nai 


Long a favorite of Middle Easterners, Bulgarians and others, creamy 
low-calorie yogurt (plain variety only 140 calories) is becoming a staple in 
kitchens across the country. Ready to be eaten right out of the cup, yogurt 
is also a great cooking ingredient and an excellent replacement for fattening 
heavy and sour cream in many dishes. We’ve used yogurt, both the plain and 
the flavored-varieties, in such diverse dishes as Crabmeat Mousse and Cherry 


Parfait. More about yogurt and recipes on page 84. Straw 
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VEGETABLE. 


sour 





won sam §616 garden vegetables go into Campbell’s Vegetable 
ba mae 49/fa Soup along with a burly beef stock. So you get nutri- 
OL LULA tion in every bite. And you get your name in every 

aripi ahes ae bowl! Because Campbell’s Vegetable Soup is the 
Alphabet Soup—with a whole dictionary’s worth of 
good-tasting macaroni letters. 














MADE WITH BEEF STOCK 


. SOUP... 
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VEGETABLE 
“Soup 








|Tomatoes 2. Carrots 3. Potatoes 4. Peas 5. Corn 6. Green Beans 
Onions 8. Sweet Red Peppers 9. Lima Beans 10. Celery 11. Okra 
|. Sweet Potatoes 13.Rutabagas 14.Parsnips 15.Cabbage 16. Parsley 








THINGS 

i Aa 

ie ace COLD VEGETABLE SOUPS -—heartiest of the summer soups, usually 
[V/V | ( | HH f R N fF Ne F R made with a purée vegetable base. Old favorites are vichyssoise, 


gaspacho and borscht, but there are many other possibilities. Most creamed 

—r- f ‘ vegetable soups—vour own or from a can—ean be served cold as well as 
LA J G HH - VO) LJ hot: asparagus, leek, mushroom and potato for instance. Simply bear these 
points in mind: Any creamed soup, chilled, tends to thicken, so it will have 


to be diluted shghtly with milk, cream or broth. Seasoning will need 
to be sharpened—lemon juice, salt and pepper (the white variety, of course). 






















Soup’s on. Soups with cool. Chilled 
summer delights that are subtle 
enticements to heat-jaded appetites. 
Choose from frappés, 
consommeés, 

cold vegetable or 
fruit soups. Any 
one makes a re- 
freshing start toa 
hot-weather menu. 


A summer soup 
we're especially fond of is°Cholod- 

nik, shown above. Not really a purée, it 
coudn’t be simpler to make: combine 5 
cups chilled buttermilk with 1 cup each 
cooked shrimp and chopped, peeled and seeded 
cucumber, ¥4 cup chopped seallions, 1 tablespoon 
chopped dill, 1 clove crushed garlic, 1 teaspoon salt and 1% 
teaspoon fennel. TECHNIQUE POINT 3: Chopped, 

seeded cucumber makes a good garnish for many of these 


FRAPPES—dazzlinge 
starters for summer meals, usually 


made from refreshing blends of tomato or vegetable juice and chicken soups. Here’s how: Peel cucumber or not as you wish, cut leneth- 
broth (in a proportion of three to one), or straight beet wise carefully, in quarters, and cut out the ridges of seeds (seeds are 
bouillon. Pour into an ice tray and freeze solid for four hours, then both unattractive and indigestible). Then dice and use as garnish. 


erush finely and serve in individual glasses. In all cases 
the brew should be highly seasoned to taste with Worcestershire sauce, 


liquid hot pepper, celery salt or what suits—and don’t be COLD SWEET SOUPS-—least known 
afraid to over-season, for freezing tends to diminish the “hotness.” Do ‘ - and most exotie of the cold soups, 
not use consummés with a gelatin base for frappés, for but well worth exploring, especially 


















they turn watery when frozen. TECHNIQUE POINT 1: If vou don’t 
have an ice crusher, place frozen soup in three thicknesses 

of heavy-duty plastic and pound with a wooden mallet. Crush 15 
minutes before serving to allow flavor to develop. 


since so many of them use the cherries, 
strawberries and peaches that are now, 
or soon will be, 

in high season. These soups are 

not so much sweet, really, as piquant, a 
refreshing way to start any meal. 
JHLLIED CONSOMMES-—the very essence of summer with a 
their shimmery cool. All are gelatin-based and need 

three or four hours in the refrigerator to set. Serve straight 
from the can if you wish, but there are many other pos- 
sibilities: Cube and pile into soup cups and garnish with sour 
cream, dill and a few beads of red caviar. Extravagant! 


Most sweet soups originated in Middle Europe, then spread 

to Scandinavia and Germany. From the latter is this thin 

Ege Nog with Snowballs soup. Dilute one quart egg nog (now 
available year round in cans) with 44-1 eup dry sherry; 

cluill and garnish with snowballs sprinkled with nutmeg. 
TECHNIQUE POINT 4: Snowballs are a dehghtful garnish for 
many sweet soups, adding both taste and texture. Beat one egg 
white with 1 tablespoon sugar and lg teaspoon vinegar 

until very stiff. Drop mixture by teaspoonfuls into a large skillet 
of barely simmering water. Remove at once from heat 

and cover. After 10 minutes, remove snowballs with slotted spoon 
and serve with soup. Add 44 eup white wine to water 


Or, before setting, add chopped salad vegetables and a teaspoon bath for heightened flavor. You can make snowballs an hour or so 
of lemon juice—for an interesting texture. Or 2 tablespoons ahead of time—just leave in cooking liquid, uncovered. 
red wine, sherry or Madeira. TECHNIQUE POINT 2: To Cube 

consommé (the most elegant way to serve it), wait till 

it’s firmly set, then turn it out onto wet wax paper and chop 

into 4%-ineh squares with a stainless steel knife 

moistened with cold water. The wet knife and paper are essential 

cause the moisture adds sparkle and clarity to the gelatin. 


Illustrations by Kim Whitesides 








eAcapulco Salad. S. nappy Mexican art and two cups of shredded cabbage in separate 
NGiracle French Dressing by Kraft, a special bowls, Add enough Muracle french to 
ad of art. cA livelier French. Pepped up cach, to moisten. Toss hgbtly, Then arrange 
th onion. With a subtle, spicy twist. Every bit as rich with = ina brightly colored bowl lined with cucumber shoes. Garnish 
mato flavor as the french that made Kraft famous. first, — with tomato wedges and chill until ready to serve. eAcapulco 
. . . . rm 4 . , 
ince two cups (a one pound can) of drained kidney beans — Salad. cAn original. From the Kraft collection of salad art. 
| 











Each month Poppy Cannon’s Meal- 
a-Day brings the great world into your 
kitchen—the old world of kitchen lore, 
the newest of fine convenience foods 
and the best way to fit them into 
your busy life. Here’s a fast menu for 
every single day. 


1. Welcome June with Rose Petal 
Cream. Sprinkle 14 cup red (un- 
sprayed) rose petals with 2 Tb. super- 
fine sugar and mash into paste. Stir 
into 1 pint softened vanilla ice cream. 
Refreeze. Decorate with crystallized 
rose petals. 

Asparagus with Hollandaise Sauce 
London Broil () Baby Carrots 
Parslied New Potatoes 
Chiffon Cake (mix) ) Rose Petal Cream 





2. For Italy’s Republic Day . . . have 
Pollo allo Spiedo. Chicken on a spit! 
For 4 use 2 broilers split, flattened. 
Brush and baste with 14 cup each 
butter, olive oil and lemon juice 
mixed with 1 tsp. crumbled oregano. 
Broil 25 minutes on spit or over hot 
charcoal. 
Antipasto Platter [JChicken on a Spit 
Seashell Pasta | |Escarole-Tomato Salad 
Lemon Sherbet (_]) Macaroons 

















3. Boneless Jubilee Hams are Oscar 
Mayer’s latest for quick suppers. 
Tender, juicy, sweet, but smoky 
halves (3 to 5 Ib.); also (8-0z.) 
slices (for 2). Ready to bake or 
brown in skillet. Blaze with rum. 
Jellied Consomme in Green Pepper Cups 
Browned Rum-Blazed Ham Slices 
Sweet Potatoes [_] Green Beans 
Watermelon Wedges 


4. From The Great Restaurant Cook- 
book, U.S.A., and Los Angeles’ fa- 
mous Music Center—Pavilion Veal 
Piccata. For 6... 12 thin-pounded 
veal scallopini, 2 thinly sliced zuc- 
chini squash, salted and peppered, 
dipped first in 2 beaten eggs, then 
1 cup flour. Brown veal, then squash 
slices (both sides) in plenty of but- 
ter. Top veal with squash. Sprinkle 
with 2 Tb. lemon juice. Cover with 
heated canned chicken gravy, sea- 
soned with 2 Tb. sherry. 
Pavilion Veal Piccata 
Yellow Rice (pkg.) () Artichoke 
Bottoms (can) topped with Tiny Sweet 
Peas (can or frozen) 
Fresh Strawberries with Orange Liqueur 


5. Celebrate the Danish Festival in 
Tyler, Minn., with Morton’s newest 
frozen Danish coffee cake: pecan, ap- 
ple, cherry, cinnamon-raisin or nutty 
crunch. Heat; top with ice cream for 
Danish shortcake. Calories! ! For- 
get ’em. 

Herring (jar) ) Sliced Red Onions 
Barbecued Spareribs (_] Garnish of Prunes 
‘ tash (_] Fresh Garden Salad 
Danish Cinnamon-Raisin Shortcake 





6. Found in Elfreth’s Alley (Phila.’s 

oldest street): a honey of a salad 

dressing. Add 2 Tb. honey, 1 Tb. 

catsup, to 14 cup mayonnaise. 

Dutch Chicken-Corn Soup (2 cans, mixed) 

Platter of Sausages Jacket Potatoes 
Fruit Salad Bowl 








7. On a beautiful June evening, add 
a Norwegian fleck of grated nutmeg 
to frozen fish chowder. 
Norwegian Fish Chowder 
Lamb with Dilled Noodles 
Beet Aspic on Romaine (_] Apple Slaw 
Frosted Pound Cake with Almonds 


8. For the Buffalo Dance in Santa 
Clara, N. M., or the Fiesta of 5 Flags 
in Pensacola, Fla., we recommend 
newest snackery—Wheat Chips from 
General Mills. 

Vegetable Juice Cocktail [|] Wheat Chips 
Ham, Macaroni, Cheese Casserole (pkg.) 
Broccoli (_] Bean Salad Vinaigrette 
Fresh California Plums 
Assorted Cookies 


9. The Coca-Cola Company comes 
up with 4 new summer-y Santiba 
mixes in tab cans: ginger ale and 
club soda with hints of lemon; Is- 
land-type soda with orange flavor; 
and quinine water with lime. 

Santiba High Balls |) Finger 
Vegetables & Blue Cheese Dip (bottle) 
Hot Hero Sandwiches (_] Mushroom Salad 
Chocolate Ice Cream 


10. Imagine! Magic, all new Jell-O 
1-2-3 dessert mix separates itself 
abracadabra into 3 layers—clear at 
the bottom, chiffon-y in the middle, 
creamy at the top: Strawberry, Rasp- 
berry, Cherry, Lime, Orange. 

Chicken Broth Frappé with Lemon 
Hungarian Goulash (_] Herbed Rice 
Eggplant Sauté {_] Green Salad 
Self-layered Raspberry Parfaits 





11. Aunt Elmira conned her million- 
aire husband with Crabmeat New- 
burg in a chafing dish. What could 
she have caught with frozen crab- 
meat heated in Betty Crocker’s new 
Newburg Sauce in an electric skillet? 
Cucumber Canapés [_] Crabmeat Newburg 
Patty Shells (frozen) _) Asparagus 
Spinach Salad (| Peach Pie (frozen) 


12. Best of all, we love you, Green 
Onions! And we don’t mean that top- 
listed rock ’n roll record, but Kraft’s 
latest Green Onion Dressing, de- 
signed for vegetables as well as 
salads. 
Lamb Chops (] Hash Brown Potatoes 
(pkg.) 
Mixed Vegetables (frozen) 
Green Onion Dressing 
Butterscotch Parfait (mix) 


13. ‘‘Good St. Anthony come around 
. . . Something is lost and must be 
found.’’ For a Belgian supper, serve 
Found Bread: Top 6 slices hot French 
toast with 1 can undiluted cream of 
mushroom soup, 44 cup each milk, 
grated cheese and chopped ham, 
heated together. 

Green Chicory Salad (] St. Anthony's 

Found Bread (_| Broiled Tomato Halves 

Fresh Cherries [_] Whipped Cream 


14. All through New England, even 
at roadside stands, burgers-to-go are 
served with rich brown, foaming, bit- 
ter-sweet rootbeer. For a picnic... 
Mugs of Vegetable Soup (can) 
Burgers on Buns (} Onion, Red and 
Green Relishs (jar) (1) Fresh Fruit 











15. Europeans love American-style 

jacket-baked potatoes. Bake them in 

half-time (25 minutes at 450°). 

Slice lengthwise; brush with oil. 

Tomato Salad Vinaigrette 

Sirloin Steak [] Halved Baked Potatoes 

(American) Garnishes: crumbled bacon, 
.grated cheese, butter, chives, sour 

cream (] Cantaloupe in Port 


16. For Bloomsday, Dublin’s tribute 
to James Joyce’s Ulysses, make an 
Iced Irish Sleeper by adding 3 Tb. 
Irish Whisky to the new freeze-dried 
Sanka. 
Dublin Prawn (shrimp) Cocktail 
Hearty Irish Stew 
Rhubarb and Custard (_] Irish Sleeper 


17. Elegance is Fish en Papillote— 
French for butterfly wings. Use 2 por- 
tions Booth’s frozen fish au gratin. 
Separate. Cut aluminum foil into 2 
heart-shapes, 12 inches wide, but- 
tered on 1 side. Place each fish on 
buttered heart. Season well with dry 
vermouth, olive oil and garlic salt. 
Fold heart in half. Crimp edges. Set 
on baking sheet. Bake 30 minutes 
at 400°. 
Fish en Papillote 
Peas, Mushrooms and Tiny Onions 
Lemon Meringue Pie 


18. Fastest sauerbraten is made 
from sliced beef (canned or left- 
over). Blend together 1 Tb. flour, 1 
can each consomme and water. To 
crumbled ginger snaps add 14 cup 
each cider vinegar, raisins, brown 
sugar; 1 small lemon and onion sliced 
thin; 14 tsp. allspice; 1 bay leaf. Stir 
and cook 10 minutes till smooth and 
thick. Reheat beef in sauce. 

Sliced Eggs with Remoulade Sauce 
Fast Sauerbraten [_] Red Cabbage 
Potato Pancakes [_] Siiced Pears 

in Sherry 


19. Happy Chili! It’s Texas Day. Two 
cans of chili con carne with beans 
takes on the Big ‘‘D” of distinction 
with lots of crushed garlic. 
Pickle and Black Olive Relishes 
Big ‘‘D”’ Chili [) Cornmeal Mush Ring 
Green Pepper and Texas Onion Salad 
Pecan Pie (frozen) 


20. Down North Carolina way a Hol- 
lerin’ contest is accompanied by a 
picnic with Brunswick stew. To serve 
12: Heat 3 cans each beef stew, 
chicken fricassee, stewed tomatoes 
and succotash. Cook 5 minutes. 
Add 11% cups sherry, 1 Tb. Worces- 
tershire. Reheat, don’t boil. 

North Carolina Brunswick Stew 

Hot Corn Bread (mix) | Cole Slaw 
Stack of Thin Green Apple Pies 


21. Summer begins with S & W’s 
new 4-Alarm Tomato Cocktail in 6- 
oz. cans. Happy thought for Father’s 
Day Brunch! 

Tomato Cocktail [_] Creamed Chipped 
Beef (frozen) () Toasted Muffins 
Spinach Soufflé (frozen) 

Fresh Fruit Cup (_] King Size Coffee 





22. Supper on this National Tree 


\ Elfreth’s Alley Dressing Vanilla Wafers [] Root Beer Day in El Salvador ends with Gypsy’s Cherry-Topped Cheesecake (frozen) — 
\ 4 








Embrace—a jelly roll with a lemo 
cream (vanilla pudding) filling. — 
Avocado with Fresh Lime Dressing 
Sherried Beef Bouillon 

Shrimp, Olive and Egg Salad 

Hot Rolls () Gypsy’s Embrace 


23. San Juan Corn Dance. Cook co 
on cob with a little sugar and lemo 
. no salt. Remove silk and husk 
Cover with cold water. Boil 1 or 
minutes; let stand covered 8 to 1 
minutes. Butter, and season at t 
table. 
Zucchini Salad (] Oil-Vinegar Dressing 
Fried Chicken (] New-Way Corn on Co 
Italian Beans (frozen) (|) Coconut Cake 


24. In Hungary for supper on th 
St. John’s Day is Witch’s Froth: Tak 
2 cups applesauce and blend t 
gether with 2 egg whites stiff 
beaten with 2 Tb. sugar, 1 tsp. lemo 
rind. Serves 6. 
Potato Soup (can) with Paprika — 
Hungarian Sausages [| Scrambled Egg 
Summer Squash (] Witch’s Froth ; 
25. Rash of radishes in your garden 
Try them a la Paris. Cut off root! 
and stems on 24 small radishes. Fr 
1% cup thinly sliced scallions in bu 
ter till translucent. Add radishes, 1 
cup broth. Cover, cook till tende 
Drain and season. 
Clam Cocktail [] Pork Chops 
Radishes a la Paris (| Pickled Peaches} 
Frozen Eclairs 1) Hot Chocolate Sauce, 











26. An Oregon menu to celebrat 
Oregon’s Shakespeare Festival. 
Celery Hearts (] Tartar Sauce 
Salmon Steak 
Scalloped Potatoes (pkg.) 
Baby Peas with Onions (frozen) — 
Baked Bananas with Cranberry Sauce 


27. Without shallots (tiny reddis 
onions), French chefs couldn’t cook 
Now they are freeze dried; widel 
distributed or orderable from Armal 
nino Farms, San Francisco. Great fo} 
shallot vinegar. 

Baby Scallops with Watercress 
Shallot Vinegar Dressing _) Broccoli 
Beef Stroganoff with Noodles (pkg.) 

Strawberry Tarts (| Cream or Topping 


28. Cook baby carrots with fenne 

seed. Toss with mayonnaise, horse 

radish and pepper. Amazing! 
Devilled Eggs Wrapped in Ham on 

Lettuce 

- Hot Turkey Slices in Gravy (frozen) 
Carrots with Fennel () Potato Puffs 

Orange Slices _) Brown-sugared Cream) 





29. In Capri, they honor St. Peter 
with a tuna-garlic sauce (purée 
tuna, olive oil and garlic). Serve ove 
angel’s hair vermicelli. 
St. Peter's Vermicelli [] Tuna Sauce 
Fresh Mushroom and Escarole Salad 
Italian Cheeses (_] Fresh Pineapple 


30. Old Milwaukee Day used to call 
for ‘“‘beans, Bratwurst and_ beer.” 
Ideas change. Now we add half beer, 
half water to dried onion soup mix. 
Make a raft of meaty sandwiches. 

Wisconsin Beer Soup : 
Open-faced Sandwiches (] Green Salad 








{Tea Niced —Garnish with 
on, mint, maraschino cherry 
ntti REO R Is . = 










Any way you make it—Liptone makes it best. 
Because Lipton gives you something extra— 


every way you make it. 

Our Flo-Thru Tea Bags give you two bags of 
flavor in one. 

Our Instant Tea gives you true tea flavor, 
Lipton flavor, in an instant. 

And with our Iced Tea Mix you don’t even 
have to add sweetener or lemon. 

Lipton Flo-Thrus Tea Bags... Lipton Instant 
Tea... Lipton Iced Tea Mix— 

you'll love Lipton. Any way you make it. 








ONDERS WITH YOGURT 
{ adding a culture to 
111 the nutritional value of 
of digestion from 
high in protein, cal- 
; vitamins, and though 
re is low in fat. 
uilable plain or in a vari- 
lavo Good as dessert, it also 


1ds well with savory foods, can be a 





marinade for meat or fish, and is ideal 
as a dressing or ingredient in summer 
salads. If used as sour cream in sauces 
that are heated, yogurt should be add- 
ed at the end of the cooking. Always 
cook yogurt on gentle heat so as not 
to “curdle.” 

When used in molded salads or des- 
serts, stir or fold in gently, otherwise 
it becomes curds and whey. Or it can 
be whipped to velvety smoothness in a 
blender. 


ghetti dinner that you can cook in about 


utes. Luckily, it doesn’t taste like a spaghetti 


dinner you can cook in 12 minutes. 


We did everything you'd do if you had the 
time. We shopped. We squeezed and pinched. Not 
one onion or tomato or anything else gets into 
our sauce unless it’s sensational. We make sauce 
the way an Italian makes sauce. And then we 


fuss over it and simmer it and stir it and 
stir it until it’s just right. 

Our cheese tastes like aged Italian- 
style cheese. Our thin spaghetti 
is easier to wind. 

Our convenient dinner comes 
in three varieties... 


In our shopping bag we have put together a spa- 


CRAB SHRIMP MOUSSE (pictured) 


2 (6-0z.) pkgs. frozen 


king crabmeat 

2 cups deveined 
cooked shrimp or 
2 (714-02z.) cans 
shrimp 

2 (8-0z.) bottles 
clam juice 

14 cup sliced onion 

4 cup sliced carrot 

14 cup Sliced celery 

2 slices lemon 

14 tsp. dried 
marjoram 


12 min- 


Y, tsp. dried 
tarragon 

4 peppercorns 

2 envelopes unfla- 
vored gelatin 

14 cup cold water 

1 Tb. lemon juice 

1 (8-0z.) carton 
plain yogurt (1 
cup) 

14 cup mayonnaise 
or salad dressing 

Cucumber slices 

Chicory 







at 


Spaghetti with Meat Sauce - Spaghetti with Mushrooms - Spaghetti with Meatballs. 


We dothe shopping. You dothe cooking. 































Thaw 2 (6-0z.) pkgs. crabme 
and carefully remove cartil 
frigerate with 2 cups deveine 
shrimp. (If using canned shri 
gently in cold water and dra 

In a saucepan combine 2 
bottles clam juice, 4% cup ea 
onion, sliced carrot, sliced ce 
2 slices lemon. Tie 14 teasp 
dried marjoram and _ tarrago 
peppercorns in a small sq 
cheesecloth. Add to clam juie 
to a boil; reduce heat; simmer 
utes. Remove and discard ch 
bag and lemon slices. 

In measuring cup, sprinkle 
lopes unflavored gelatin over 
cold water to soften 1 minute, 
hot clam juice, stirring until d 
Add 1 tablespoon lemon juice. 

Measure 1 cup shrimp; res 
maining shrimp for garnish, 
tric blender, place 14 cup shri 
the crabmeat and half the ela 
Blend 1 minute at high spe 
smooth. Pour into a_ bowl. 
with 144 cup shrimp, the re 
crabmeat and clam broth. Ref 
stirring occasionally, until gel 
gins to thicken, about 30 minuw 

In a small bowl combine 1 
carton plain yogurt and \4 ¢ 
onnaise or salad dressing u 
blended. Fold into thickened 
Pour into a 6-cup mold t 
been rinsed with cold water. 
erate 4 to 6 hours or until firm. 

To unmold: Loosen aroun 
then dip mold quickly in and o 
water. Place — serving plat 
mold. Invert, shake gently, lift 
Garnish with cucumber slices, 
reserved shrimp. Serves 8. 


STRAWBERRY YOGURT ON A 
(pictured) 

In electric blender combine 1 
carton strawberry yogurt, 1 cu 
berry ice cream, 2 tablespoon 
corn syrup and 1% teaspoon ci 
Blend at high speed 1 minute 
mixture is smooth. Pour into 8 
popsicle molds. Insert a popsi 
into center of each. Freeze un 


CHERRY CREAM PARFAIT (pict! 
Dissolve 2 (3-0z.) pkgs. 
flavored gelatin in 2 cups boil 
ter according to label directio 
in 2 cups cold water and 
kirsch. Pour 14 cup into each 0 
fait glasses and refrigerate un 
Refrigerate remaining gelatin | 
until thick. Remove bowl from r 
ator and set in a bowl of crusl 
With electric beater, beat gelati 
light and foamy. 

Gently stir each of 2 (8-0z.) 
cherry yogurt, then fold into 
gelatin. Spoon mixture over fin 
tin in glasses. Refrigerate unt 

PINEAPPLE REFRESHER (pictu' 
In electric blender combine 1 
carton of plain or vanilla yo 
(81%4-0z.) can crushed _ pin 
chilled, 2 tablespoons white cor 
and 2 teaspoons finely chopped ( 
lized ginger. Blend at high s 
minute until mixture is smooth. 
into 4 (4-0z.) stemmed glasses 
with straws. Serves 4. | 








No matter when you gradw 
you never get over that “seh 
out” feeling that comes withd 
| do you? —Poor Woman’s Alm 





OCADO-CLAM SOUP (pictured) 









1, tsp. salt 
14, tsp. pepper 


»d cream ly tsp. nutmeg 
“n soup 1 or 2 drops green 
ailk food color 
arton Parsley sprigs 
curt Variation: 
can 1 cup finely chopped 


cooked ham (in 
place of clams) 
half 1 cup milk (addi- 
tional) 

od and peel avocado. Cut in 
place in electric blender. 
14-0z.) can condensed cream 
soup, 1144 cups milk, 1 (8- 
n plain yogurt, 1 (7%%-0z.) 
d clams and liquid, 1 cup 
m or half-and-half, 1 table- 
aon juice, 144 teaspoon salt, 
on pepper and 14 teaspoon 


it high speed 1 minute until 
s smooth. Tint with 1 or 2 
xen food color. Refrigerate 
or until well chilled. 

fore serving add additional 
ream to thin soup to desired 
yy. Serve in chilled bowls. 
ith parsley sprig. 
yocado-Ham Soup: Make as 
ubstituting 1 cup finely 
sooked ham and 1 cup milk 
f minced clams and liquid. 
o 8. 


CUCUMBER MOLD 


led, YZ cup chopped 

diced parsley 

r 14 cup chopped 
fresh mint 

r 1 (8-0z.) carton 

5 unfla- plain yogurt 

atin 14 cup mayonnaise 

water or salad dressing 

e wine or Y tsp. salt 

vinegar 14 tsp. hot pepper 

ed onion sauce 


Mint or dill sprigs 


2 cups peeled, seeded, diced 
with 1 teaspoon each salt 
. Let stand 20 minutes. 

all saucepan sprinkle 3 en- 
flavored gelatin over 1 cup 
r; let soften 1 minute. Heat 
eat, stirring until gelatin is 


ucumber and place in elec- 
ar. Add dissolved gelatin, 1, 
/ wine or tarragon vinegar, 
sh sliced onion and chopped 
nd 14, cup chopped mint. 
ugh speed 1 minute or until 
evenly flecked with parsley, 
r into a bowl. Refrigerate, 
ery 10 minutes until gelatin 
thicken, about 30 minutes. 
all bowl combine 1 (8-0z.) 
un yogurt, 144, cup mayon- 
teaspoon salt and 14 tea- 
pepper sauce. Mix well, then 
hickened gelatin. 

to a 1-quart mold that has 
od with cold water. Refrig- 
1 4 hours. Unmold, garnish 
or dill. Serves 6 to 8. 


BEEF STROGANOFF 


boneless 2 Tb. flour 
ak 2 Tb. water 
id fresh 1 (8-0z.) carton 
ns plain yogurt 
34, tsp. salt 
er or 4 tsp. coarse black 
: pepper 
J onion 2 Tb. chopped pars- 
idy ley 





y way to really enjoy a city 
is to learn to love gerani- | 
| pigeons. | 
—Poor Woman’s Almanac 








Hearty, seafarin’ shrimp dish you make with Kellogg’s Croutettes 
and bake in shells of Heavy Duty Reynolds Wrap. 


Mold 8 (6-inch) squares Heavy Duty REYNOLDS WRAP® 


over outside of 6-ounce custard cup to form cups, making top 


edges even. Set aside. 


In mixing bowl combine 7 cups (7-0z. pkg.) KELLOGG’S® 
CROUTETTES® Herb Seasoned Stuffing Croutons, 1 teaspoon 
salt, Y% teaspoon pepper, 4% teaspoon finely chopped garlic, 
slightly beaten eggs. While tossing 
gently, add 114 cups hot water. Divide Croutettes stuffing mix- 
ture into foil cups; with back of spoon shape into cups. Portion 
1 Ib. 8 oz. cooked shrimp into Croutettes stuffing cups. Com- 
bine 14 cup melted butter with 44 cup snipped parsley; reserve 
2 tablespoons and drizzle remainder over shrimp. Using 8 
pieces Reynolds Wrap seal cups tightly into packets. 


Bake in moderate oven (350°F.) about 15 minutes. Remove 
from packets; drizzle shrimp with reserved butter. Serve im- 


24 cup melted butter and 2 


mediately. Yield: 8 servings. 


Note: May be cooked on grill over hot charcoal _ 
about 10 minutes or until TE ones 


heated. Do not turn. 


©1969 by Kellogg Company 


Cut 134- to 2-lb. 
a large skillet, 
cups mushrooms in 2 
tablespoons butter or margarine, 3 to 
4 minutes or until golden. Remove and 


steak into 4x14xl4- 
inch strips. In sauté 4 


sliced fresh 


set aside 

In same skillet sauté steak strips in 
additional 2 tablespoons butter or 
margarine until browned. Add 2 table- 


spoons grated onion and sauté 1 to 2 
minutes. 
Return mushrooms to pan. Pour 


CAPTAIN'S SALAD 


(Serve with ‘‘Shrimp Ahoy ’”’ as shown) 


Clean and dry salad greens; tear into bite size 


— 


Sa Seer res Key 








14 cup warmed brandy over mush- 
rooms and meat. Ignite; flambé until 
flame goes out. 

In a small bowl mix 2 
flour with 2 tablespoons water until 
Stir in 1 (8-0z.) carton plain 
Stir into steak and mush- 
Cook heat, stirring 
until sauce thickens and 
comes to a boil. Cover; heat; 
3 minutes. Stir in 34 teaspoon salt and 
ground black 


tablespoons 


smooth. 
yogurt. 
rooms. over low 
constantly 
simmer 


14 teaspoon coarsely 


i Crotifettes 


C 
a eek Croutons 
0 ie . 
pe” ee. 
Cl y 


pieces to make about 2 quarts. Add 4 cup small 
sweet onion rings and 3 tablespoons toasted 
sesame Seeds; toss and refrigerate. ~ 


To make dressing combine | teaspoon salt, 
14 teaspoon pepper, 44 teaspoon dry mustard, 
3 tablespoons vinegar and | tablespoon honey. 
Add \% cup vegetable oil slowly while beating 
with rotary beater or electric mixer; refrigerate. 

Just before serving combine greens, 3 peeled 


tomatoes cut in wedges, dressing and 2 cups 
KELLOGG’S CROUTETTES Herb Seasoned 


Stuffing Croutons; toss 
lightly together. Serve im- 
mediately in chilled salad 
bowls. Yield: 8-10 servings. 
Note: Prepared dressing may 
be used omitting salt, pepper, 
dry mustard, vinegar, honey 
and vegetable oil. 


j 


a4 7 eh (ih 
be astaaereuay 





Dpy, 


Op, 
Sannons 


eal-a-da 
Mea ad xy 





pepper. Garnish with 2 tablespoons 


chopped parsley. Serves 6. 


QUICK DESSERTS 
To 1 (8-o0z.) carton Dutch apple yo- 
gurt, add 14 cup grated raw apple and 
14 cup golden raisins. Serves 2. 


To 1 (8-oz.) 
2 tablespoons brandy. 


carton coffee yogurt, add 
Serve as a sauce 
cake brushed with 
END 


over slices of sponge 
strained apricot jam. 
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Ordinarily canned hams aren’t smoked. But Rath Hams are— 
with genuine, hardwood hickory, no less. 

Rath believes that ham you buy in a can should be more 
than just a boneless, skinless, easy-to-carve conve- 
nience. It should be smoked with hickory, fragrant 
with hickory right down to its lean, pink center. 

That’s why we still slow smoke over lazy hick- 
ory fires the old-fashioned smokehouse way. It costs ine. 
us a little more, but On 






Poppy, 
Sannons 

Meal-a-day 

Menus” 


+ OR PERFORMANCE 


Fe 


the flavor difference is worth it. “error sno 





This is the ham This is the ham 
that’s cooked that’s already 
in honey barbecued for you 

glazed with so you don’t 

honey to taste have to barbecue 
like no other | it yourself. 

ham ever has. 

Rath—the first family of hams. The Rath Packing Company + Waterloo, lowa 
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PROJECT: YOU—THE MANICURE 


“A WOMAN'S HANDS are one of her best beauty 
assets,” a great beauty we know told us. We sud- 
denly realized just how much her own well-kept 
hands contributed to her cool, elegant appear- || 
ance. Chipped nail polish or butchered nails || 
would have somehow marred the graceful image, |) 
Beautiful hands and nails are not so much a ||" 
God-given gift as a well-earned reward. It takes |) 
relatively simple, but regular care. Set aside || 
about 20 minutes once a week and assemble the | 
tools of the trade: oily polish remover, cotton, || 
emery boards, cuticle remover, an orange stick, 
nail scissors, polish (more on this later) and |) 
hand cream. i 


THE ESSENTIAL FIRST STEP—remove all old 
nail polish with a swab of cotton, starting from 
the base of the nail and working outward. To 
clean undersides of nails, use an orange stick 
wrapped with wet cotton. For an especially neat 
look, moisten a white nail pencil with water and 
go over the undersurface of nail. 

The next step is the reshaping, which contrib- 
utes not only to the appearance of your nails, 
but to their endurance. Always use an emery } 
board (metal files shred nails), filing in one di- } 
rection to avoid splitting. Nails can be filed into 
an oval shape or straight across, the way super- } 
sensitive, easily splitting nails are being worn } 
more and more these days. As for length, a max- 
imum of one-half inch beyond the fingertips } 
looks best. Happily, the long, fang-like, dragon- 
lady nails have passed from fashion. : 


NOW TURN YOUR ATTENTION to the cuticles. 
Kept trim, they give nails an illusion of length. 
Using an orange stick covered with fresh cotton 
and moistened with cuticle remover, gently push 
back the cuticles. With a small nail scissors care- 
fully remove any stray hangnails. If skin around 
the nails tends to be dry and calloused, remove 
the top layer of dead skin with a small pumice 
stone. 


THE WELL-MANICURED NAIL is also well-pol- 
ished. The newest looking polishes for summer 
are warm, subtle and natural. Try one of the 
soft translucents with the barest hint of color or 
a frosted shade—palest pink, beige or coral. With 
fingers separated and spread flat on a protected 
surface, first apply a clear base coat brushing 
from nail base outward, covering the entire nail. 
When dry, apply colored polish in same manner. 
If desired, apply a second coat. For extrasensi- 
tive nails, slick on a coat of nail strengthener | 
when polish is dry to help prevent chipping. 

As a final touch when nails are thoroughly dry, | 
treat your hands to a luxurious application of | 
hand cream. A suggestion for especially chapped | 
hands: apply cream before going to bed and put 
on a pair of cotton gloves for overnight. 

Now that your hands look pretty, keep them 
that way. When telephoning, spare your nails by 
using a pencil or a sturdy hair pin to dial. Wear 
gloves indoors and out for washing dishes, color- 
ing hair, gardening. 











QUE WITH MOTHERS 


pod from page 24 


yighout the history of mankind, 
»men have been working moth- 
many middle-class American 
s have the idea that working 
« are deserting their families. 
«che age of modern technology, 
,.an economy couldn’t have suc- 







y 


at makes the work- 
er uneasy. For ages, 
e family worked to- 
nd work was viewed 
ignificant bond that 
+m together. Sudden- 
jin two generations, 
,cohesion no longer 
economic necessity 
. affection, which 
| always work as the 
inily bond. All the 
<ntended to tie par- 
id children together 
ally too often end up 
-icial stratagems. A 
«may make desperate 
‘0 be a child with her 
1, or she may prema- 
/introduce them to 
jews so that they can 
sate for the adult 
ionship and stimula- 
is missing by staying 
| either case, the af- 
te relationship be- 
subtle enslavement. 
is psychological en- 
t that the working 
tries to escape from 
job; if she does it 
ly, she also helps 
escape it. 

re right,” said a 
“My son is three. As 
e was a baby, things 
e, but now that he 
everything, I seem 
er him all day long, 
him and scolding 
that makes me feel 













| Toddlers 


.0yY was now a tod- 
d that’s the age when 
mother gets restless 
tated with her child. 
ith the best of inten- 
's not easy to arrange 
the modern home 
Idler, who needs con- 
upervision. Thus a 
may find herself con- 
‘nagging her child. 
she feels she no long- 
r moment to herself, 
is becoming a “‘non- 
’ as one mother put 
is depressed to find 







0 often annoyed or bored with 
d, although she wants to be a 


loving mother. 


same period is terribly impor- 
the development of the child’s 
lity. He is learning and reach- 
to the world, trying to master it. 
*tting answers to his basic ques- 
‘Am I welcome in this world? 
in by reaching out to it?” 

is critical moment the child is 
ole care of a person who often 
rself in a state of psychological 
ion. A lot of love is needed to 
sate for the endless do’s and 
imposes. 


that modern living 


When the mother is the sole educator 
of a very young child, her tremendous 
importance as the giver of love is 
wasted in having to supervise every 
minute of the small child’s active day. 
When her husband comes home, she’s 
dead tired. 

She can barely wait for the child’s 
bedtime, when she can finally have a 
bit of life of her own. But she is often 
too tired to enjoy it. 

This was not so in the past, nor is it 








rimand becomes an anxious experience. 
On the other hand, if he is taught the 
same things by someone less important, 
he may feel chastened but never fright- 
ened. Hence he resents the admonition 
less strongly, and this less important 
person gets less of a negative reaction. 

“That’s all very fine,” said a mother. 
“But who’s going to take this kind of 
care of our children when we’re out 
working? We tried the grandparents, 
and they liked it so long as all they had 


va SOUuped-up Beef. 


2 pounds ground beef 

1 envelope (1% oz.) Lipton Onion 
Soup Mix 

2 eggs 

% Cup catsup 

1% cups soft bread crumbs 

%4 Cup water 

Preheat oven to 375°F. 

In large bowl combine meat, 
Lipton Onion Soup Mix, eggs, cat- 
sup, bread crumbs, and water. 

Shape into loaf and place in bak- 
ing pan. Bake about 45 minutes,or 
until done. Makes 6 to 8 servings. © 


> pr ae E 















Flavory Pot Roast 


3- to 4-pound boneless chuck or 
round roast of beef 

1 envelope (1% oz.) Lipton Onion 
Soup Mix 

Preheat oven to 350°F. 


Makes about 8 servings. 
sn pen a et ee 


Place meat on foil and sprinkle 
Lipton Onion Soup Mix onall sides. 
Wrap in foil, sealing edges air- 
tight with double fold. Place in shal- 
low baking pan; bake until desired 
doneness, about 2% to 3 hours. 


get, has stressed how much a child 
needs to engage with other children in 
what he calls their “collective mono- 
logue’ —chattering away in concert 
without anybody’s taking it very seri- 
ously. By playing with each other, Pia- 
get says, children learn the “rules of 
the game,” and this learning is very im- 
portant if, later in life, they are to be 
able to cooperate with others. The child 
who has always had his mother at his 
beck and call may never learn the give 
and take that makes life with 
others possible. 

Some young mothers are 
now demanding that day- 
care centers be created, not 
just because they want to be 
free to work. but because 
they know the centers are 
good for their children. For 
this movement to succeed, 
we need to adopt an entirely 
new attitude about what is 
best for mothers and _ chil- 
dren. So long as the working 
mother feels that no matter 
how good working may be 
for her, it is still bad for her 
child, little good will come of 
it for either of them. It is 
time to re-examine the no- 
tion that only the mother 
who stays home with her 
child has true motherly feel- 
ings. We must realize that it 
is better for both mother and 
child if the do’s and don’t’s 
are imposed during part of 
the day by someone profes- 
sionally trained for the task, 
someone who is not so inti- 
mately tied to the child that 
an emotional uproar results 
when the child rejects one 
of her demands. The profes- 
sional child-care worker can 
be much more patient; she 
doesn’t have to worry about 
undone household chores 
while she spends her time 
with the child. What’s more, 
she is assured of relief when 
her hours with the children 
are Over. 








For mutual pleasure 


Once mothers accept this 
point of view, they will be 
able to hand their children 
over to the professional 
worker for part of the day 
without ambiguous feelings, 
knowing that this is best for 
the children and themselves. 
Having several hours a day 
for their own adult pursuits, 
these mothers will be more 
than ready to use time with 
their children for mutual 
\ pleasure and growth. 








so today in most of the world, where 
children are still brought up in the 
“extended family’—that is, by older 
siblings, cousins, aunts or grandpar- 
ents. In such families, parents are re- 
served for the real decisions, for setting 
the overall pattern of their children’s 
lives and education, but are not taken 
up with the minutiae of child-rearing. 
It benefits neither child nor mother 
if all the no’s and do’s and don’t’s come 
from her—the most important person 
in the child’s world. When a child is 
criticized by a person who is terribly 
important to him and whose love he 
cannot afford to lose, even a smal] rep- 





to do was have a good time with the 
child for a few hours. But when we 
were gone for three days and they had 
all the responsibility, it was more than 
they could take.” 

I agreed that we cannot simply re- 
create the extended family in our mod- 
ern situation. Certainly a baby-sitter. 
no matter how good, is not the answer. 
There is always the worry as to wheth- 
er she will arrive in time and will be 
able to deal with emergencies. More- 
over, even the best baby-sitter does not 
offer the companionship of age-mates, 
which the toddler needs so mich. Our 
greatest living child psychologist, Pia- 


If we are serious about 
work being a normal part of woman’s 
life, employers will have to make the 
necessary arrangements so that work- 
ing mothers can be just that—mothers 
who also work. This will mean that 
mothers should not come home from 
work too tired to take care of their chil- 
dren. It will require a shorter working 
day for mothers and enough flexibility 
in working hours to permit them to 
leave when their children need them. 
Such arrangements are small indeed 
compared with what is needed first—a 
more rational attitude about what is 
best for the child and for the mother in 
our modern world. END 
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ISPAGNOLE- 
PRESTO! 


Think all pressure- 
cooked foods taste blah? 
Try this Spanish-style pot roast. A rolled roast becomes a roast 
beef pinwheel. Its vegetable stuffing flavors every bit of beef... 
in minutes with pressure cooking. Look for many more tempting 
dishes in the recipe book with your Presto pressure cooker. 








4-lb. beef pot roa Cut pocket in roast as shown. Chop vegetables, add sea 
1 small onion sonings and mix well. Fill meat with stuffing, pressing it in 
72 Breen pepper ll. Tie roast firmly. Heat cooker; add oil. Brown roast 
| canned pimiento j. vell on all sides. Add remaining ingredients to cooker. 
, a ee ms & Closi r securely. Cook 40 minutes I et pressure 
1 ts] Tf Re dr p naturally. Pour sauce over meat before serv 
14, ts] ) ing. 6 ervings 
4 tsp. seasoned pep} - i The world’s most complete line of pressure cook- 
tbsp. salad oil ? ers: Avocado or Harvest; aluminum or stain- 


less steel; electric or non-electric; with or 
without Presto’s Hard Surface Teflon®. 


PRESTO 


National Presto Industries, Inc. 
Eau Claire, Wisconsin 54701 





DOU Tra 
DREAKFASIS : 


Journal Cookbook of the Month: No. 53 in a Series 
Stephen deBaun, author of this 
month’s cookbook selection, owns an 
inn called The India House on Nan- 
tucket Island, off Cape Cod. Mr. de- 
Baun confesses to beginning his ca- 


and butter, some may he made aa 
and they’ll add oohs and ahs } 0 
already eye-opening breakfast\}qq: 
them singly or in combination. | 

| 
reer as an enthusiastic amateur cook. BANANA BREAD (pictured) 
And for this reason he decided to take 
the simplest meal of the day, break- 
fast, and make it into something spe- 
cial. To please the vacationers of Nan- 
tucket, he serves this meal later than 
usual. His bountiful breakfasts are 
really brunch—eaten while the day is 
still cool. A sound eating practice for 


I’ve tasted I don’t know how 
people’s favorite recipe for }) 
bread, but none beats this on| 
only credit I want for it is pag 
along, as it was my mother’s. Y| 
bake it ahead of time and re}! 
freeze and keep. 





summer weekends! Here are com- 3 pee or overnipe UV? cups fl 
; . nana c 
ments and recipes from Mr. deBaun’s (4 if small) + te ' 
book. 1 cup sugar 1 tsp. bakin ke: 
At India House, we always serve an 1 egg 1 tsp. salt ee 


assortment of three hot breads with 
breakfast—two home-baked and a 
third that we throw together as in- 
spiration hits—and different each 
morning. You may think you don’t 
want to go that heavy on the breads— 
but wait. They’re all simple as bread 


Mash bananas with fork. Stir ir hy 
ingredients. Pour into Teflon dae 
tered 81% x 414 x 21, 4nam : E 
Bake 1 hour in preheated 325° re 


MUFFINS (pictured) ie 


We have great success with oul 








ge 


a oi P ; 
From ‘‘Bountiful Breakfasts.’’ Copyright © 1970 by Stephen deBaun. Reprinted by permission of Simon & Sc 
Inc., New York, New York ($1.95). Contributing to a romantic setting: International Silver; Lenox crystal and 
Woodson fabric for tablecloth. Photograph by Cal Bernstein 





felet gal 


_, it’s what you do with the 
inedients that gets you the 
a) it’s so simple. 
per to use the tiny muffin 
4 t the muffins will fit better 


Sift flour and salt together into bowl 
of electric mixer. With mixer at low 
speed, add eggs, one at a time. Add 4 
tablespoons of the melted butter. Stir 
in milk and let mix until smooth. with 


(about 2 minutes). Flip over with MARINA SAUCE 
spatula and let cook until underside 
is brown (about 1 minute). Roll up 3 
crepes into each ramekin or plate and 


pour Marina Sauce over them. Serves 


6 Tb. butter 14 pound cooked 

6 Tb. flour shrimp, chopped 

214 cups light 1 (7'%4-0z.) can 
cream (or milk) crabmeat or 

2 tsp. dry mustard lobster (optional) 


t-|2ad basket. the consistency of thin cream. Let rest 12 (makes 36 crepes). 1 tsp. Worcester- 1 small can mush- 
a shire sauc i 
2 Tb. sugar oe 1-2 hours (preferable, but not nec- Ed. Note: Crepes may be made ahead Salt and SaGper 4 T.-diy eherty 
ilar bis- 4 cup milk essary). Heat 5- to 7-inch crepe pan and refrigerated overnight or frozen for 1 pound cooked Paprika 


ni over low heat. Brush well with melted fish fillet, flaked 


butter before pouring in each portion 
(enough batter to thinly cover bottom 
of pan). Let cook until bubbles appear 


longer storage. Make crepes; stack 
with a piece of plastic film between 
each two; wrap stack well in plastic 
film, then foil. 


Combine flour and butter in double 
boiler over low heat. Cook for 2 min- 
utes, stirring. Heat (don’t boil) cream. 
Gradually stir it into flour- 
and-butter mixture. Add 
mustard and Worcester- 
shire sauce; salt and pepper 
to liking. Add other ingredi- 


W ® 8 
Bigger than Kevin. ld other nee 
a 6 ents, aes <a e ae color- 
That's how big | want to be.” Be sMabea dices 


Note: 1 (6-o0z.) pkg. 
thawed, frozen crabmeat 


a 
He Il never need may be used instead of 
Wonder Bread more than canned crabmeat. If sauce 
e seems too thick, add cream 
right now. 


to thin to desired consis- 
The time to grow bigger and stronger is rency: 

during the “Wonder Years”— ages one through 
twelve—when a child reaches 90% of his 
adult height. So help your child by serving 
Wonder Enriched Bread. Each slice 
supplies vitamins, minerals, carbohydrates 
and protein. Delicious Wonder Bread! 


y are not Teflon. 
with fork. Then, regard- 










iced pecan meats 
taded almond meats, 
» |mond extract 

bided walnut (or 


STEAK (pictured) 


1 (114-2 Ib.) flank steak 
Salt and pepper 

114 cups dry red wine 

24 cup soy sauce 

1 cup sliced onions 

1 clove garlic, slivered 


























oped dates 


dded coconut, etc. 


browned (about 
15). Makes 12 (2%4- 


ERS (pictured) 


of making pop- 
you off, take 
> morning, during 
of our summer 
had to press one 
aiters, Jim Mar- 
service as second 
ng his chores was 
t his very first 
ell, they were as 
y wed ever served 
t follow these di- 





Ss 


en to 450°. x 
1 ingredients into 

bowl of electric 

x at high speed 15 

alf fill well-but- 

in tins (preferably 

Bake 20 minutes. 

n down to 350°. 

inutes more. Serve 

akes 12. 


Helps build 
strong bodies 
12 ways!. 





June sandwich idea: 
Have you tried roast beef and horseradish sauce sandwiches? 








MENU 1 


BERRIES IN CHAMPAGNE 
(pictured) 


3h straw- 1 split dry 


champagne 
fection- 
r 
de-stem strawberries. Thin- 
ito a bowl. Stir in powdered 
en champagne. Chill for 1 
les 8. 


CREPES MARINA 


ll-pur- 6 Tb. butter, melted 
ir 3 cups milk 
t Marina Sauce 


(recipe below) 


RECIPE INDEX 


Here is a listing of recipes appearing 
in this issue, including those from the 
Journal kitchens and advertisements 
All have been tested by our home 
economists 

APPETIZERS, BEVERAGES 

Iced Avocado-Clam Soup, p. 85 

Iced Irish Sleeper, p. 82. 

India House Eye-Opener Cocktail, 


p. 89 
Pineapple Refresher, p. 84 
Sherried Grapefruit, p. 90 
Strawberries in Champagne, p. 89 
BREAD 
Banana Bread, p. 88 
Muffins, p. 88 
Popovers, p. 89 
DESSERTS 
Cherry Cream Parfait, p. 84 
Chocolate Mint Chip Ice Cream, p, 92 
Coffee Ice Cream with Mocha Sauce 
p. 92 








Crab Shrimp Mousse, p. 84 

Quick Yogurt Desserts, p. 85 

Raspberry Ripple Ice Cream, p. 92 

Rose Petal Cream, p. 82 

Strawberry Yogurt on a Stick, p. 84. 

Witch’s Froth, p. 82 

MAIN ENTREES 

Apple Pancakes with Cider Syrup, 
p. 90. 

Beef Porcupine, p. 3 

Beef Stroganoff, p. 85 

Big “‘D’’ Chili. p. 82 

Blue Cheese Burgers, p. 93 

Bourbon French Toast and Bacon 


p. 90 
Chutney Glazed Chicken, p. 93 
Crepes Marina, p. 89 
Fast Sauerbraten, p. 82 
Fish en Papillote, p. 82 
Flavory Pot Roast. p. 87 
Meat Loaf, p. 87 
North Carolina Brunswick Stew. p. 82 
Omelet del Sol, p. 90 
Pavilion Veal Piccata, p. 82 





Pizza Plus, p. 92 

Pollo allo Spiedo, p. 82 

Scrambled Eggs, p. 89 

Sherried Creamed Eggs and Mushroom 
Toast, p. 90. 

Shrimp Kabobs, p. 93 

Spanish-style Pot Roast, p. 88 

Speedy Meaty Macaroni, p. 95 

Steak, p. 89 

SALADS 

California Salad with Mission 
Dressing, p. 94 

Citrus Salad with Curried Sour Cream 
Dressing, p. 95 

Dilled Cucumber Salad, p. 93 

Honeydew Fruit Medley with 
Raspberry Dressing. p. 94 

India Salad with Mustard Mint 
Dressing, p. 94 

Italian Bean Salad, p. 92 

Melon and Almond Cheese Salad, p. 95 

Pear Delight with Sugar 'n Cream 
Dressing, p. 94 

Pineapple Salad, Spiced Sherry, p. 95 








2 Tb. Worcestershire sauce 


Put steak in shallow non- 
metal dish or pan; salt and 
pepper to liking and cover 
with other ingredients. Mar- 
inate overnight for flavor 
and tenderizing. Turn once 
before going to bed or after 
getting up. At appropriate 
time, drain marinade off and 
put steak on grill close to 
flame, 5 minutes on each side 
for medium rare. Slice on the 
bias, as with London broil. 
3 slices per serving. Serve 
with scrambled eggs and a 
spiced crabapple. Serves 8. 


SCRAMBLED EGGS (pictured) 


We found the best way to 
make scrambled eggs was 
the simplest. Add 1 table- 
spoon water to each egg 
used and salt and pepper to 
liking (dash of Worcester- 
shire sauce optional). Beat 
and pour into buttered skil- 
let over fairly high heat and 
stir rapidly until of desired 
firmness. 


MENU 2 


INDIA HOUSE 
EYE-OPENER COCKTAIL 


Don’t be put off by the 
(continued ) 


Stuffed Peach Halves with Ginger 
Dressing, p. 94. 

Summer Bouquet with Classic French 
Dressing, p. 94 

Watercress Salad, p. 93 

SAUCES, RELISHES, DRESSINGS 

Caper Sauce, p_ 93 

Del Sol Sauce, p. 90 

Dill Pickle Relish, p. 93 

Elfreth’s Alley Dressing. p. 82 

Italian Dressing, p 93 

Marina Sauce, p. 89 

Olive Relish. p 9% 

Pepper Relish, p. 93 

Pizza Sauce, p. 92 

Seafood Sauce, p. 93 

Snallot Vinegar, p. 82 

Tuna Sauce, p. 82 

VEGETABLE ENTREES 

Carrots with Fennel, p. 82 

Cucumber Mold, p. 85 

New-Way Corn-on-the-Cob. p. 82 

Radish a la Paris, p. 82 
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good! 


nato juice of 8 lemons 


ups) 
d confec- 





ioners’ sugar 
tsp. hot pepper 
seasoning 

Tb. celery salt 


ld in chillec 


1 goblets 


elery salt. Serves 8. 


One-quarter 
fectioners’ sugar 
ibout 1 cup, which makes 
We 


14 cup first, then ad- 


cocktail quite sweet. 
added 
ditional to taste. 


SHERRIED CREAMED EGGS 
AND MUSHROOMS ON TOAST 


8 eggs 

1% Ibs. fresh mushrooms 

6 Tb. flour 

6 Tb. butter 

214 cups heavy cream 

14 tsp. nutmeg 

Dash of hot pepper seasoning 

2 Tb. butter 

Garlic salt to taste 

Salt and pepper 

1 pimiento, minced 

34, cup dry sherry 

8 slices white toast, crusts 
trimmed off 


Hard boil 8 eggs; peel and 
slice. Wash and slice mush- 
rooms (7 cups sliced); sauté 
in butter and garlic salt. 

In double boiler, combine 
flour and butter. Cook over 
low heat for 2 minutes. Heat 
cream and gradually stir in. 
Add nutmeg, hot pepper 
seasoning, salt and pepper. 
Add eggs, mushrooms, and 
pimiento. Just before serv- 
ing, stir in sherry. Spoon 
onto toast. Serves 8. 


APPLE PANCAKES WITH 
CIDER SYRUP 


sweet apples 

cups regular biscuit mix 
cups milk 

ege 


RPNNW 


Peel and core apples, dice 
finely. Beat egg, stir in bis- 
cuit mix and milk. Add ap- 
ples. Make © silver-dollar- 
sized pancakes in buttered 
skillet. Form 2 piles of 
cakes, surrounded by crisp 
cooked bacon. Serve with 
hot butter and cider syrup. 
Serves 8. 


CIDER SYRUP 


4 cups apple cider (or a 

tangy apple juice) 
2 cups sugar 
Add sugar to cider in sauce- 
pan and simmer 5-10 min- 
utes. 





confidence. I cursed the centers that 
wouldn’t firm up or the bottoms that 
burned, and I never could fold them 
over so they didn’t look like a cook- 4. 
ing-school accident. But once a French 
chef here on Nantucket showed me 
the knack, they were easy. 


16 eggs 


8 Tb. butter, melted 


There are 4 keys to successful omelets: 
1. Make them individually. 


Maybe the 


Worcestershire Sauce 
you're using isn’t 
real Worcestershire 


Sauce. 


We invented Worcestershire Sauce back 
in 1835 in Worcester, England. Unfor- 
tunately, we foolishly neglected to copy- 
right the name. And today there are over 
a hundred sauces around who call them- 
selves Worcestershire, too. But they’re 
not the same. They’re not made the same. 
So they don’t do what we do for your 
steaks and burgers and other recipes. Be- 
cause we’ve never told the whole truth 


of how we make it. 


We go all over the world for you. 


We go to the West Indies for sweeter 
tamarinds. Holland for choicer eschalots. 
The Cantabrian Sea for livelier ancho- 
vies. Venice for snappier garlic. Tanzania 
for meatier peppers. Zanzibar for spicier 
cloves. And the Sudan for bitier chilies. 
No one else does this. 
And we blend all 
these great things natu- 
rally and very slowly in 
huge wooden vats. It 
takes a long time, but 
it’s worth it for improv- 
ing the taste and flavor 


of all kinds of food. 


16 Tb. water 
Del Sol Sauce 


i) 


. Use a 5- to 7-inch pan with smooth, 
sloping sides. 

. Have the pan at proper heat. 

Use the proper hand motions while 
the omelet is cooking. 

Break 2 eggs into small bowl. Add 2 
tablespoons water. Beat with fork un- 
til light and foamy. Put pan over 
moderate heat. To test heat, flick 
drops of water into pan; if they skit- 
ter about, heat is right. Swirl 1 table- 
spoon melted butter about in pan. 


co 


(recipe below) 





A tablespoon of Lea & Perrins 
brings out the best in your meat loaf. 


Especially meat. And we do a few more 
special things we’re not telling you about. 
Then somebody else could call himself 
Worcestershire, and mean it. 


Lea & Perrins doesn’t blanket the 
taste. It just brings it out. 


It does wonders for your hamburgers, 
omelets, gravies, soups, beef stew, sea- 
food, pot roast, cocktail 
sauces. 

Write for our free 
recipe booklet, ‘100 





















Lea & Perrins, Fair 
Lawn, New Jersey 
07410. 
You'll probably find 
hundreds more on 
your own. 


CEOPRY, 
annon’s 
cMeal-a-day 


¢/Menus 





You don’t taste 
the Lea & Perrins. 
You taste the difference. 








Ed. Note: To vary flavor 
add 144 teaspoon cinnamon 
or grated lemon rind. 

MENU 3 

SHERRIED GRAPEFRUIT 
4 grapefruit 4 oz. (14 cup) 
dry sherry 

Halve gra remove: seeds, and 


separate int 
fore serving r 14 oz. 
sherry onto rf 
and top. wit 

Serves 8. 


OMELET DEL SOL 


[ used to shy away 


ischino 


sections. Chill. Just be- 
(1 tablespoon) 
ach grapefruit 


cherry. 


ymelets. No 


= y UM ON itm 


‘I’m not being a sore loser... I just can’t believe you'd 
deliberately shellac a little kid!” 








Ways to Be Original.” - 



















































Pour in eggs. Manipulate ban 
and-forth motion with left h; 
ring eggs in circular motion 
fork in right hand. When ¢ 
cooked, tilt pan slightly td 
omelet. Slip onto hot seryj 
tilting pan more to fold top o 
help of fork if necessary. Poy 
Sauce over omelet and serve. ¢ 


DEL SOL SAUCE 
You may want to make the s 
day before, as it tak 
an hour to prep 
worth it! 


3 slices bacon 

1 medium onion 
ly green pepper 
1 Ib. lean ground beef 
14 tsp. pepper 
1% tsp. Cayenne peppe 
2 tsp. chili powder 
1 (16-02z.) can stewed 

tomaioes 

1 (8-0z.) can tomato sz 
1/4 tsp. salt 

l% tsp. cumin seed 
14 tsp. oregano 
1 (4-0z.) can pitted ripe 
\4% cup seedless raisins 


Dice bacon, slice on 
_ cut pepper into sho 
Sauté together in la 
let. Add ground h 
brown. Stir in other 
ents, except olives < 
sins. Cover and co 
low heat 45 minutes, 
occasionally. To coo 
ture add olives, cut 
and raisins. 


BOURBON FRENCH TC 


12 eggs 

4 tsp. sugar 
1% tsp. salt 
21% cups bourbon 
114 loaves French brea! 
Cooking Oil 
Confectioners’ sugar 
16 strips bacon 
Maple syrup 


Beat together eggs 
and salt. Add 24% 
the bourbon and m 
Fill large frying par 
erably cast iron) \ 
inch cooking oil and 
boiling point. Cut 
bread into 1-inch 
Using a long-handle) 
dip bread in batte 
slip into hot oil. F 
crisp and _ brown. 
quickly on _ paper 
Place 3 pieces on eai 
dust with confectione 
ar, and surround ¥ 
con. Serve with hot 
syrup to which 4 
bourbon has been 
Serves 16. 
Ed. Note: For milder 
toast use only 1 cup 
bon. 


| 
| 
| 


BACON 
Bacon crisps better if strips are, 
half before cooking. Place stri 
rack over a shallow pan. Put i 
oven for 10 to 15 minutes. 
If this month’s cookbook, Bo 
ful Breakfasts, is not availab 
your local bookstore, you 
order it from the JOURNAL. 
$1.95, plus 25¢ for postage to: 
Ladies’ Home Journal 
Department CBM 


641 Lexington Avenue 
New York, New York 1 














If youre watching your 
veight, weve got breakiast 
ig@ured out for you. 


A good breakfast is an essential 
part of any weight-control program. 
Get back into things starting with 
Kellogg’s® Special K® Breakfast. 
Less than 240 calories. 99% fat-free. 
100% delicious. 








cerea 


HighProtei” 









oe es 
—— 


The Special K 
Breakfast 


4 oz. orang 








Poppy, 
ee Gannon'’s 
“Meal-a-day 
Menus 






black coffee or tea 
(less than 240 calories) 


© 1970 by Kellogg Company 
@® Kellogg Company 








SEAN SALAD 


mushrooms until golden; spoon over 
pizza. Sprinkle with 4% cup chopped 
parsley. Enough for 1 pizza. Use %4 
cup sliced mushrooms and 1 tablespoon 
chopped parsley for 1 wedge. 

Olive: Slice 2 cups each pitted ripe 
olives and stuffed green olives for 1 
pizza. Use 14 cup each for 1 wedge. 
Shrimp: Arrange 4 cups cooked tiny 
shrimp over 1 pizza. Sprinkle with %4 
cup chopped parsley. Use 1 (21%4-0z.) 
tablespoon 


can tiny shrimp and 1 





VN SUNDAES = 





iZZA PLUS (pictured) 


n yur pizza Cut in 3 


vedges with a different top- 


Sut the 
whole pie can be spread | 


topping. You 


might want to do as we've 
lone for a party, so we've 
xiven the amount of topping 
for one wedge as well as for 
one pizza 


Pizza Sauce: 
1 (1014-0z.) can marinara sauce 
14, cup bottled barbecue sauce 
2 cloves garlic, crushed 
1 tsp. dried oregano leaves 
14 tsp. dried rosemary leaves 
2 to 3 drops hot pepper sauce 
2 to 3 drops Worcestershire 
sauce 
1 (15-inch) baked pizza to go | 
Pizza Toppings (see recipes below) | 
Pizza Sauce: In a sauce- 
pan combine 1 (1014-0z.) 
can marinara sauce, 4 cup 
bottled barbecue sauce, 2 
cloves garlic, crushed, 1 tea- 


spoon dried oregano leaves, 
14 teaspoon dried rosemary 
leaves, 2 to 3 drops each hot 
pepper sauce and Worcester- 
shire sauce. Heat, stirring 
occasionally, just until mix- 
ture comes to a boil 

Spread hot sauce over | 
(15-inch) baked pizza to go. 
Cut pizza into 8 wedges. 
Top each wedge with a dif- 
ferent pizza topping, or be- 
fore cutting, spread entire 
pie with a single topping. 
Bake 10 to 15 minutes in 
375° oven or until sauce is 
bubbling. Serves 8 


Pizza Toppings 


Pepperoni: Slice about 4 | 

cups pepperoni for 1 pizza 

or 14 cup for 1 wedge. 

Sweet Peppers: In 2 table- | 

spoons salad oil, sauté 4 

cups each sweet red pepper 

and green pepper strips 5 to 

5 minutes or just until limp. 

Enough for pizza. Use 14 

cup eac] edge. 

Onions and ers: ini 2 

tablespox alad sauté 

tf cups -d mild onions 5 

to 6 minu intil golden. 

Arrang ' za. Sprinkle with 14 

cup draii Hnough for 1 pizza 

Llse lf, 1 1 | tablespoon 

capers for 

Sausage: | | lb. bulk 

pork sausag i up with a 

fork, until li With slot 

ted spoon dra r pizza 

Cut 2 pimiento \rrange 

ver sausage. Eno izza. Use 

cup bulk pork s table 

pimiento strip Lee 
room: In 2 table itter or 
irine, sauté 4 cu fresh 


a 
beefier ‘, 


chopped parsley for 1 wedge of pizza. 
Anchovy: Drain 4 (2-0z.) cans anchovy 
fillets. 
pizza. Use 1% can for 1 wedge. 


Arrange fillets in rows over 1 


ITALIAN BEAN SALAD 


3 (16-0z.) cans red 
kidney beans 

Dressing: 

1 cup olive oil 

1/4 cup red wine 


1% cup finely 
chopped parsley 

3 cloves garlic, 
crushed 

2 teaspoons salt 


vinegar 14 tsp. pepper 
14 cup chopped 1% tsp. dried basil 
onion leaves 


Drain 3 (16-0z.) cans red kidney beans, 


discarding liquid. Rinse beans gently 


under running water. Drain them well. 

Make dressing: In jar with tight-fit- 
ting lid, combine 1 cup olive oil, 4% cup 
each red wine vinegar, chopped onion, 
and chopped parsley, 3 cloves garlic. 
crushed, 2 teaspoons salt, 4% teaspoon 
each pepper and dried basil leaves. 
Shake until well mixed. 

Pour dressing over beans, toss light- 
ly, refrigerate to chill and marinate at 
least 44 hour. Serve in a shallow bowl 
lined with leaves from one head of 


For Peachy Hashbake, 


heat hash 15-20 


minutes in 375° oven. 


Remove, top with 


peach slices, broil 
Berto cere 


FINE FOOO PROCLCTS 





Boston lettuce. Serves 6 generously. 


MAKE-YOUR-OWN SUNDAES 


“Make” your own ice cream sundaes 
this easy way, and the sauces to go 
with them. Then let your family put 
them together. 


COFFEE ICE CREAM WITH MOCHA SAUCE 


1 Tb. instant coffee 

1 qt. soft vanilla ice 
cream 

Mocha Sauce: 

14 cup dark corn 
syrup 


14 cup sugar 

14, cup unsweetened 
dry cocoa 

2 tsp. instant coffee 

2 Tb. golden rum 





In large bowl with electric m 
1 tablespoon instant coffee jn{| 
soft vanilla ice cream. Poy 
cube trays or shallow pan. 
freezer; freeze until firm. Sd 
Mocha Sauce. Serves 4 to 6, 

Make sauce: In saucepan 
gether 14 cup sugar, Ys cup 
ened dry cocoa and 2 teaspoor 
coffee. Stir in 4% cup dark eo 
Heat, stirring occasionally, ju 
ing point. Remove from hea} 
2 tablespoons gold 
Serve warm or col! 
1 cup. 



















RASPBERRY RIPPLE | 


1 qt. soft vanilla ice ef 
lf, cup raspberry pres 
Raspberry Sauce: 
1 (10-0z.) pkg. frozen 
berries, thawed and 
14, cup sugar 
14 cup lemon juice 
3 Tb. orange liqueur 
Pour 1 quart soft j 
into 2 ice cube tra 
2 tablespoons raspb 
serves through ice | 
each tray. Use ¥, | 
serves altogether! 
trays in freezer; fre! 
ice cream mixture 
Serve with Raspberry 
Serves 4 to 6. 
Make sauce: In\ 
blender at high spe! 
1 (10-0z.) pkg. froz 
berries, thawed and 
with 44 cup each sv 
lemon juice, and 
spoons _ orange 
Strain through a fil 
to remove seeds. } 
cup. 





CHOCOLATE MINT 
ICE CREAM | 


1 (6-0z) pkg. mint-flave)” 
chocolate pieces 
1 qt. soft chocolate ice 
Chocolate Mint Sauce: 
2 Tb. light cream or 
half-and-half 
Finely chop ¥% cu 
flavored chocolate 
from 1 (6-oz.) pki 
remaining for sauce 

In a bowl, mix ¢ 
chocolate into 1 qu 
chocolate ice crear 
evenly blended, Poy 
ice cube trays or It 
pan. Place in freezen}| 
until firm. Serve wit 
olate Mint Sauce. § 
to 6. 

Make sauce: In 
saucepan heat on la} 
remaining 14 cup mJ 
vored chocolate piec'} 
2 tablespoons cream | 
and-half, stirring unt 
olate is melted and §} 
Serve sauce warm. || 


1% cup. 





LADY 
By Dollie Smith 


Eternity is a lady dressed in black 
Looking out the window 

Of her small room 

With tears in her eyes 

One trickling down her cheek 
Gazing in thought 

thout what she had meant 

To happen. | 


sa paneaneinian een 


" 





| MENU 2 
UTNEY GLAZED CHICKEN 
i PEAS AND MUSHROOMS 
| WATERCRESS SALAD 
. HOT BUTTERED ROLLS 
PEACH SHORTCAKE 






(UTNEY GLAZED CHICKEN 
or (21 


1 cup chutney 


1 large sprig parsley 
(2 Tb.) 


Cut each batter-coated French-fried 
fish fillet into 3 pieces. On each of 12 
kabob skewers thread, alternately, 4 
shrimp and 3 olives then add 1 piece 


fish fillet. Place skewers in 13x9x2- 
inch baking pan. Combine % cup 


melted butter or margarine, 2 table- 
spoons lemon juice, and 1 tablespoon 
finely chopped parsley. Brush kabobs 
on all sides with butter mixture. Bake 
10 minutes at 375° or until hot. 

Cut each lemon lengthwise into 6 


DILLED CUCUMBER SALAD 
Combine 3 cups pared cucumber slices, 
144 cups green pepper strips, 14 cup 
cider vinegar, 2 tablespoons finely 
chopped fresh dill and 1 tablespoon 
each sugar and water. Toss. Marinate 
for 144 hour. Drain. Serve on lettuce. 
To complete the menu for 6, make 4 
cups melon balls. Add 44 cup port and 
sprinkle with 1 tablespoon confection- 
ers’ sugar. Mix. Chill. 








«ves garlic, crushed, 
ablespoons_ parsley 
lend at high speed 
5. Add 1 cup chut- 
nd at high speed, 3 
s or until mixture is 
Brush glaze over 
roieces. Bake 15 to 
ites or until glaze 
*Serves 6. 


/=RCRESS SALAD 


+ watercress 
«ry leaves 


ve oil or salad oil 
jigon vinegar 
ped chives 


pper 
\ : 
watercress; drain. 
‘coarse stems and 


aves. Break water- 
sprigs. Drain on 
els. Place in plas- 
Jwith 1 cup leaves 
ead of celery. Re- 
to chill well. 
Dressing: In jar 
t-fitting lid com- 
Jup olive oil, 1 table- 
th tarragon vinegar 
ped chives, 1 tea- 
t and 14% teaspoon 
Shake to mix well. 
lrve: Place chilled 
s and celery leaves 
‘bowl. Shake dress- 
‘r over salad; toss 
vil greens are even- 
». Serves 6. 













jlete the meal for 6, 
\7-oz.) pkgs. frozen 
»s and mushrooms 
‘label directs. Heat 
) alongside chicken 
‘5 minutes chicken 
(. For dessert, cut 
ilices from a frozen 
ke. Spoon sugared, 
esh peaches over 
2s. Top with frozen 
rated whipped top- 





MENU 3 
| SHRIMP KABOBS 
) SAUCE [_] SEAFOOD SAUCE 
TILLED CUCUMBER SALAD 
HOT CARAWAY ROLLS 
MELON BALLS IN PORT 





SHRIMP KABOBS 


oated 14 cup melted 
fried fish butter or 

go margarine 
2rs_batter- 2 Tb. lemon juice 
French- 1 Tb. finely chopped 
rimps to parsley 

shrimps) 2 lemons 
| jar stuffed 

36) 





You can do an endless amount of things with ground beef. 
It’s the universal donor to the culinary world, the 


Liza Doolittle-turned-duchess of the meat family. 


And if you Alcoa Wrap it, you can do even more... 


better. With Alcoa® Wrap aluminum foil, you 
can broil, bake, steam, poach, fry, barbecue 
and freeze ground beef. And it saves 

time, money and energy. Mainly because 
it’s strong and disposable. Alcoa Wrap 
gives you the sirength you need these days. 


wedges. Thread a wedge on end of each 
skewer. Serve kabobs with Caper Sauce 
or Seafood Sauce (see below). Serves 6. 


CAPER SAUCE 
Combine 1 cup mayonnaise or salad 
dressing, 2 tablespoons chopped capers 
and 1 tablespoon chopped parsley. Mix 
well. Makes 1 cup. 


SEAFOOD SAUCE 
Combine 14 cup chili sauce, 144 table- 
spoons prepared horseradish, 1 table- 
spoon lemon juice, 1 teaspoon Wor- 
cestershire sauce and 2 to 3 drops hot 
pepper sauce. Mix well. Makes 1 cup. 





GALCOA 


Alcoa Wrap 


the something else foil 


MENU 4 
BLUE-CHEESE BURGERS 
OLIVE RELISH [_] GREEN PEPPER RELISH 
DILL PICKLE RELISH 
BUTTERED HERBED CORN 
TOSSED GREEN SALAD [_] ITALIAN DRESSING 
SPICED FRUIT CUP 





BLUE-CHEESE BURGERS 


8 split hamburger Blue Cheese Filling: 


rolls 14 cup butter or 

16 plain ham- margarine 
burgers to go 4 oz. blue cheese, 

2 Tb. butter or crumbled (1 cup) 
margarine 3 cloves garlic, 

2 cups sliced fresh crushed 
mushrooms 1 Tb. light cream or 


8 slices cooked ham half-and-half 


Some of the music I’ve heard late- 

ly seems like a lot of sounds in | 
search of a song. | 
—Poor Woman’s Almanac | 


Place bottom halves of 8 split ham- 
burger rolls on large cookie sheet. Set 
a hamburger on each. Set remaining 
hamburgers and tops of rolls aside. 

In skillet in 2 tablespoons butter or 
margarine, sauté 2 cups sliced fresh 

mushrooms until golden. Re- 
aside. In same 
skillet slightly sauté 8 thin 
slices ham. 

Make filling: In bow] with 
electric mixer beat 144 cup 
butter or margarine until it 
begins to soften. Add 4 oz. 
crumbled blue cheese, 3 
cloves garlic, crushed, and 1 
tablespoon light cream or 
half-and-half. Beat just un- 
til mixture is smooth. Do 
not let become too soft. 

Spread filling over each 
hamburger and roll on cook- 
ie sheet, dividing evenly. In 
same way, sautéed 
mushrooms over filling, then 
top each with a ham slice. 
Set remaining hamburgers 
on ham, then place on top 
halves of rolls. Broil 4 
inches from heat 3 to 5 min- 
utes or until cheese melts. 
Serves 8. 


move; set 


spoon 


OLIVE RELISH 

Mix together 14 cup each 
sliced pitted ripe olives and 
chopped stuffed olives, 4 
cup finely chopped onions, 
2 tablespoons juice from jar 
of green olives, 1 teaspoon 
mustard seed and 14 tea- 
spoon black pepper. Makes 
1 cup. 


PEPPER RELISH 
Mix together 1 cup finely 
chopped green pepper, 4 
cup each chopped peeled 
tomato and chopped onion, 
1 teaspoon celery seed and 
14 teaspoon hot pepper 
sauce. Makes about 2 cups. 


DILL PICKLE RELISH 
Mix together 1 cup finely 
chopped dill pickle, 2 table- 
spoons each chopped _pi- 
miento and cider vinegar. 
Let stand at least 1% hour. 
Makes 1 cup. 


ITALIAN DRESSING 
In jar with tight-fitting lid 
combine 14 cup olive oil or 
salad oil, 1 tablespoon cider 
garlic, 





vinegar, 1 clove 
crushed, 4% teaspoon each salt and 
pepper, and 2 to 3 drops Worcester- 
shire sauce. Shake until well mixed. 
Pour over chilled greens. Toss until 
greens are evenly coated. 

To complete the menu for 8, heat 2 
(10-0z.) pkgs. frozen kernel corn as 
pkg. directs. Drain. Toss with 14 cup 
butter cr margarine and 14 teaspoon 
dried thyme leaves until butter melts. 
Prepare enough fresh fruits to make 4 
cups (melon, apricots, cherries, berries) - 
Place in bowl] with 14 cup orange juice, 
14 cup honey and 14 teaspoon allspice. 
Mix gently. END 
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¢ FRUIT 


ruit salads are the 


1é 


summer 


perfect 
meal. 


lighter and lower 


» also great 
ng even tl 


-¥ DEW IT MEDLEY 


FRU 


BTL c 2¥ 1 
VW i ait oo 


eaium noneyaew 
cantaloupe 

(4-ib.) piece of watermelon 
pint strawberries 

cups grapes 

bananas 

2 Tb. lemon juice 

Mint sprigs 

Dressing: 

1 egg 

2 Tb. flour 

2 tsp. sugar 

1 tsp. salt 

14, tsp. dry mustard 

34, cup milk 

14 cup cider vinegar 

14 cup light cream 

1 cup fresh raspberries, 
crushed 
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Cut 1 medium honeydew 
into 6 wedges, scrape out 
seeds and pulp. Cut 1 can- 
taloupe in half, scrape out 
seeds and pulp. With small 
end of melon ball cutter, 
cut cantaloupe into balls to 
make 2 cups. From 1 (4-lb.) 
piece of watermelon cut out 
2 cups watermelon balls. 
Wash and hull 1 pint straw- 
berries. Wash and remove 
stems from 2 cups grapes. 
Chill fruits. 

Just before serving, peel 
2 bananas. Score lengthwise 
with a fork; slice into a bowl. 
Add 2 tablespoons lemon 
juice; toss to coat slices, in 
order to keep them from 
darkening. 

Arrange 3 chilled honey- 
dew wedges on each of 2 
serving plates. Drain re- 
maining fruits, gently mix 
together. Spoon this mixture 
over honeydew wedges. Gar- 
nish with mint sprigs. Serve 
with raspberry dressing. 
Serves 6. 

Make dressing: In top of 
double boiler beat 1 egg well. 
Add 2 tablespoons flour, 2 
teaspoons sugar, | teaspoon 
salt and 14 teaspoon dry 
mustard. Mix well. Gradual- 
ly stir in 34 cup milk and 4 
cup cider vinegar. Cook over 
barely simmering water, stir- 
ring constantly until thick- 
ened, about 5 minutes. Cool. 
Stir in 4 cup light cream 
and 1 cup fresh raspberries, 





for be- 
1e most 


ESSING (pictured) 


So we made a chewable one. 


crushed. Chill. Makes 134 
cups. rie 
PEAR DELIGHT WITH SUGAR ’N’ 
CREAM DRESSING (pictured) 
6 pears Dressing: 
14 cup pear brandy 1 cup heavy cream 
or brandy 14 cup light brown 
2 cups fresh rasp- sugar 
berries 1 tsp. vanilla 


extract 


Wash 6 pears. Cut in hal 
each half in thirds. Remo 
slices in bowl; pour n 
pear brandy or bran { 
Let stand at room ter 

sections o1 


core 


ge 6 
top with 14 cup | 

rve with dressing. 
lressing: In chille 


nlate- 
Diate 


lake 


f, then 
. Place 
14, cup 
Oo mix. 
1 hour. 
erving 
ispber- 


beat 


1 cup heavy cream until stiff. Fold in 
14 cup light brown sugar and 1 tea- 
spoon vanilla extract. Makes 2 cups. 


STUFFED PEACH HALVES WITH GINGER 
DRESSING (pictured) 


2 (3-0z.) pkgs. Dressing: 
cream cheese 14 cup heavy 
2 Tb. finely chopped, cream 


1 cup mayonnaise 
or salad dressing 

2 Tb. finely chopped 
crystallized ginger 


mixed candied 
f. uit 
6 ripe peaches or 
12 canned peach 
halves, drained 


acta 


an ‘allergy 


It’s called Children’s Allerest® 
And it’s made just for children 
who suffer from hayfever and other 
upper respiratory allergies. You - 
know, the sneezes, sniffles, stuffed- 
up head and itchy watery eyes that 

make a youngster miserable. 
Children’s Allerest is a tasty, 
chewable, cherry-flavored allergy 
pill. (It can also be swallowed 
whole—the grown-up way.) It’s 
strictly for children’s allergies and 
not a cold capsule or sinus tablet. 






New Chil 





blend flavors. Makes about 134 cups. 


Tangy fruit salads make a most appe- 
tizing beginning to any meal. They dis- 
covered this long ago in Spain and it’s 
a custom that has been inherited by 
Californians. On the other hand, there 
are people who feel there is nothing 
quite so refreshing after the entrée as 
sweet, ripe fruit with a sharp dressing. 
This is the preference of the French. 
We say either one is right. 





Me 


needs 


specialist’ 


Formulated with two antihista- 
mines and a decongestant widely 
prescribed by children’s doctors, 
Children’s Allerest relieves the 
annoying symptoms of hayfever 
and other upper respiratory 
allergies. 

And it does so without giving 
your child a lot of medication he 
doesn’t need (like aspirin). 

Children’s Allerest, for ages 6 to 
14. Gentle, effective relief fora 
young case of hayfever. 


24 CHEWABLE ALLERGY TABLETS 
CHILDREN'S é 


ANTIHISTAMINIC 


f DECONGESTANT, ONT fay FEVER 


oer respiratory allergies. 


For sy’ 
and other ui 


drens Allerest 


From Allerest® The A 





lergy Specialist. 
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Cut each of 2 (3-0z.) pkgs. cream 
cheese into 6 cubes. Shape cubes into 
balls then roll in 2 tablespoons finely 
chopped, mixed candied fruit to coat 
evenly. 

Peel, halve and pit 6 ripe peaches 
(or use canned peach halves). Arrange 
2 halves on each serving plate. Place a 
cream cheese ball in the hollow of each 
half. Garnish with watercress. Serve 
with ginger dressing. Serves 6. 

Make dressing: In chilled bowl beat 
14 cup heavy cream until stiff. Fold in 
1 cup mayonnaise or salad dressing 
and 2 tablespoons finely chopped crys- 
tallized ginger. Chill at least 1 hour to 


CALIFORNIA SALAD WITH MISSION 
DRESSING (pictured) 


3 large oranges Dressing: 
2 medium grape- 2 eggs 

fruits 1 cup orange juice 
2 ripe avocados 14 cup honey 
Chicory 1 tsp. grated orange 


rind 

14 cup heavy cream 
Peel and section 3 large oranges and 
2 medium grapefruits over a pie plate 
to save juice. Peel 2 ripe avocados, cut 
in half and remove pits. Cut each half 
lengthwise into 6 slices. Dip slices into 
saved grapefruit and orange juices to 
keep avocado from darkening. Arrange 
grapefruit sections, orange sections and 
























































avocado wedges on 6 chill : 
Garnish with chicory. Serves 6, 

Make dressing: In top of doub 
er beat 2 eggs slightly. Add 
orange juice, 44 cup honey and | 
spoon grated orange rind. Coo 
barely simmering water, stirrj 
stantly, until thickened, about 1)| 
utes. Cool, then chill. In chilled 
beat 44 cup heavy cream until 
Fold in chilled orange juice x 
until well blended. Makes 214 


INDIA SALAD WITH MU 
MINT DRESSING (pict 


3 large bananas 

14 cup lemon juice 
12 preserved kumquats 
6 leaves Romaine lettuce 
Vinaigrette Dressing: 
34, cup olive oil or salad ¢ 
Tb. cider vingear 
Tb. syrup from preserve 
kumquats 

tsp. dry mustard 
tsp. salt 

tsp. chopped fresh min 
Y/, tsp. dried mint 
tsp. chopped parsley 
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| 
Peel 3 large saa 
lengthwise with a fork 
in pie plate. Pour 1} 
lemon juice over ther 
bananas to moisten 
evenly, in order to 
them from darkening 
12 preserved kumqua 
Yy-inch slices. Just 
serving, crush rib of e 
6 large leaves of Rol 
lettuce so they lie la 
range on serving plate] 
half a banana onto on 
of leaf. Arrange ¥% of 
quat slices on other ha | 
peat with remaining ba 


and kumquat slices. | 
with dressing. Serves | 
Make dressing: Th) 
with a tightfitting lid 
bine 34 cup olive oil 0 
oil, 2 tablespoons eae . 
vinegar and syrup froy 
served kumquats, | te 
each dry mustard, salt! 
mint (or 4% teaspaal 
mint), and chopped pa 
Shake together well 
stand at room tempel 
1 hour to blend fle 
Shake again before se 
Makes 1 cup. 
Ed. Note: 1 cup b 
herbed oil and vinegar 
ing can be substitute 
above. 


SUMMER BOUQUET 
WITH CLASSIC FRE: 
DRESSING (pictured 


1 head Boston lettuce 
3 large oranges 

2 medium red onions _ 
1 (314-0z.) can pitted ripe 
Dressing: 4 
1 cup olive or salad oil 
14 cup tarragon vinegar 
1 tsp. sugar 1% tsp. dry 
1 tsp. salt lq tsp. pep 










Place whole head Boston etna 
down in deep bowl of cold wate 
soak 30 minutes. Rinse under 8} 
running water, separating the lea 
open it like a flower, but leavin 
head intact. Drain, wrap loose 
paper towels. Chill, right side up, 
serving time. 

Peel and slice 3 large oranges! 
2 medium onions. Chill. 

Place opened lettuce on § 
platter. Tuck orange and onion 
between lettuce leaves, as pictul 









ith your 
ctionary. 


\ <7 If you think all dictionaries are more or less alike, you're 
more or less right. You can buy a dictionary that has more, 
or adictionary that has less. 

One desk dictionary has more. One desk dictionary has 
more definitions of words than any other. One has longer 
definitions. One has more biographical entries. One has 
more example sentences. More synonyms and antonyms. 
More idiomatic entries. 

One has more of all these things than any desk diction- 
ary published, old or new. That dictionary is the Random 
House College Dictionary. 

Now that you know all this, it makes buying a dictionary 
easier, doesn't it. 


The Random House College Dictionary 
The dictionary with more dictionary. 
$7.95, thumb-indexed. 


























PINEAPPLE SALAD WITH SPICED 


| 
11 (3%-oz.) can pitted ripe 
q (3% ) I I SHERRY DRESSING 


slice. Sprinkle slices over 
‘rve with dressing. Serves 6. 
lressing: In jar with tight-fit- 
fombine 1 cup olive oil, 14 cup 
yinegar, | teaspoon each sugar 
4 teaspoon dry mustard, and 
on pepper. Shake to mix well. 
“4, cups. 


1 medium-sized ripe 1 cup pineapple 
pineapple juice 

1 pint blueberries 14 tsp. cinnamon 

1 pint strawberries 14 tsp. allspice 

Dressing: 4 tsp. ginger 

1 cup sweet sherry 


Cut 1 medium-sized, ripe pineapple in 
half lengthwise, cutting through frond. 


« 


‘_.. And after gaining a few more pounds you 
will run off and join the circus. 








With grapefruit knife cut fruit from 
rind, leaving a shell about 14 inch thick. 
Remove fruit, cut out and discard core; 
dice fruit. Wash 1 pint blueberries and 
drain. Wash 1 pint strawberries, drain 
and hull. In bowl, combine diced pine- 
apple, blueberries and_ strawberries. 
Mix gently. 

To serve, spoon fruits into the two 
pineapple shells set on serving platters. 
Serve with dressing. Serves 6. 

Make dressing: In a pint jar with 
tight-fitting lid, combine 1 cup sweet 
sherry, 1 cup pineapple juice, 4 tea- 
spoon cinnamon, 4 teaspoon allspice 
and 14 teaspoon ginger. 

Shake to combine well. Let stand at 
room temperature about 1 hour. Shake 
well again before serving. Makes 2 
cups. 


MELON AND ALMOND CHEESE SALAD 


2 cups watermelon 2 cups cottage 
balls cheese 
2 cups cantaloupe 14 cup toasted 
balls slivered almonds 
Y, cup almend- Iceberg lettuce 
flavored Marsala 
wine 
Combine 2 cups each well-drained wa- 
termelon balls and well-drained canta- 
loupe balls and 144 cup almond-flavored 
Marsala wine. Let stand at room tem- 
perature for 144 hour, stirring 2 or 3 
times. Chill. To 2 cups cottage cheese, 
add 1% cup toasted slivered almonds 
and mix well. 


Arrange lettuce on 6 individual salad 

plates. Place a mound of cottage cheese 
and almonds in the center of each. 
Spoon marinated melon balls over. 
Serves 6. 
Ed. Note: If you do not have almond- 
flavored Marsala wine you can add \, 
teaspoon almond extract to % cup 
plain Marsala. Or, you may add the 
extract to dark, sweet sherry instead of 
Marsala. 


CITRUS SALAD WITH CURRIED SOUR 
CREAM DRESSING 


1 large grapefruit 

2 large oranges 

2 cups pitted sweet 
cherries 

Watercress 


Dressing: 

144 cups dairy 
sour Cream 

1 tsp. grated onion 

14 tsp. curry powder 

14, tsp. salt 

Peel and cut 1 large grapefruit into 

6 slices, 4% inch thick. Peel and cut 

2 large oranges into 6 slices about %4 

inch thick. Pit enough sweet cherries 

to make 2 cups. 

To serve: On each salad plate place 
1 grapefruit slice then 1 orange slice 
and top with 1% of pitted cherries. Gar- 
nish with watercress. Serve with dress- 
ing. Serves 6. 

Make dressing: Combine in a bowl 
11% cups dairy sour cream with 1 tea- 
spoon grated onion, 44 teaspoon each 
curry powder and salt. 

Mix dressing ingredients together 
well. Chill about 1 hour to blend flavors. 
Makes 11% cups. END 





eee Wonder*9: 


Pantry raid that pays off- 
Ae Ce 


‘ 


Start with handy-dandy 
Mac ’n Cheese, a 
add a little 

something and 

you've got 


instant 
super supper. 


luncheon meat 


Macaroni & Cheese 


recipe to serve 4 to 6. 


of Campbell Soup Company. 


Speedy Meaty Macaroni 


1 cup cubed cooked ham or 


*Franco-American” is a trademark 


if 
ee 
q 


2 tablespoons butter or margarine 
1 can (15 ounces) Franco-American* 


’) cup cooked asparagus cuts 
In saucepan, brown meat in butter. Add 


remaining ingredients. Heat; stir now 
and then. 2 to 3 servings. Double the 


ex — 
LLLLEEZETIL. 
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UT SEX sexual activity. Actually a vigorous, 
healthy interest in sex and an active sex 
life is probably the best form of protec- 


ippling tion against a heart attack. 
ble to keep Can sex occasionally bring on a heart 
Ih hormone uttack? 
it is sexual Not really. If a person’s cardiac status 
; protect those has deteriorated over the years to the 
the degenera point where a heart attack is about to 


ondition strike, copulation may conceivably be 
art: the final stress that cuts off the blood 
ever harmed by supply to the sagging heart. That 


doesn’t mean that sex causes heart at- 
tacks. Watching an exciting movie or 
running to catch a bus can do the same 
thing. Giving up sex won't forestall the 
inevitable more than a few hours. And 
when you get right down to it, there 
are worse ways to leave this world. 

Is sexual intercourse safe for those 
who have had heart attacks? 
Except in unusually severe cases, the 
danger to the heart from sexual inter- 
course is insignificant. If a person can 


Hertz can help you take 


everything out of your house 


without taking everything 
out of the bank. 


@HERTZ SYSTEM, INC., 1970 





Any way you look at it, moving to a new home credit card, without leaving a deposit. (In some 
costs a lot of money, whether you’re going across areas you can use BankAmericard and others.) 
town or across country. And you can drive it with ease; the Econolines 

But with a Hertz truck, you can usually cut and Ford 12-foot vans come with automatic 

> cost in half.* transmission. The 12- and 18-foot vans are 
What’s more, you set your own schedule and available with loading ramps; some of the 18- 

our furniture always arrives when you do. And footers have power lift gates, and each one-way 
with the instructions we give you, with the hand truck has a radio. (Nota big deal, perhaps, but 
tru irniture pads, utility and wardrobe on the road it seems like one.) 
car ilable from us, moving oneself is not To reserve a Hertz truck at the location 
only expensive and more convenient, it’s nearest you, and to get your free copy of The Hertz 
also simple for most families to do. Guide to Do-It-Yourself Moving, 


\ 


ve you a free copy of The Hertz just call the central reservation num- 


y 
Guide { urself Moving that shows you ber listed in the Yellow Pages, or stop 
how to 1 r household to our trucks. We in at any Hertz Truck Rental Office. 


have For 1es that hold a lot less than the *If you would like actual case histories, 
usual houss rd 12-foot vans that hold about we'll be glad to send them to you on request. | Je 
half a usual ld, and Ford 18-footers that 


hold a usual |} 1. H T; k R ] 
You can cl on Master Charge, Gulf Oil, ertz ruc enta 


ners Club, At 1 Express, or your Hertz You don’t just rent a truck. You rent a company. 
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walk without heart sympto ns, h 
have sex. Copulation requires an 
consumption of about five calo; 
minute, which is well within tke 
bilities of most of those who ha 
covered from heart attacks. 

Because a heart attack does 
some immediate damage to the 
muscle itself it is sensible to wai 
the first stage of healing is wel] 
way. To be on the safe side, sey 
tivity should be postponed until 
eight to ten weeks after the 
attack. But no one can really s 
sure what would happen if copt 
were to begin before then. 

Couldn’t somebody die that wi 
As far as can be determined, the nu 
of people who die from heart 4 
during sexual intercourse is small, 
estimates suggest that about six ¢ 
every thousand people with pr@ 
attacks succumb during intercour 

In any event, prompt resumpti 
sexual activities as soon as possi 
a heart attack is very important. 
of those who suffer heart atta 
men and women, feel as if they 
somehow been damaged irrepa 
They often consider themselves 
invalids. Once they see that the 
still effective and desirable as § 
partners they improve immedi 
The wife who wants to spare he 
band the strain of sex is making 
take. It would be much better j 
would stimulate him—tactfully, — 

When is a person too old for§ 
It’s hard to say. Provided that % 
son’s general health has not det 
to the point where sex is physi all 
possible, there is no absolute age 
Recent careful studies on elderly 
ple (those over 70) have revealed 
interesting facts. It is entirely pe 
for a person to remain sexually 4 
to the age of 80 and beyond, pro 
a few minimum requirements ar 
filled. Assuming reasonably good h 
the most essential ingredients are ¢ 
tinuing interest in sex and a coe 
tive partner. Obviously the mor 
operative the partner, the greate 
interest in sex. In many people, 
the age of 75 or so, interest in sé 
sexual activity increases. Other re 
has confirmed that especially afte 
age of about 45 (particularly if 
men) sexual desire intensifies. 

Why should sexual drive get st1¢ 

as a person gets older? 
Perhaps one reason is that after th 
of the fourth decade the sexual 0 
are liberated from intense social 
sure and inhibition. After 50 or 55 
have gone by most men and wome 
beginning to get out from under: 
ually speaking. The lucky ones hay 
posed of most of their guilt abou 
as a means of having fun. Fears of 
nancy and venereal disease fade int 
background and the whole atmos} 
is more relaxed. Unrealistic exp 
tions fade as many people at thi! 
realize that full sexual satisfactit 
something that has to be sought al 
and it is well worth the effort. 

At this time of life many people}; 
more leisure and they find sexual] 
ners more accessible. There is no§ 
pressure to conform sexually in 
sense there was when they were 2 

There is an alternative to an 
old age. A rewarding sexual life 
all its implications for happiness 
give a deeper meaning to R¢ 
Browning's words, “Grow old 4 
with me! The best is yet to be.” 














New hope for people who swore 


You don’t have to be a child psychologist to 
know why travelling with your kids can be rough. 
It’s not because your kids are rotten. It’s 
because your kids are kids. And they can’t 
always be expected to sit still. Unless they’re 
kept occupied. 

What’s been keeping us busy at TWA is 
figuring out how to keep your kids busy. So you 
can get some peace and quiet on your vacation. 


TOO BUSY TO BE BORED. 

To begin with, TWA has nurseries at the 
major airports. 

If you want to take a stroll, we'll let you take 
one of our strollers at the airport. 

We'll even let you on board ahead of everyone 
else, to make sure your kids can pick any seat 
they want. If you need a bassinet, we'll give you 


one. A MOUTH THAT'S EATING 
SPEAKS NO EVIL. 

When your kids get hungry, relief is speeding 
on its way. Because on TWA, kids can eat 
anytime they feel like it, instead of when 
everyone else feels like it. 

And since most kids just make a face when 
they’re served fancy food, we serve them 
hamburgers or frankfurters. For babies, we 
warm up their bottles. 


ey would never travel with their kids again. 


EYES THAT ARE GLUED TO A SCREEN 
CANNOT WANDER AWAY. 

Only TWA has two movies to choose from on 
our movie flights. A G-rated movie for your kids. 
And an M-rated one for you. 

If that’s not enough, we have coloring books. 
And a children’s stereo station to tell them 
stories. 

There’s plenty for your kids to do after they 
get off the plane, too. We know of places all over 
the United States and Europe that kids would 
like to see. We can even help you decide on things 
like how much clothing to bring. In fact, if you 
write us, we'll send you some free booklets that 
give you some interesting travel hints and the 
details on all our tours? 


A FAST GETAWAY. 

People who have a kid in their arms don’t 
always have cash in their hands. TWA’s Getaway 
Card gives you up to two years to pay for airfare, 
tours, or car rentals. 

From now on, forget the idea that travelling 
with kids is a nightmare. When you fly on TWA, 
you won’t need a vacation after your vacation. 


*TWA Dept. 605, PO Box 25, Grand Central Station, New York, N.Y. 10017 


SOMEHOW, YOU FEEL 


MORE IMPORTANT ON TWA. 


SSeS 


Pe 


; 
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iture people crowd- 


lipping under 


ring golden arch 
e of a September 

she wondered, paint 
brilliant a sky? She was 

it with clouds, shade 

for in life all emotions 
happiness is shadowed 

S pain is made 
sudden per- 
eption of beauty). No. To- 


es iDl 5 a 


i,t 
she would not 


compro- | 
paint the | 


sky as it was, a great and 





she would 





joyous blue china bowl. 

L, was a happy day. She 
had wakened early and, see- 
ing the silvering dawn, crept 
out of bed. She had painted 
until thoughts of Michael 
sweetly asleep in the big bed 
had drawn her back to it, to 
stroke his hair and his face 
and whisper to him until, 
wakening, he had made love 
to her. She had had to jump 
out of his arms because the 


alarm had shattered their 
murmuring quiet. He had 


rushed to shave and dress; 
she to get breakfast. 
Michael was a third-year 
medical student, and had to 
be at the hospital each morn- 
ing at eight o’clock to begin 
his duties. So they didn’t 
often make love in the morn- 
ing. But this morning had 
been lovely. She thought 
about it tenderly, and about 
how, lately, their love-mak- 
ing had taken on a different 
quality, at least for her. 
Each time they came togeth- 
er she thought with profound 
joy of the child they were 
going to have. They had just 
decided to conceive. They 
had married three years ago, 
when they were both twenty, 
and though she would have 
been glad to have a baby 
at once, Michael had said, 
“Why don’t we keep some 
time just for ourselves?’ 
and, “Let’s wait at least un- 
til I'm through school.” But 
everything had been going 
so well—their life together, 
and his studies—and last 
month he had said, “If you 
to, why don’t 
we start now?” So she had 
stopped taking pills, and all 
the time, ever since, she had 


really want 


felt tremendously excited, 
certain that she had immedi- 


ately become pregnant. Now her period 


was two-and-a-half weeks overdue, and 
she kept wanting to tell everyone. 
When the butcher and the dry cleaner 
said, “‘G rning, Mrs. Finch, how 
are you? nted to say, “I’m preg- 
nant, thai hat’s how I am!” 
Michael ix » way had said, 
“Don’t count al ning at once. 
It’s possible just wished 
yourself out * But she 


knew that it ha 
Michael’s child w: 


ind that 


ed to tell 


been a 


Last evening, she 
but ther 
mother 


mot her, 


nee. Her epfather, 


Andrew, had left right after dinner for 
Kennedy Airport, where her mother 
was getting a plane for Athens to visit 
an old friend who had married a Greek 
and was living there. It wasn’t impor- 
tant, of course; her mother would be 
back in two weeks. It was only that last 
night, thinking of her own approaching 
motherhood, she had felt drawn to her. 
and had wanted, with her happy news, 
to establish an intimacy between the 
two of them, who had never been inti- 


mother’s efforts to bring them toward 
understanding and enjoying each 
other, and of her own unwillingness— 
or inability—to respond. Since her mar- 
riage, everything had been better. She 
felt more at ease with both her parents, 
who had been divorced when she was 
so young that she couldn’t remember 
their living together, and couldn’t pos- 
sibly, divided as she was between them, 
imagine them talking and laughing, be- 
ing happy together, loving each other 











ne of the‘little old ladies’ 
who uses Silk & Silver 












She’s Georgia Hamilton, one of the fashion world’s 
most famous models. She lives in the country with 
her family (seven children)...she won't tell her age 
to anybody but she’s not at all secretive about her 
gray hair. “I think it looks terrific this way. 
All I do is use Silk & Silver Hair Color 
Lotion. Couldn't be easier. You pour it on 





chalmou 


...it lasts about 4 weeks. It gives gray a Silk 
definite color...takes away any yellowish Esiter 
tones. It comes in 7 great gray shades. I isicaaninos 
use Silvery Pearl #14. It blends the gray in “ese 





with my brown hair. I feel nice and dif- 2 
ferent now. And it’s awfully hard to look 
different these days.” 


OR PERFORMANCe 
vil Us 
' * ly 


Silk & Silver hair color lotion by Clairol, coos Hotsekeeping” 


~ 
GUARANTEES 
















©Clairol Inc. 1969 





Makes gray a color 
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mate. Not until she had fallen in love 
with Michael and begun a life of her 
own had Camilla begun to understand 
the deep and sensual nature of her 
mother, whose life was so absolutely her 
own that even when she was being most 
motherly—reading a small Camilla to 
sleep before going to a party, teaching 
her to press wild flowers or make a pot- 
pourri of rose petals, taking her roller- 
skating in the park, arranging a birth- 
day—even at those times Camilla had 
felt something of an intruder in her 
mother’s life. As she grew older she 
deliberately kept herself remote from 
it, though she was often aware of her 


And yet, once they must have. How sad 
it was that people fell in love and mar- 
ried, and learned to dislike each other 
too much to live together. She tried 
to think of life without Michael, and it 
made her so sad that she sat motionless, 
brush in hand, her eyes fixed unseeing 
on the cliffs that fell, harsh and per- 
pendicular, into their own dark reflec- 
tions in the water below. Hearing the 
key in the door, she jumped, suddenly 
jarred out of her painful imagining. 
“Camilla?” He came down the hall, 
tall in his crisp white jacket, books 
under his arm. His eyes were as blue as 
the sky. How beautiful he was! ““Don’t 





























































stop,” he said and, dumpin; 
on the table, came over and 
“How beautiful you are” 
Straightening up, he put his h 
her hair and stroked it. She eo 
the warmth of his hand throy 
thickness of her hair, which s 
pinned on top of her head to kee 
falling into her painting. 

“I'd no idea it was so late,” 
said. “That’s awful of me-] 
even started your lunch.” 

“Tt’s not late,” } 
“Tt’s only noon.” _ 


Ee sounded _preoe 
and she looked up 4 
He was looking dowr 
unfinished _ picture, _ 
day your G W, 
Bridges will be as 
the Monet hays 
said, his tone tenderl 
ing, but still someh# 
tached. He walked 
then and, taking his ¢ 
case from the piano, 
it, and began lookin 
intently, as if its 
‘were unfamiliar to hi 
“Are you going to p 
now?” she asked, sur 
“No, I’m just... Jo 
His words trailed off; 
ly and he wande ad 
the room. ; 
He never talked 
in that vague way. 
matter, he never 
unexpectedly, or 
days were as discip 
the hands of the 
holidays he loved to 
of any schedule, but 
the school year his ti 
rigorously organized.’ 
She got up and fo) 
him into the bed) 
“Don’t you feel welll 
asked hesitantly. 
“TI feel fine.” Now } 
opening drawers, ( 
into them, absentmil 
hunting for somethir 
“But you're home s¢ 
I mean, I love it thi 
are, but it seems od 
you seem . . . sort ¢ 
too.” 4 
“IT must be an od| 
He gave her a smile— 
frown, really, than a 
“Did you get yo 
made up faster than w 
She felt horrid, like a 
wife, but she couldn 
herself. He was behay 
strangely. 
“Yes, that’s it,” 
swered. By the relief 
voice she knewshe hag 
him the alibi he needé 
Something was wrong. She had 
monition of its being somethin 
rible. Smiling, trying to conceé 
anxiety, she said, “Michael, what 
pened?” Standing beside him, 
her hand in his. He swung het 
to him, and embraced her, very fi 
wasn’t a passionate embrace, 
something else. He was trying, th 
it, to tell her something. She cou 
his heart beating against her e& 
was thin and hard. She loved th 
he felt. She tried to get her face 
to look into his, but she could not 
from his strong arms. ' 
He said, “Camilla, how (confi 
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nued “Michael, please tell me .. .,” he said. 
“That was a wonderful dinner you gave 
us last night. Andrew was very im- 
pressed with your sauce madeére. He “But it didn’t 
compared it favorably with a sauce he’d 
recently had in a restaurant in Lyons.” 

“Mother was so horrified when you 
asked for catsup,” Camilla said and 
was scarcely surprised to hear herself 
laughing. Everything was so unreal, 
who could tell what she might do next? 

“T know. I shouldn’t have done that.” 


4 shiver of dread 

Why did it fright- 

1ould say he loved 

tell her some- 

Sil at once she knew 

soing to tell her 

omeone else, one of 

brilliant girls in his class. 

She pushed ay from him, cold and 

solate in her new knowledge. 
Vli get your lunch,” she 
said. “What time do you 
have to be back? Do I have 
time to make a _ soufflé?” 
{How pathetic she was, try- 
ing to keep his love with a 
souffié.) “Perhaps a cheese 
souffié?”’ She was trying to 

joke; he hated cheese. 

“Barf,” he said. “Barf 
even to your cheese soufflé.” 
Crabmeat, then? Is there 





as if he were in a hurry, but 
he said, “Yes, there’s plenty 
of time.” 

She pulled a package of 
crabmeat from the ice com- 
partment, and ran hot water 
over it, watching Michael all 
the time. He switched on the 
little radio that stood on the 
table where they had break- 
fast and lunch, and then, as 
if he had got a shock from it, 
switched it off again and 
gave her an uneasy look. 

“Oh, please put it on, if 
you want to,” she begged 
him. Probably it was one of 
the things that had made 
him tired of her, that she 
hated having the radio on, 
crackling out nonsense, snip- 
pets of news, and earnest 
talk about bad breath, and 
garish rock-and-roll music. 

“T don’t want it on,” he 
said. He looked so worried 
that in spite of her breaking 
heart she felt sorry for him. 
He was so sweet! Knowing 
that he was going to hurt her 
mortally, he wanted to spare 
her small annoyances. Her 
hands were shaking. She 
wished he would get it over 
with. She forced herself to 
picture the other girl, and 
with a pang of jealousy she 
thought she had conquered, 
thought of Michael’s young 
sister, a blond, laughing, ten- 
nis-playing girl with long 
brown shapely legs and real 
breasts, not Twiggy-like lit- 


A different formula has been 
found to keep underarms ab- 
solutely dry—even for thou- 
sands who perspire heavily. 
Drier than any anti-wetness 
agent that can be put in any 
aerosol spray can! By any- 


After decades of common 
“deodorants,” it took achem- 
ical invention to make this 
truly effective protection 
possible—with the same 
safety to clothing—the same 
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skin mildness as popular “deodorants.” Called 
Mitchum Anti-Perspirant, it is the product of 
a trustworthy 57-year-old laboratory. By the 


+ Good Housekeep’ rng: 
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even. 


He spoke as if his mild teasing of her 
mother were a criminal act for which 
he felt great remorse. 
matter! 
laughed, didn’t we? Anyway, 
moral to take food as seriously as 
Mother and Andrew do... .” 

But he had left her. He was in the 
hall, taking off his white jacket, putting 
on the tweed one they had bought two 
years ago in Scotland. 

“You're going out,” 


Problem 
i... perspiration 
olved 


for thousands who 


perspire heavily 





At leading cosmetic and toiletries counters. ‘ 





tle bumps like her own. If 
only Id been made like 
my mother, Camilla sadly thought, for 
though she had inherited her mother’s 
richly dark coloring of hair and eyes, 
she had not inherited the full-breasted, 
wide-hipped, earth-mother look. Now 


Camilla was glad she hadn't told her 
mother about the baby—she would just 
have to un Michael wouldn’t 
have given her a baby, knowing he in 
tended to leave her. That was why he 
was going to tell her today, before it 
was too late. 
He was watching her. It was a 
strange look, intense, speculative, and “Wou 


had nothing to do with what he said 


t. Just as Camilla began to say, 


‘!! Wherever did you learn to thaw, 
serve like this?” 


thousands, women with 
problem perspiration are 
finding the protection they 
need—and never could find 
before. And fully effective as 
a deodorant, too, of course. 
If you perspire more than 
average—even heavily—get 
the positive protection of 
Mitchum Anti-Perspirant. 
Liquid—smoothes on thru 
satin. Or Cream—vanishing, 
non-sticky, fluffy-textured. 
Each $3.00. 
GUARANTEE—If you are not entirely satisfied, 
return package to store where purchased. 
Stores are authorized to refund full cash price. 


heat and 





she said, utterly 


( Liquid or cream 


bewildered. Only one thing , 
—something was drea 
And she knew what it was. She 
herself, her hands behind her ¢ 
table, as he came back, str: 
where she was standing. He y 
hands on her shoulders 
“Camilla, I have something to te} 
She had a fleeting, unbea 
nant glimpse of how good he 
to be at this when he was a doe 
calmly, he would say, “M 
have something to. te 
You are going to di 
you would know it 
your own good or he 
never permit it to 
Now, at last, he was 
it. She closed her ey 
in a trance of grie 
“Tt's been a lo 
years, but now Tv 
someone else. ... 























































What” she cried, for 
unbelievable, what he 
telling her. is} 

“The plane went do! 
the sea,” he said care 
“There were no survil 

“My mother’s plane 
was supporting her 
didn’t have to stand 
had not told her he was 
ing her. He had onl 
that her mother 

“You do love me, 
whispered. a 

“Always and fore ver 
was very pale, and sh 
how hard this was for 
having to come home 
say, “I’m sorry, 
mother is dead.” 
glad she had not 
it. His arms we 
around her. She cou 
his heart beating, 
watch ticking. 
measuring away hi 
hers. Her mother’s } 
over. Last night 
been here, dark and 
ful, the lazy, lango 
of her laughter ha 
out to the kitchen 
Camilla was strug! 
the sauce. Her motk 
come and stood in th 
way. A _ sea-green 
chiffon scarf was 
around her throat ‘T 
me help you, darling, 
had said in her long. 
voice. Camilla had said 
thank you, Mother. 
know I hate having ar 
in the kitchen with 
How could she have sai 
to her mother, who wa 
ing to die? How crue 
was! 

She yearned to have told herm 
about the baby. She could have 
that to think about, life contin 
while .. . “the plane went down i 
sea.” That had a beautiful oun 
heavy mists and great gray wa’ 
saw the plane, silvery, shearing mt 
sea. Then silence. Something 1 
her gasped, a huge, broken § 
Michael tightened his hold on zB 
had not said he was leaving he 
had said her mother was dead. 

Her head, pressed against his s ¢ 
thundered with the sound of he 
beating, without which, she knew 
would surely die of sorrow. ‘ 


















Vital conditioners 
ter the hair shaft with 
> color. So color takes 
snly from root to end. 
ir feels stronger. 





It’s here! Be stitcnin: Hair 
Color brought from Europe by Ree 
hair specialists. Shampoo-in color 
drenched in conditioners so im- 
portant to over-porous areas that can 
absorb too much color. Or dried out 
endsthat can turn brassy. 


Ogilvie hair color is anewnon- 
drip cream/gel instead of the usual 
watery liquid that can build up excess 
color. Has built-in drabbers to pre- 
vent unwanted red or gold tones. 

Sounds marvelous? It is! In 14 


glorious shades. Only from 
So color takes evenly. Comes 


out looking natural, fresh, alive with Ogilvi 1eC 


shine. And it covers gray completely. # Ree anenia Specialists in hair care. 















‘| No other douche 
/ _ keeps you as fresh 
and feminine so easily. 


Yes, feminine hygiene is simpler than 

ever with Jeneen®, the only pre-measured 
liquid douche. Because each dainty pak 

holds just the right amount. So there’s 

7 no measuring. No Stirring, either. It mixes 
; instantly in water without clumping. 
And Jeneén is delicately scented. Medically ~ 
safe. Just follow directions. Not a harsh 
disinfectant. Yet it’s thoroughly cleansing 
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HOW TO HELP YOUR 





SKIN PROBLEM 


SAYMAN SALVE... 
itching, rashes, detergent hands, sunburn, dry 
skin, complexion blemishes and many minor skin 
problems. At all drug counters or send $1.00 


wonderful aid for relief from 


for a full size jar and a beauty bonus of Sayman 
Lanolated Soap... TRY IT TODAY! 


SAYMAN SALVE 


SAYMAN,. BOX 3457 J, SAVANNAH, GA. 31403 






JARS 40¢ 
CORN and 70 
callus removal ¢ 
guaranteed or 

money back. Fast, easy, eco- 
nomical. Get Mosco todayand 
ease those corns away! At drug 
stores. Regular jar, 40¢, large 
economy jar, 70¢. Moss Chem. 
Co. Inc., Rochester, N.Y. 






To: Mrs. Virginia Drake, R.N., Dept. LR-06 
The Norwich Pharmacal Co., Norwich, N.Y. 13815 


Please send me my introductory package of Jeneen, the first 
and only pre-measured liquid douche. I am enclosing 25¢ to 
cover the cost of mailing and handling 


Please include your Zip Number. 





and deodorizing as only a douche can be 
You simply can't compare Jeneeén to anything 


else you've ever tried. But don't take 


our word for it—try it yourself! Available 


at drug counters everywhere. 
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COSTS DOWN 
BUT ONLY IF YOU USE IT. 





For a woman’s 
intimate 
deodorant problems 


At last—a deodorant for you 
...and for your clothes too! 


For women only—here’s the special 
feminine deodorant that destroys odor 
where you need more than an ordinary 
deodorant. It’s famous, easy-to-use 
QUEST Deodorant Powder! 

(1) QuEsT helps keep 
your body odor-free — even 
in the most intimate areas 

(2) QUEST destroys odor 
on sanitary napkins. Helps 
prevent odor where odor 
lingers longest—under bras 
girdles, panty-hose. 


Special deodorant for 
a woman’s special needs 


DEODORANT 
POWDER 
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Exclusive Formula Gives Prompt, Temporary Relief From 


Pain, Many Cases.. 


Memor 


.and Actually Helps Shrink Swollen 


id Tissues—Caused By Inflammation. 


A recent survey ar ors showed actually helps shrink swelling of in- 
that fifty-eight pe e doctors flamed hemorrhoid tissues. Tests upon 
reporting named one ir formula hundreds of patients showed this to 
hich they either us¢ mend for | be true. 

> families. The medication used was Prepara- 
medication in 2 after case | tion H®—there’s no other formula like 
prompt relief for | from | it. And Preparation H_ needs no pre- 

| burning itch of s and | scription. Ointment or Suppositories. 




























‘How Easyc Are 7 
“You to‘Live Wath 


A psychiatrist's quick personality test. By Naomi Leiter, M Daa ‘ 


Most people think, “I’m very easy to live with,”’ unconsciously imply 

. if only the other person can see things my way.” The fact is f 
when people live together, they can’t always see eye to eye. That’s 
why disagreements occur. Most conflicts stem from one partner’s 
inadequate in any one of many areas: as a woman, as a man, a wife 
a mother, a father, a provider, or by comparison with a friend or — 
colleague. To feel inadequate makes one feel anxious, and a commo; 
way of alleviating anxiety is to raise one’s own self-esteem by bel; 
someone else, usually in the area where that person is most vulnerab 
In a mafriage situation, a man may try to raise his own self-esteem 
by lowering the self-esteem of his wife. When this happens the y ife’s 
only recourse is to strike back in an attempt to lower her husband’s 
self-esteem and raise her own. The result is a vicious cycle of attacl 
counterattack. It certainly isn’t easy to live with someone who feels 
inadequate. Are you easy to live with? Is your husband? Don’t answ 
that until both of you take the test below. The questions were devised 
for self-evaluation and must be answered honestly. Avoid the tempt 
to hedge by answering “Sometimes.” Questions should be answered 
“Yes” or “No.” Put down the first answer that comes to mind. If you 
tempted to change it—don’t. When you’ve answered all the questi 
turn to page 106 to discover how easy you are to live with—and why 


) 
|| 


IT. Do you Miké-your partneres.)...ocri ee 
2. Do you ever blame your partner for your mistakes? .................... a 
3. Are you envious of your partner's SUCCESS? .............60..c20e cece eeeeeteee . 


4. Do you expect your partner to know when you need loving 
without telling hit? joe sis ao a2t ies Bees eevee ee 


5. Do you keep your suspicions to yourself ?......................-1eesesseseed a 


. Do you make hidden sacrifices for your partner or = 
your Children? sank oe ee ee eee a 


7. Are you jealous of your partner’s relationship to anyone?........... 


8. Do you become disorganized when your partner 
Sets anSry: With: VOUP...2 x cei2.2ecctesetenes toe ssases ees ee 


9. Do you attack or embarrass your partner in public?................. 


10. Do you continue to do things that your partner has f 
complained about? .... ...ccc25iccce0- oc ceenvengcaede tes teas see pone esos = 
11. Do youansist on having VY OUP Way 2. ..2.2- 00ers 4 
12. Can you tolerate your partner's weakneSSeS?...........0..c0ccccceeeeeeees a 
13. When you are wrong, can you admit 1t? .............5cce0eeeenceee- sees L 
. r 
14. Are you satisfied with your partner's position and earnings?....... L 
15. Do you still listen carefully to what your partner has é 
CORRS 8 12 ga rd a ce ne ey RL rR ees U 
z 
16. Do you feel cheated when your partner doesn’t want sex?.......... 
17. Are your allegiances to your parents stronger than - 
your, allegiances tO. VOUT, Paremer?. sc. -08 ease L 
18. Are you able to ask for help when you need It? ...........2...c0eceeeeeeeetees L 
19. Can you tolerate being alone—or your partner's need 
to' be: alone? 62h Bae ee eee ge a u 

20. Do you enjoy the leisure time you spend with your partner?....... | 


(Answers and Analysis on page 
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ippi! In him we see the 
uth we all once knew, 
to be. passion! 


INE! The finest books of 3 of the 
wreatest writers — all FREE! MARK 
‘S “Tom Sawyer”! CHARLOTTE 
YS “Jane Eyre”! OWEN WISTER’S 
ginian”! All 3 are big, full-length, com- 
ibridged volumes! All 3 in beautiful full- 
- covers! 

Te yours to keep FREE, even if you buy 
/They are your GIFT introduction to 
ORLD’S 100 GREATEST BOOKS” — 
aire’s Library of the best-loved favorites 
‘e and all nations! ... 


< OF IT! A Library of the world’s rich- 
Ainment at a Presentation Price so low as 
ost unbelievable!...PLUS a big exciting 
jlume given you FREE for about every 
mes you buy! 16 FREE Volumes in all! 


the Roll of the immortals 


AUSTEN ... EMILY BRONTE... 
SARROLL ... BALZAC... DICKENS 
ONAN DOYLE ...GOLDSMITH... 
3.-.-LONDON...BUTLER...TUR- 
-.- SEEVENSON ... TWAIN... 
WILDE ... Here are all the greatest to 
tertain and educate you and your chil- 
1 their finest works! 


of the books you always wanted in your 
The Scarlet Letter...Moby Dick...Around 
Id In Eighty Days... The Red Badge Of 
.. Silas Marner...The Call Of The Wild 
sure Island ... The Time Machine . . 

»pperfield...The Virginian...Swiss Famil) 
... 1. he Way Of All Flesh...Lord Jim...The 
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. The Ambassadors...Here they all are! 


too, are the greatest books of Short 
onnets, Poems, Plays, Biographies, Sci- 
ion, Detective Mysteries! The finest plays 
v¥, SHAKESPEARE, SHAW! The finest 
O'HENRY, AESOP, HAWTHORNE, 
D, POE! The immortal masterpieces of 
VERNE, H. G. WELLS, VOLTAIRE, 
! World-famous works such as WHIT- 
“Leaves of Grass,” SHAKESPEARE'S 


CHARLOTTE BRONTE’S 
JANE EYRE 


On a thundering Niagara this first 
person narrative sweeps you 
through its 414 thrilling pages! 
Never before had English readers 
met a heroine like Jane — small, 
plain and even boid and unlady- 
like. Never before had they read 
such a_ searching portrayal of 
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OWEN WISTER’S 
THE VIRGINIAN 


The most enjoyable Western ever 
written. A surprising plot, real 
people and amazing contrasts pack 
it with excitement, suspense, ac- 
tion! Love, hatred, humor, cour- 
age fill its 286 thrilling pages. So 
instructive in life and human 
nature! Superb entertainment for 
every succeeding generation! 


“As You Like It,’ HAWTHORNE'’S “Twice Told 
Tales”! Much more. 


The Worid’s Richest Entertainment! 


Here are the giants of literature! Their flaming 
words! Their most inspired writings! Books trans- 
lated into more langauges and sold to more 
millions than any others! The backbone of school 
and college courses in English, grammar, litera- 
ture, writing! Wholesome character builders! A 
liberal education!... Truly the MUST books 
EVERY cultured family should own! 

Own this millionaire’s library almost for a 
song! All 100 complete, full-length volumes in 
beautiful full-color soft covers! We are distribu- 
ling them at amazingly generous terms. In fact, 
you may... 


Claim First 3 Big FREE Books Now 
with NO Obligation to Buy Anything! 


Mail Gift Coupon Envelope. Not even a stamp 
needed. There’s NO OBLIGATION TO BUY 
ANYTHING UNLESS YOU WISH. 


If more than delighted, you may continue to 
receive brand new, thrilling, big books at the 
rate of 4 for only $1.98, plus a few cents ship- 
ping! That’s not one book for only $1.98 — but 
FOUR complete, unabridged, beautiful volumes! 

.And that’s not all. For virtually every 4 
books you buy, you get an extra big Bonus Book 
FREE! Our Presentation Plan brings you /6 
FREE BONUS BOOKS in all! 

You may STOP ANY TIME YOU PLEASE, 
and no further books will be shipped after we 
receive your cancellation. 


For your own delight — for the rich entertain- 
ment and cultural benefits of all your family, 
claim your wonderful 3 FREE Volumes! No 
Stamp Needed! Mail GIFT Coupon Envelope 
NOW! 
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Dr. Leiter’s Analysis 


Easy Are You To Live With? 
"rer Yes. It is easier for 
eople to live in harmony if they 
h like and respect each other. It is 
sad how many people stay together for 
and years even when the answer 


Answer: 





to this question is obviously no. 


2. Correct Answer: No. It is 
very difficult to get along 
with someone who cannot 
take the responsibility for 


his or her own actions. A 
sure way to antagonize any- 
one is to shift the blame on 
Blaming others 
increase 


to them. 
may temporarily 
one’s own self-esteem, but it 
always leads to further dis- 
cord and lowers the self-es- 
teem of the other person. 
3. Correct Answer: No. If 
you are a successful individ- 
ual in your own right, then 
you are less likely to be 
envious of your partner’s 
success and more _ under- 
standing of his successes or 
failures. Envy always gets 
in the way of intimacy. 

4. Correct Answer: No. 
Playing the game, “Guess 
what I need?” always ends 
in disaster. It is best to be 
open and direct. Also re- 
member that the best way 
to get love is to give love. 
5. Correct Answer: No. 
Suspicion tends to fester 
and cause trouble. If you 
are suspicious that your 
partner is keeping some- 
thing to himself, the more 
you wonder without talking 
to him about it, the more 
chance there is for enmity. 
Openness should be the rule. 
6. Correct Answer: No. 
Martyrs do well only in his- 
tory books. In contempo- 
rary family life, they are 
out of place—and in gen- 
eral, they are very difficult 
to live with. The state of 
martyrdom often deserves, 
and gets, crucifixion. 

7. Correct Answer: No. 
Jealousy is always a sign of 
Since jealousy is 
the fear that someone else 
to your partner 
than you are, you must try 
to banish the monster. You 
must develop a greater in- 
timacy by talking to your 


insecurity. 


is closer 


partner in a 
honest way. 
8. Correct 


completely 





No. If 


you are disorganized by 


Answer: 
your partner’s 


anger, it is a sure sign that he’s gotten 


you very anxious. (To be anxious is to 
be afraid of a nameless fear.) Try not 
to take personally everything a spouse 


says in anger. His anger is often based 


on his own 


insecurity and is usually 
used to blame youin an attempt to make 
him feel better. Don’t take the bait. 
9. Correct Answer: No. Public honesty, 


as popularized in Who’s Afraid of Vir 
ginia Woolf? is a frank perversion of 
the concept of openness. Knowing your 
partner intimately is your special privi- 
lege and flaunting his sensitivities in 

iblic is a violation of that intimacy 


iG 
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and a demonstration of your cruelty. 
10. Correct Answer: No..A patient of 
mine who liked a 3-minute egg right- 
fully saw his partner’s chronic “bad 
timing” (5 minutes) as hostile and an 
example of their marital discord. 

11. Correct Answer: No. Living with 
another person obviously requires a 
certain amount of give and take. No 
one likes to give all the time—and the 
person who always takes has contempt 
for the person who always gives. 
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All yardage for size 10. 

VOGUE 2372 Misses one-piece dress; 8- 
16; $3. Requires 51% yds. of 36” fabric with- 
out nap. Givenchy design. 

VOGUE 7774 Misses jumpsuit with skirt; 


12. Correct Answer: Yes. Rejecting 
your partner for his weaknesses is often 
related to your own insecurity and 
sense of weakness. Supporting your 
spouse in his weak area is healthy. 
Some people are very good at sniffing 
out another person’s shortcomings. 
Men or women who have this knack are 
among the most difficult people to live 
with. 

13. Correct Answer: Yes. It is more 


admit a mistake, apologize ay}. 
from the error. fi 
14. Correct Answer: Yes, Disi| 
tion with your partner’s posit 
earnings often masks a basic er 
which no amount of money and 
can dispel. 

15. Correct Answer: Yes. “Ta 
the wall” is one of the most 
human experiences. The job ¢ 
ing carefully to what your part 
requires empathy, which he 


pleasant to live with someone who can 








You own the sun 
with Coppertone 


Caress your body with Coppertone 
and the sun is yours. Yours for a deep 
rich tan that glows with excitement. 
Your skin gets loving care, too, from 
moisturizers as only Coppertone 
blends them. Tan any way you like, 
because there’s a Coppertone just for 
you—eleven different kinds. Who 
owns the sun? You own the sun with 
Coppertone! 








8-16; $2.50. Jumpsuit requires 315 yds. of | 
40” fabric. Skirt requires 315 yds. of 40° 
fabric. Both with or without nap. | 
VOGUE 2236 Misses one-piece dress; 6— | 
18: $2. Requires 7 yds. of 45” fabric with 

or without nap. 

VOGUE 2150 Misses one-piece dress; 8- 

16; $3.50. Requires 714 yds. of 45” fabric 

with or without nap. Pucci design. 


PLEATING 
For information about sunburst accordion- | 
pleated skirts on page 69, send a swatch of | 
your fabric to: | 
Raymond Miligi Pleating Co., c/o Mr. Gas- 
pare, 58 West 56th Street, New York, New | 
York 10019. He will give you prices and di- 
rections for preparing your fabric. Both of 

our skirts are circular and are cut from the | 
Vogue Patterns cited in the captions. 

Buy Vogue or Butterick Patterns at store 
selling them in your city. Or order by mail, 
enclosing check or money order, from 
Vogue-Butterick Patterns Service, Box 630, 
Altoona, Pa. Also available in Canada. 
Calif. and Pa. residents add sales tax. 


. 


putting yourself 
partner’s place. 
16. Correct Answe 
Being disappointed 
the same as feeling 
Being disappointed 
room for understar 
the other person's 
Two people’s nee 
always correspond. 
day and age, when j 
ate gratification s¢ 
be so highly values 
valid reaction to ¢ 
of a double standz 
rigid sexual taboc 
tend to forget 1 at 
sexuality is extreme! 
tive to emotiona is. 
17. Correct Answe 
Many continuing fa 
guments have as the 
the hidden fact that 
ner’s way of doing 
is different from a p 
Such arguments imy 
it is wished that th 
ner were more like t 
ent. Disappointmer 
bickering will ane 
atmosphere in wh 
rental allegiance « 
allegiance to as 
18. Correct An 
Remember, it is just 
to live with son 
never needs to be 
as it is to live w 
who always ask 
19. Correct An 
Aloneness is not th 
as loneliness. The 
to be alone is a sign 
turity that goes h 
hand with the capa 
tolerate another 
need for periods 0 
ness. It presumes th 
to do something 
time. (This, of ec 
not isolation or with 
from society. That's 
thing else entirely.) | 
20. Correct Answer 
Two people can redu 
degree of difficulty ir 
together if they can 
leisure time in m 
satisfying activities. 
day can include such 
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ities, so much the betcer. 
How Did You Score? 
0-5 Correct 
easy to live with. In fact, ¥ 
downright difficult to get along 
6-14 Correct: There is an avere 
gree of human difficulty in livi 
you, and there is still room for im 
ment on your part. 

15-19 Correct: 
with. Your partner is fortunatt 
20 Correct: 
and if you still score 20 correct, 
very much to meet you! 4 
P.S. If you are difficult to live 
what are you going to do about 


Answers: You 4a 


You are easy 


Take the test over 








Parquet’ floors without the fuss 
of parquet tloors. 
Sears Ready-Stick vinyl asbestos tiles 
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A do-it-yourself floor needn’t look = Ready-Stick™ tiles down. It’s easy! Colonial brick. Sleek, dark slate. 
like you did it yourself. Because But Sears wanted vinyl asbestos We got exactly what we wanted. 
Sears has come out with beautiful tiles to be more than easy to put Eight absolutely handsome decorator 
decorator tiles that are downright down. We wanted your floor to look patterns. All self-adhesive, ina big 
foolproof. No messy gluing, no as if an old-worldcraftsmanhad spent 12” x 12” size. Come see them at 
complicated tools to buy. Just peel days installing it. We wanted viny| most Sears, Roebuck and Co. stores, 
off the paper backing and press asbestos to look like rich warm wood. — and inthe catalog. 


has OO! ways to cover a floor 








inutacturers 
hing at all. One 
turned eigh- 
colle fe* he’s 


when he’s nine- 





























teen, there’s no doubt about that. If 
this whole mess keeps going on, most 
likely if you’re drafted, you’re going 
to Vietnam. You could get killed. And 
for what? 

I signed this one thing which kind 


of made hassles at home. It was a John 
Birch thing, but it was for stopping 
trade with foreign countries which are 
our enemies—which is a logical thing, 
you know. Why give the people you 
may be fighting more weapons to kill 


get away with. 


No Cover 


No Minimum 


Playthings are new makeups that make you look 
like you don’t need makeup at all. Even when 
whoever is doing the looking looks awfully close. 


There’s a whole collection of transparent tinting 
gels that give you visible color in an invisible 
base. We call these Face Tints, Cheek Tints, 
and Eye Shadow Tints, and they are designed to 
color the naked truth a little bit. 


They don’t feel like makeup. Don’t look like it, 
either. They look like part of you—because all 
they do is show your own skin in the best light. 
They don’t cover, they color. 


You can’t use too little and it’s difficult to use too 
much. Use any one separately, or two or three 
together. The more gel you apply, the more color 
you add. What kind of color? The color that used 
to come only from inside of you—or from 
basking under tinted lights. 


Hard to believe? Maybe, but easy to prove. Pick 
up a tube or two or three of Playthings in the 
tints that strike your fancy and discover 

how very little a girl can 7 
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a 
Playthings” 

Tinting Gels 


from the Playthings Collection by DuBarry 


you? So I told my parents about it. 
And they started telling me about 
when they were kids in college, they 
got all these people together to have a 
rally and you might go one evening to 
find out something about it and just 
sign up and as you got into the busi- 
ness world, the businessmen  black- 
balled them. So they were trying to 
discourage me from a certain kind of 
political activity. 

That’s really the whole thing. My 
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parents want me to get involy, 
cally, but only under their eo 7 

I should be allowed to think|? 
self. I’m seventeen now, J 
grownups to be seventeen 
great, but I’m old enough to 
own decisions about those thi 
not irresponsible. I don’t ]j 
people who run away to Ca 
burn their draft cards. Th 
sense to it. It’s running aw 
your responsibilities. Maybe 
doing it because they believe j)) 
I wouldn’t do it. 

Under certain circumsta} 
guess I would even enlist. i 
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RS See B 
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Russians _ started hitting th 
fronts of America—I would he 
tempted to join, because that’ 
call protecting us. 


JANE is 16, a sophomore. 
plump and heavy-legged. So} 
she wears bobby socks. When 
to a party, she brings cloned 7 
matches for the hashish. Bi 
trol is her responsibility, Be : 
cause “everything is better the\y 
School, she says, gives her a pa 

The worst thing a teacher e:/¢ 
turn off a kid. When a kid is 
he wants to talk and he doesr 
people telling him now we hay): 
back to our studies of the life |} 
ever, because we have to get t!}} 
down and if you don’t - k 
then you’re never going to 
through life. I mean, life is no 
ing when Edgar Allan Poe we) 
It’s different aspects of things 
going on in the world, and if yc] 
know them, you’re not going); 
able to live. 

There’s two different sets o}; 
people. I mean, you can be si}j 
being able to adjust to differen 
and change people’s ideas al 
them into words. And then th) 
the kids who memorize everyth|} 
go through tests and get A’s 
they know all the facts, which|} 
is ridiculous. It’s really not g) 
help them. I know one girl w) 
get straight A’s, but she has abs} 
no common sense. You'll ask} 
question about life in ve 








she’ll have a hard time answeril} 

I think school is really to lea} 
to make your ideas come out,}} 
have other people’s ideas. I m¢ 
all have our own values in | 
your teacher’s values. But ote 
ers teach you that it’s got to 
way or not at all. 


TOMMY, who is 18 and 
school senior, is an all-state b} 
player. Although he drives 
mercilessly, he doesn’t see a big} 
career in his future. He wants t? 
physical education; he enjoys u} 
with children. 

I know about drugs—hecek, 
body knows about drugs. I've? 
tried them and I have no de 
but they’re all around. The s¢ 
filled with them. We got guys | 
right outside the home room 





in other things. I don’t even| 
cigarettes. You know what I) 


haven’t done it yet, so I guess |} 
have the nerve. For one thing,|/ 
body would be down (con 
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It’s true! 


Dial really works. 
Because it’s the only soap 
with AT-7 to check out bacteria — 
that cause odor. That’s why 
Dial keeps you fresh and sure. 

| And that’s the truth! 
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TE AGERS continued 
are about the guys who 
igs. It’s their business, and 
oked on hard stutf, that’s 
g ick. I got my girl. I don’t 
! » sound like some kind of AIl- 
can, because I’m not. I’m just as 
screwed up as anybody else, but in my 
own way. I mean, if my girl left me, 
wow, forget it, ’m wiped out. I'd like to 
set engaged right now, but she wants 


to wait until our junior, 
senior year of college. I want , 
to get her tagged for me. I'm 
not hanging on by my finger- 
nails or anything, but if you 
want to look at your whole 
life like that, you can—and 
sometimes I do. I guess 
everybody does, more or less. 


MARYELLEN is an 18- 
year-old senior living on 
Long Island. Tall, blonde, 
athletic, she swims, water- 
skis, and wishes she had 
more time for deep-sea fish- 
ing. She is planning to be a 
nurse. 

I don’t use drugs but I 
know kids who do. I’ve never 
been offered, but I wouldn’t 
anyway. I don’t need it—I 
don’t think it’s necessary. I 
suppose it’s going to get 
worse. The freshmen are in 
a completely different world. 
They think they’re great, but 
they're very fresh, they have 
no respect for any of their 
teachers. 

I have my independence 
now. And my privacy. My 
parents still try to control 
what I do, but they can't. It’s 
not practical. They leave me 
alone. When I was a fresh- 
man I stopped going to 
church and my mother pun- 
ished me. You're grounded 
for a week, and all that. 
Then I started going to my 
boyfriend’s cl:urch. I like his 
church better. The pastor is 
more understanding. Church 
shouldn't intrude on _ peo- 
ple’s personal affairs. That’s 
what I didn’t like about the 
other one. There was too 
much telling what to do. 

My father’s away a lot, 
anyway. He works for an oil 
company. So mostly it’s my 
mother. I don’t think he 
wanted to have children. She 
did. I'm the oldest, and there 
are two more. He’s not stern 
or anything—well, 


maybe = 
he’s a little remote. We used = 





to go fishing, but he has no 
time any more. 

I can talk to my mother about most 
things. My father is away so much. 
Like, she has to know where I am. I 
Just can’t leave. But she’s never 
checked on me. She told me that she 
thought I had enough common sense 


to do what I thought was.right. She 
knows that some of the kids at school 
use drugs. She’s never asked me what 


I know about it. 


The one thing they do say to me 


now is don’t get pregnant. They don’t 
say it straight out, but I get the mes- 
sage. My father told me about these 
rirls he knew whose lives were ruined. 


the worst thing that can happen 


to you, you know? What do you do 
then? Then they complain about all 
the time I spend with my boyfriend. 
“Something could happen,” they say. 
What something? They blame his par- 
ents for not keeping him busier. It’s 
his time—it’s his life. He’s 18, he can 
do what he wants. We don’t. belong 
to anybody. They don’t know I’m not 
a virgin. They wouldn’t ask me and I 
wouldn’t tell them if they did ask. It’s 
my business. I don’t think there are 


- 


very many virgins in the senior class. 
My boyfriend registered for the 
draft last week. We agree on that. If 
he gets called. then he has to go. It’s 
his duty. I think that every man and 
woman should stand up and help the 
country at all times. If you want to 
leave the country to avoid the draft, 
that’s up to you. If I did something 
like that, I would feel like a traitor. 
We haven’t made any plans about 
marriage, but I think we will. If he 
went to Vietnam and didn’t come 
back, of course I would feel terrible 
about it. We wouldn’t have 'ad our 
life together. But we told those people 


The only sanitary napkin with 
disposal bags in every box.Confidets. 
IN REGULAR OR SUPER SIZE. 


we would help them. We have to keep 
our word. 

My boyfriend and I try to keep 
busy. We swim a lot. He doesn’t dance 
and I like to, so that’s a problem. He 
doesn’t like my skirts too short. I don’t 
like his hair too long, so it works out. 
We don’t have any privacy—we never 
feel safe. We can only make love once 
or twice a month. We do it in the car, 
usually, or if his house is empty, there. 
Im always nervous. We’ve been doing 





Ashi Ry! 





it about a year. Once we took a shower 
together. 

It’s really nobody’s business what we 
do. We practice the rhythm method. 
Once I was late. Our parents would 
be terribly hurt if I got pregnant. They 
would be hurt if they knew what we 
were doing. But it’s none of their 
business. 


SANDY blows her grass and hash 
with her girlfriends. 

Sometimes we go to this place in 
Greenwich Village and get stoned. A 
lot of the kids do. I guess I do grass, 
oh, once every two weeks, but some- 


S ce Be 


times three times in 
pends, really, on when 
it. I started last summer. My 
turned me on. We necked 
didn’t go further. I thougt 
though. 3 
Look, sometimes I get hig 

times I get wrecked. It all ¢ 
how I feel. I get my str 
at school, nickel and dime 

chunks of hash. I did opin 
party, but I didn’t pay for t 
given to me. I lik 
















































scrape and cut an 
And you smoke if 
bacco or smok 
pipe. d . 
I’ve only ever t 
that one time. 
with grass 
gether. I hallue 
You imagi 
are doing t 
really aren't. 
lighting a fi c 
thought it was 
thought I hear 
I tell my f 
everything I 
we re on grass 
there and we ji 
anything. We 
feelings about 
draft or pare 


My sister and 
night. About e 
Why I can’t do 
school. Our p: 


talks a lot abor 
friend. She’s 
me. but she’s not 
She savs that she 
boyfriend and thats 
ference. She isn’t 
birth control—I ¢ 
how they could 
parents would 
got pregnant. 
We're Catholic— 
what that’s supp 
mean. I believe i 
being and I go te 
—I-really confess 
sister and I talk ak 
too. Then we say g 
and try to go to 
I lie there thinking 
things. I’m afraid of 
don’t cry or anything 
wonder if I'm go 
there in my 
talked about it— 
sister, and she 
same things. 
I’m not going to ¢ 
I realize that I just 
take it. I just don’ 
study. I could pro 
getting average gfd 
studied three hours 
and paid attention in school. Bu 
What it comes down to is I sk 
go to college—it would be a we 
I try not to worry. When ] 
sleep I try to think of the 
like, but sometimes you Cal 
what you think. I don’t know 
helieve—the world is so mixed Up 
ple are always getting killed. 


CHRIS tried LSD once. 
It was a Friday night. } 
nothing to do and one of the g 
some acid. I don’t know why 
All the time I had thought, 14 
going to do acid. But the (cor 
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°S TRUE! You can actually own this complete 
(a Component System for only $14.95! And what 
| music system it is . . . providing clear, brilliant, 
hall stereo sound... quality-engineered to combine 
: atures and fidelity of larger, more expensive units 
pr as much as $150. And beautifully designed, too 
ree attractive matched pieces will blend perfectly 
y decor ... and a dust cover is included. What’s 
is Compact enough to fit easily on a desk, a table 
| helf—in any room in your home. 
atalog price for the Component System is $69.95 
iw, as part of this special introductory offer, you 
e it for only $14.95 when you join the Columbia 
i lub and buy three records now at the regular 
e of only $4.98 each. 
‘only additional obligation as a member will be to 
= just twelve more records during the coming two 
i. records you’d probably buy anyway. Every four 
ou will receive a copy of the Club’s music maga- 
. each issue contains up to 300 different records to 
rom... hit albums from every field of music, from 
{different record labels. 
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BILL COSBY 
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If you do not want any record in any month—just tell us 
so by returning the selection card by the date specified... 
or you may use the card to order any of the records offered. 
If you want only the regular selection for your musical 
interest, you need do nothing—it will be shipped to you 
automatically. And from time to time, we will offer some 
special albums, which you may reject by returning the spe- 
cial dated form provided—or accept by doing nothing... 
the choice is always yours! 


YOUR OWN CHARGE ACCOUNT! Upon enrollment, 
the Club will open a charge account in your name. You 
pay for your records only after you have received them— 
played them—enjoyed them! The records you want will 
be mailed and billed to you at the regular Club price of 
$4.98 (Classical and occasional special albums somewhat 
higher), plus a mailing and handling charge. 


FREE RECORDS! Once you’ve completed your enroll- 
ment agreement, you'll get a record free (only 25¢ for 
mailing and handling) for every additional record you buy 
thereafter! That’s like getting almost a 50% discount on 
all the records you want for as long as you want! 
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FEATURES: 


@ Solid State Amplifier with integrated 
circuit. Treble/Bass and separate 
volume controls for both channels allow 
you maximum stereo separation with 
perfect balance. 1732” x 4” x 1014” 


@ 4-Speed BSR Automatic Changer that 
plays all records,. sizes and speeds 
.. with automatic shut-off. 


@ Matched Pair of Alnico V Speakers, 
acoustically balanced for true stereo 
reproduction. 1034” x 8” x 6”. 


@ Long-wearing jeweled needle for 
years of sharp, clean sound. 


@ Transparent Dust Cover to keep your 
turntable clean and dustless. 


@ Three Matched Pieces to blend 
perfectly with any decor. 


@ Stereo headphone jack. 
@ Made in U.S.A. 


START ENJOYING ALL THE EXCITEMENT of lis- 
tening to your favorite music on your own Columbia Com- 
ponent System. Fill in the coupon now and mail it with 
your check or money order for only $14.95. Your Colum- 
bia Component System and the three stereo records of 
your choice will be sent to you promptly (along with a 
bill to cover mailing and handling charges and your first 
three records). Don’t delay—the number of component 
systems we have manufactured for this offer is limited— 
it’s first come, first served! Send for yours today! 


COLUMBIA RECORD CLUB 


TERRE HAUTE, INDIANA 47808 
Where smart buyers shop for hits! 


COLUMBIA RECORD CLUB, Terre Haute, Indiana 47808 205-9/0G 
Please enroll me as a member and send me the Columbia 
Component System described here. I am enclosing my check 
or money order for $14.95. (Complete satisfaction guaranteed 
or money refunded in full.) Also send me these three stereo 
records, billing me $4.98 each, plus mailing and handling for 
the Component System and three records. 


Fill in 
3 numbers 


As a member of the Club, my only obligation is to purchase 
twelve records during the coming two years, as outlined in 
this advertisement ...and I may cancel membership any time 
thereafter. If I continue, I will then be eligible for the Club’s 
generous bonus plan. 


MY MAIN MUSICAL INTEREST IS (check one box only): 
(D Classical ([) Listening & Dancing 0 Teen Hits CL) Country 














(CD Mr. 


_] Miss (Please Print) First Name Initial Last Name 


AGGrOSS fierce cccicielcieis 


If you wish to charge the cost of the Component System and 
first three records (plus mailing and handling) to your credit. 
card, check one and fill in your account number below: 

[] Uni-Card [] BankAmericard 
[) Diners Club (1 Master Charge 
{]) American Express [) Midwest Bank Card 


Expiration 
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before. 


to get removed from everything all of 
a sudden. 


I popped I was sitting down and I started to 
get the first vibrations, and at first I 

n and just thought they were it, you know, like I 
crass. I had these green glasses on, you know, 
was going and the whole room, which was very 
I’m sitting small, just became huge. And I could 
the guys see everybody, everybody doing every- 
I think. thing. I had these green glasses on 
They had and I stared down at my arm, and 
I started every muscle, every vein, and every 





pore turned red and moving and then 
I got the message that something was 
going to happen to me that I never 
believed was going to happen, and so 
I started to get scared. I was scared. 

I wasn’t out of control. I realized 
that I was in trouble for the next ten 
or twelve hours, so I thought, I have 
to protect myself, I have to fight back. 

The phone rang. It was the kid’s 
parents. They were coming home. 
They thought he was just having a 





Dish-Dri® goes in the rinse injector of your 
automatic dishwasher. And the rinse cycle is when 
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forming drops. So your 
dishes dry without 
spots, without 
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party, and they did not want tdly 
in on that. So we all had to g 
—I mean, some of the kids were }}) 
wrecked on grass. But there 
panic, except for me. I had gonellwy 
just to drink. Anyway, I started 
very paranoid and I ran from r 
room, yelling, “I’ve got to get 
here.” All the while I was thj 
I want one of them to help méy 
head was going through so 
changes and they couldn’t keep||_ 
mean, only about a minute had pila 

Now I was flying on acid, and |) 
just the beginning; I hadn't rele 
the height. It was three hours|\y, 
this that I started to level off. TJ) 
no good, I have to get out, bec 
could not begin to know what 
happen if I faced anybody, you Iiip 

So we went over to another |Ip 
house. I had this lump in my stoi» 
I was very scared, and I was sts! 
to hallucinate. This guy’s brik 
who’s straight, was feeling so 
me. Everybody in this group felt 
—twelve people including me— 
it’s getting to me deeply. So we |ip 
to his room and they’re all aroun||y 
they’re all talking to me. Like T 
go off into a stupor and then I’d 
up, you know, and I'd gasp. 
say, “We’re still here, we’re still) 
ing to you.” This is the loye jj 
generated and I’m having a bad|}j 
They’re saying, “Everything 
all right,” and I know that eve 
isn’t. I was thinking how this w 
ing to screw me up for the wholl/ 
of things. And now things be 
happen, the whole screen is jus’ 
know, vaguely outlined by pi 
know, colored pipes, and it’s jus} 
a web, like you’re really up close); 
this is fantastic and scary beca 
can’t think. It went on like ¢ 
hours—real hours. 

I finished out the night w. 
around. It was four, four-thirty 
I finally stopped hallucinating. 
really wrecked, and I couldn't 
sleep. 


JIM has a considerable amo 
personal freedom even if he doe. 
restricted politically. 

When I get home from school i 
afternoon the house is empty 
my parents are working. We 
maid is home, but she’s in her 
watching TV. So I usually go 
stairs to the cellar and smoke a 
grass. It’s a diversion, like base 

I talked to my mother about 
the beginning and she said tha 
only thing wrong with marijuai) 
that it leads to other things. I ¢ 
probably tell my mother that In 
ing it. She’d get upset, but my f 
—my father would think I need 
shrink. He’s one of those type fe 
—you know, smoke marijuana, 
must be crazy. It’s just beyon¢ 
imagination. 

I’ve never dropped acid, and 115 
intend to. I won’t get into spee¢y 
ther. I’ve really thought about |) 
never will, but then again, maybe} 
once, you know, what the heck, iy 
never will. 

I hear on the radio, and pajf 
and people come to our school) 
they say a person who smokes ry 
juana, after a while the kick do} 
get strong enough, you want IG) 
something else. You become an 4 
and you'll sell your mother 
money for drugs. I can’t see that 





»p/see drinking either. Phony 
eis and phony licenses, and 
_efe bars don’t bother to proof 
th’ sell the kids beer and all 
ie diculous things they drink 
-ee speeding home and wrap 
sells up around a tree. 

at’ the thing with liquor—here I 
viz a temperance lecture—li- 
diorts your body and your co- 





1 grass, you think about all 

really neat things. I get 
ail because everything goes 
elmy mind so quickly that I 
@ ress it or write it down. 


VY) is a 17-year-old high school 
1A student. Every college to 
_ applied has accepted him. 
abeen going steady with the 
el for over a year. They are 
in about marriage, but they 
Yiut they are young. He has a 
vationship with his parents, 
usays trust him. 

square. I mean my personal 
; ery reserved. I really don’t 
tose myself in anything. Guys 
bre dropped acid call me a 
+ ecause they say I’m not free 
Lo de something like that. In 
7 m too worried about the con- 
as. Like I’m wondering how 
yg to get married. My parents 
tried in church. I don’t want 
service. It would be mean- 
or me. But I just want to he 
by a Justice of the Peace. 
I won’t get married, maybe 
live with a woman. I don’t 
y parents would understand 
/t if that’s what I want to do, 
. That’s one instance where I 
lurt them. But I wouldn’t just 
‘d run away. Id try to explain 
m. 

seen offered marijuana but I 
clined. It wasn’t clear enough 
mind whether I wanted to or 
t's why I’m waiting to find out, 
vhether I want to or not. It is 
' what marijuana is and what 
to you, but it is also a philo- 
| problem. Does my philosophy 
as it now exists admit to the 
2 of a new and different experi- 
ind, in the back of my mind, 
handle it? 

that teen-agers definitely have 
vil rights—the main one being 
heir own thing regardless of 










oe 


may be, as long as their own 
oes not interfere with others. 
ypposed to the draft. I don’t 
would go if I were drafted 
not yet decided whether [I will 
not register. I have to decide 
elf whether I can justify it or 
u see, I’m struggling to be a 
| man. But this does not mean 
bey all the laws all the time. 
inst war. War of any kind. 

>is always a hue and cry when 
1 system institutes a sex ed 
1. The school system is taking 
ponsibility of raising children 
om the parents, or so goes the 
ut I never received any per- 
x information from my father. 
one of his failures. He would 


’ Td find out. 
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In high school we have a sex ed pro- 
gram. It was just started this year and 
is absolutely great. Everything is in- 
cluded, from normal to perverted sex. 
It’s amazing, but after the first few 
nervous laughs and crude jokes, we 
really have great discussions. And 
there is one thing I learned which is 
perhaps the most important item: I 
learned and found out for myself that 
sex is a pretty funny thing sometimes. 

At this moment in my life I can 


work from within the established 
framework. But I do not think I’ll be 
able to very much once [ get away 
from here. I would characterize my- 
self as a revolutionary or a reformer 
with revolutionary tendencies. But vi- 
olence is not yet my bag. I’ve seen 
blood on the streets in Harlem. I don’t 
want to contribute to violence. There 
is an internal conflict within me. | 
really don’t want to work from within 
the system but, and here is the dif- 


ference between me and a true revo- 
lutionary, I do not want to separate 
myself so much from the system that 
I cannot relate to it. The people who 
run this country are not responding. 
And this refusal to respond drives 
me further and further into revolu- 
tionary tendencies. I’m in favor of 
demonstrations: sit-ins, squat-ins, lie- 
ins. In other words, I’m learning the 
meaning of power. Power counts in 


this world. END 
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JGHTER TRICIA”’ 


m page 57 


r smoke. I don’t know 
isk her not to. On the 
he has a great time; she 


3 throwback to my 

: ther, who would be ninety- 

» if she were alive. She was a little 
oman. Tricia is only five foot one. 
e’s als ue-eyed, while Pat and I, 
- and my mother’s 

1 sisters were all brown- 


eyed. But the first child of 
ich of them was always 
blue-eyed. The rest had 


Drown eyes. 


‘Always articulate” 

“Tricia ought to be a 
writer, which I’m not. When 
she writes a letter or a paper, 
it never needs any rewriting. 
On television, she’s always 
articulate. In a recent inter- 
view on the ‘Today’ show, 
she was very good. She’s al- 
ways cool under pressure. 
She’s also a great one to 
listen to music, most of 
which I don’t understand. 
She keeps the radio on all 
the time. (I can’t stand hav- 
ing the radio on.) In 1958, 
when Pat and I were travel- 
ing in Caracas, Venezuela, 
Tricia came home _ from 
school for lunch and heard 
a radio flash that mobs had 
attacked our car. She called 
my office and asked, ‘What 
are they doing to our dad- 
dy?’ It was the first my of- 
fice had heard about the 
incident. 

“At rallies, Tricia is al- 
ways looking out for the per- 
son in the crowd who is shy. 
Then she will push that per- 
son up to me while I am 
autographing for the more 
aggressive ones. 

“Tricia is a connoisseur of 
good food. She has no weight 
problem. I have one. I sit 
there, push back my plate 
and watch Tricia and her 
mother eat all they want. 

“Ever since she was a lit- 
tle girl, Tricia has had a 
great attachment for ani- 
mals. When we came back to 
Washington in 1948, Tricia 
was a year and a half. One 
day we went driving out in 
the Virginia countryside and 
stopped at a filling station. 
A stray cat came up and she 
threw her arms around it 
and wanted to take it home. 
Ill never forget that. 

“Tricia is crazy about Pasha, her 
Yorkshire terrier. When Tricia had 





the measles last winter, all three of the 

family dogs insisted on getting into 

her bed. 
“The other two are Julie’s French 
This year I am going to learn all | 
about basebc Iu winter | 
clothes away befoi ummer gets | 
here, give my house a thorough 
spring cleaning—and n in the | 


fall I guess [ll win th 
ica Contest. 
—Poor Woman’s Almanac 


poodle, Vicki, and my Irish setter, Tim. 
We have a rule that you can’t feed the 
dogs at the dinner table, but Tricia’s 
always slipping them things under the 
table. She’s persistent. 

“During one period of her life Tricia 
had a big thing about horses. Her am- 
bition then was to be a jockey. Jock 
Whitney gave her a jockey’s outfit with 
the Greentree Stables’ silks, but she 
never got a chance to wear them. Her 
greatest disappointment was that we 


were never able to give her a horse of 
her own. 

“How has Tricia adjusted to the 
White House? Very well. You know, 
people talk about problems living here. 
I don’t see it that way. After all, this is 
a good home. In Tricia’s case, it gives 
her privacy—but at the same time a 
chance to go out and do the things she 
likes to do, such as fund-raising and 
tutoring (Tricia teaches three children 
in a ghetto area as part of the Urban 
Service Corps program). 

“Tricia generally does not like to go 
to big functions. But I took her with me 
to the dinner for President Pompidou 


in New York—her mother was on a trip 
of her own—and she carried it off su- 
perbly. And that masked ball that she 
gave so successfully last summer in the 
White House, she planned the entire 
thing. And now she is making up the 
whole schedule for Prince Charles and 
Princess Anne when they come here 
next month. Julie and David will par- 
ticipate, but these are Tricia’s plans. 

“Tricia has no skills in cooking or 
sewing—yet. She has been interested in 





clothes and fashion since she was a 
child. I recall that when she was five 
or six, she saw a woman on television 
and she came in to tell us what the 
woman was wearing, in exact detail. 
She does not ask my advice in choosing 
clothes, but she does ask her mother’s. 
And she loves purses. She has one of 
the greatest collections of purses I’ve 
ever known about. 

“Both Tricia and Julie are fortunate 
that they have the kind of figures that 
permits them to wear mini-skirts. But I 
feel that women should not complain 
about the new longer lengths, because 
most don’t have the figures for the 



















































shorter ones. Don’t get me w. 
appreciate a nice mini-skirt, +t] 
down the Champs Elysées, or 
White House staff—there are p 
minis here. But my advice to } 
is: they shouldn’t feel sad at her 
ing down. To a man, there’s mys 
what’s hidden. One of the most 
ing things I see are the bikinis 
Florida Gold Coast. I don’t wan 
back to the Bloomer Girls, just 
up a bit more. But Oriental y 
with their ao-dai slac 
their slit skirts, make 
take in going to W 
dress—theirs is more 
nine. ; 
“People ask what 
Pat and I used to br 
our daughters. The s¢ 
a strong central far 
Actually, what helped 
us close together we 
defeats! And the g 
All three women in m) 
ily never admitted 
feats in ’60 and ’62, th 
I did. It’s sort of t 
posite of what some 
chologists say abo 
dren: ‘Tf life is h 
may go wrong.” 
“Pat deserves all 
it. She was a very f 
ciplinarian. She ; 
study—oh, did shi 
them study! M 
calls me the permi 
the one Tricia 
could go to and get 
But I wasn’t arou 
much.” 


é 


“We celebrate 


“We always celeb 
days and birthdays tog 
usually alone. Sometim 
bring in a few vw 
friends for Father's 
You know, it’s true the 
higher you go in publi 
the more people y 
—but the fewer y 
close to. I don't 
about this because I 
like a lot of people ¢ 
me. Father’s Day is 
for sitting around 
away from the crow 
the luxury of this 
year for Fathers Day 
and the girls gave m 
board, records, cuff lin 
some funny cards. U 
though, they give me 
things like ties. The 
my taste.” 


Interview conductedt 
F. Healy, New Yo 
News White House 
spondent. 





THE SMILE 
By James Hearst 


You smiled and waved as you aft 
past. Llook out the window nowy 
ata yellow rosebush starred wiD 
buds, at silver backs of leaves 
turned by the wind, at an oriole 
in a treetop, two boys on tricycles 
racing down hill, a man on @ Vd 
mending a shutter—but none oft 
says what I feel. 









Sheerness doesn’t happen in everyone’s 
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Maybe you've gotten sheerness in other 
brands. Chances are you also got an extra set of 
transparent knees every time you stood up, 
or something equally unwelcome. 

This will never happen with Cling-alon. 

Our sheerness transforms your leg into a fine @ 
sculptural limb. It’s a beautiful thing to see. i : 

We know you wear panty hose and stockings 
Have you ever worn stockings that stay up by 4 
themselves? Our Thi-Top” hosiery does just that. : 
Think of what that means in hot i. é 
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In July 1918, a little more than a month 
her graduation from Sidney Lanier High 
hool in Montgomery, Alabama, Zelda Sayre 
oted the Prettiest and Most Attractive Girl 
her class—met Francis Scott Key Fitzgerald 
the country club. It was a hot Saturday 
ht and she almost didn’t go, but she had 
mmised to perform the “Dance of the Hours.” 
Scott, a first lieutenant in the 67th Infantry, 
moved into nearby Camp Sheridan in the 
ddle of June. Watching Zelda from the edge 

e dance floor, he asked if anyone knew her. 
leone said she was a local high-school girl 
1 at 18, too young for Fitzgerald (who was 
ly 22). But the vivid girl with the long, 
den hair was the most beautiful girl he’d 
r seen and he asked to be introduced. 
Years later Zelda remembered that when 
y danced, “there seemed to be some heaven- 
support beneath his shoulder blades that 
his feet from the ground in ecstatic sus- 
ion, as if he secretly enjoyed the ability to 
but was walking as a compromise to conven- 
* Once they met they were irrevocably 
iwn to each other, for if ever there was a pair 
ose fantasies matched, as Edmund Wilson 
r remarked, it was Zelda Sayre and Scott 
zgerald. They shared a beauty and youth 
t seemed to ally them against the more 
r world around them. They even looked 


ci 
1 





Scott was strikingly handsome, his features 
ically regular, almost delicate, with a 
gh, wide brow and a straight nose. His eyes 
ere perhaps his best feature: under heavy 
es, their clear ice-green changed with his 
oods. His mouth, thin-lipped and _tensely 
naeld, was his worst. Though only five. feet 
en, he cut a smart figure in his officer’s 
nic, which was impeccably tailored by 
rooks Brothers in New York. He chose to 
ear dashing yellow boots and spurs (other 
ficers wore the puttees issued to them). It 
his freshness, a clean, new look about him, 
t people immediately noticed. 
Zelda was not like any of the girls Scott had 
nown before. Her beauty, vivacity and assur- 
ce stemmed entirely from confidence in her 
good looks and drawing power. But to 
elda, Scott was a dazzling visitor from a place 
here life was lived on.a grand scale. She be- 
to make up stories about him. “In some of 
[her] dreams he lived in a dark mahogany- 
aunted house with ferns and red-coated an- 
estors and sometimes he lived at various 
Country-clubs,” she once wrote. 
Scott, a romancer, was never overly popular 
with men, but completely at ease with girls. He 
was talkative, merry, imaginative, and filled 
with dreams of success and wealth and fame. 
A novel that he had completed at breakneck 
Speed on weekends at Fort Leavenworth was 
still in Scribner’s hands. In August it was re- 
jected. Scott sent a chapter of it to Zelda, with 
a note: 
Here is the mentioned chapter . . . a document 
in youthful melancholy . . . 
et However . . . the heroine does resemble you in 
- more ways than four... . 
Needlessly I may add that the chapter and 
the sending of it are events for your knowledge 
. alone—show it not to man, woman or child. 
I am frightfully bored today— 
Desirously, 
F. Scott Fit— 
Whenever he was free, Scott came into 
Montgomery on the rattletrap bus that brought 
the soldiers into town, and from there he took 
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If the 1920’s had a literary hero, it was novelist 
F. Scott Fitzgerald, who named that era The 
Jazz Age. If the decade had a heroine, it was 
his wife Zelda (above). Glamorous and unin- 
hibited, Zelda and Scott were the first “Beau- 
tiful People,” personifying the giddiness of the 
generation he wrote about in This Side of Para- 
dise, The Great Gatsby, Tender Is the Night 
and other books. Scott died of a heart attack 
in 1940. By then Zelda’s mind had begun to 
fail, and she ultimately perished in a 1948 hos- 
pital fire. Much has been written about Scott, 
but little about Zelda. Now a biography of 
her has emerged. Based on letters and papers 
never before available, it describes with deli- 
eacy and passion the century’s most haunting 
love story. Here is a choice excerpt from that 
book, which is sure to be the summer’s most 
enthralling bestseller. By Nancy Milford 
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a taxi to the Sayre house at 6 Pleasant Avenue. 
He telephoned every day, and when he couldn’t 
come he called twice. But Scott was not the 
only man who courted Zelda. A mustached avi- 
ator amused her for a while, until he proposed; 
she turned him down. Astonished at being re- 
fused, he asked why she had kissed him, and she 
replied that she’d never before kissed a man 
with a mustache. 

Her honor was fought over so frequently be- 
hind the Baptist Church that the area became 
known as a sort of personal battlefield. The 
aviators used to perform stunts in their air- 
planes over the Sayre house until the gallant 
exhibitions were forbidden by the command- 
ing officer. But by then two men had crashed 
on the nearby Speedway, one of them the 
mustached gentleman Zelda had kissed. 

At the end of her life Zelda wrote, in a novel 
about those halcyon days in Montgomery: 
“One had to be in love. There wasn’t much use 
in all this playing around but there wasn’t any 
use at all without it.” 








ypyright © 1970 by Nancy Winston Milford. Excerpted from ‘‘Zelda,’’ published this month by Harper & Row, Publishers. 





Scott never forgot his first dinner at the 
Sayres’ late that summer. Zelda teased her 
father into such a rage that, grabbing up the 
carving knife, he chased her around the dining 
table. Everyone else ignored them and after a 
few moments they sat down. It was a harrow- 


_Ing introduction to the family. 


Scott carved his name and Zelda’s in the 
doorpost of the country club to commemorate 
their first meeting. He told Zelda again and 
again how famous he would be, but it irritated 
her that he neglected to include her in his 
vision and to compliment her on her own con- 
siderable local fame. Describing his attraction 
for her she wrote: “Dancing with [him], he 
smelled like new goods. Being close to him 
with her face in the space between his ear and 
his stiff army collar was like being initiated 
into the subterranean reserves of a fine fabric 
store exuding the delicacy of cambrics and 
linen and luxury bound in bales.” When she 
saw him with another girl she was jealous. 

With the summer nearly gone, Scott care- 
fully noted in his ledger that on September 7 
he fell in love with Zelda. He had many com- 
petitors, and she encouraged them, but that 
provoked his desire for her even further. 
Shrewdly, she understood that quite clearly. 

They spent afternoons together talking 
about poetry, sitting in the swing on the 
Sayres’ front porch and sipping from tall 
glasses filled with fruit and crushed ice. Play- 
fully Scott told her that according to both 
Browning and Keats, he should marry her. 
They discussed love and seduction as they 
walked in the pine groves and fields at the edge 
of town. She teased him; he was an “educa- 
tional feature: an overture to romance which 
no young lady should be without.” When she 
treated him casually, or made fun of him, he 
was hurt. Certain that he would soon be sent 
overseas, he tried to press her for a commitment, 
but she was wary of limiting herself to him 
alone. It didn’t help his cause that her father 
disapproved of him because he drank too much. 
Surrounded by so many young men, she was 
impervious to Scott’s pleas. 

In October 1918, Fitzgerald received orders 
to go to New York. From there he would pre- 
sumably be sent to France. But while he wait- 
ed at Camp Mills on Long Island, the Armis- 
tice was signed. Fitzgerald returned to Mont- 
gomery to await discharge from the army. 

Once back, he and Zelda quarreled bitterly. 
He wrote a letter to an old friend: “My affair 
still drifts— But my mind is firmly made up 
that I will not, shall not, can not, should not, 
must not marry— Still, she is remarkable— I’m 
trying desperately exire armis—’’ This is the 
only evidence that he ever seriously intended 
to break off with Zelda. By December, after he 
had been back in Montgomery less than two 
weeks, he entered the single word “Love” in 
his ledger. It was during this period that he 
fell deeply and entirely in love with her. He 
was to call it “the most important year of my | 
life. Every emotion and my life work decided. 
Miserable and exstatic but a great success.” 

Soon they were alone together whenever he 
could borrow a car; they drank gin and kissed | 
in the back rows of the Grand Theatre during | 
the vaudeville shows; and Zelda showed him a | 
diary she kept, which Scott found so extraordi- | 
nary that he later used portions of it in his 
fiction. They spent Christmas together happily 
before the fire at the Sayre home, and they 


more passionate attachment. Her behavior was 


began to move, enchanted by each other, into a | a 
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now incautious enough to earn the descrip- 

tion he gave it many years later: “sexual 
recklessness.” Zelda shared none of Scott’s Irish 
Catholic contrition. 

Yet she continued to go out with other men. 
Whether she wanted to challenge him or to 
keep intact her private vision of herself as a 
belle, she felt her behavior did nothing to di- 
minish her love for Scott, though it drove him 
| into a frenzy of jealousy. It was at the very 
] least a sign of her inability to place herself in 


his position, to feel the hurt she could inflict 
on him. Zelda did as she pleased, and Scott, 
who admired her fearlessness in their affair to 
the point of awe, was unable to make her his 
alone. Scott drank when she went out with 
others, but she managed to soothe his feelings 
and continued to see other men when she 
wanted to. He took pride in her being invited 
to the inaugural ball for the Governor of Ala- 
bama that January (1919), and years later he 
would tell people they had met there. All of 
the dances on Zelda’s card were taken, but 
Scott’s name was not on it. If he was there at 
all, it was as an observer. 


rom Zelda’s point of view, Scott 
was a new breed of man. Unath- 

letic, imaginative and sensitive, he 

represented a world she did not 

know and could not hope to enter, 

much less possess, without him. Be- 

guiled by his palaver, and sharing 

with him the view that anything done moderate- 





ly was better left undone, she decided that she 
loved him. They were both eager to conquer 
New York, and their entire future rested upon 
Scott’s success there. Not willing to have Zelda 
come North until he could show her the style 
of life he wanted them to share, he decided to 
try journalism until his stories began to sell. 
Zelda was delighted by Scott’s dreams of glory, 
and there is no doubt she shared them. 4 

On February 14, 1919, Scott’s discharge 
from the army came through and on the 18th 
he left Montgomery. In a gesture of consum- 
mate confidence, he wired Zelda from New 
York: “WHILE I FEEL SURE OF YOUR LOVE 
EVERYTHING IS POSSIBLE I AM IN THE LAND OF 
AMBITION AND SUCCESS AND MY ONLY HOPE 
AND FAITH IS THAT MY DARLING HEART WILL BE 
WITH ME SOON.” 

Throughout the spring of 1919, in that first 
flush of romance and absence keenly felt, their 
letters crossed. They were amorous and prom- 
ising, filled with news of what they did, wanted 
to do, and might yet accomplish. Scott’s letters 
have not survived, except for several wires that 
Zelda pasted in her scrapbook and his calling 
card sent with a special present. But Scott 
kept Zelda’s. She wrote in pencil usually, 
quickly and carelessly, not bothering to date 
her letters, nor to punctuate them, except for 
the characteristic school-girlish dash that sep- 
arated each thought, or the occasional word 
underlined for emphasis. Her hand was large 
and round and upright; she called it her “sun- 
burned, open-air looking script.” 

Zelda’s letters provide a key to her side of 
their romance. She had a striking ability with 
words that had nothing to do with formal edu- 
cation: her thoughts drifted, swerved and tum- 
bled in peculiarly swift transitions all her own. 
She teetered sometimes on the edge of that 
special guile she could wield toward Scott. 
But she could also be utterly open with him. 
| Once in New York, Scott told his parents 
| 





about his love for Zelda and asked his mother 
to write a letter of welcome. At the end of 
February Zelda told him: “I s’pose you knew 
your Mother’s anxiously anticipated epistle at 
last arrived— I really am so glad she wrote— 
Just a nice little note—untranslatable, but she 
called me ‘Zelda’ .. .” 

Scott knew that a few days after he left for 
Ne w York Zelda was invited to Auburn Col- 


lege for the week of February 22. Her date was 
Auburn’s football hero, Francis Stubbs. No 
two men could have differed more than Stubbs 
and Fitzgerald—and no. man could have 
seemed a more formidable suitor in Scott’s 
eyes than the dashing and confident Stubbs. 

Understandably, Scott was worried. But 
Zelda rather blithely reassured him: ‘Sweet- 
heart, please don’t worry about me— I want to 
always be a help— You know I am all yours 
and love you with all my heart.” 

Still, her trip disconcerted him. While he 
was trying to break into journalism in New 
York, his girl was not exactly cooling her heels 
at home. He had presented his calling card “to 
the office boys of seven city editors asking to be 
taken on as a reporter. I had just turned 
twenty-two, the war was over, and I was going 
to trail murderers by day and do short stories 
by night. But the newspapers didn’t need me.” 
So he settled on writing advertising copy for 
$90 a month and was not happy with his com- 
promise. (He came up with only one snappy 
jingle, for a steam laundry in Iowa.) He began 
a collection of rejection slips, which he care- 
fully pinned on the walls of his room in the 
unfashionable upper West Side. Zelda had 
promised to write every day. 

Darling, I’ve nearly sat it off in the Strand 
today and all because W. E. Lawrence of the 
Movies is your physical counter-part. So I was 
informed by half a dozen girls before I could 
slam on a hat and see for myself— He made me 
so homesick— I thought at first waiting must 
grow easier later—but every day I want you 
more ... I am acquiring myriad wrinkles pon- 
dering over a reply to your Mother’s note— I’m 
so dreadfully afraid of appearing fresh or pre- 
suming or casual— Most of my correspondents 
have always been boys, so I am at a loss—now in 
my hour of need— I really believe this is my 
first letter to a lady— ... An old flame from the 
Stone Ages is calling tonight— He'll probably 
leave in disgust because I just must talk about 
you— I love you so, and I’m so lonesome— 

She took her first swim in the icy spring wa- 
ters, and she reminded Scott: “Remember 
last summer how hard we tried to get a swim 
together? [Tl] certainly do all my swimming 
in a bath-tub in New York— So please have a 
huge one, big enough for us both—” 

March came and Scott sent her a glorious 
pair of pajamas, which she said made her feel 
like a Vogue cover: “I feel sure I’ll never be 
able to keep off the street in ’em.” And he told 
her he adored short hair. 

You really mustn’t say short hair thrills you— 
Just after I’ve lived in Vaseline, thereby turning 
mine dark, to make it long like you wanted it— 
But anyway, it didn’t grow, so I really am glad 
you’re becoming reconciled to the ways of con- 
venience— I still think how nice the back of my 
neck would feel— 

More seriously she told him: 

Darling, I guess—I know—Mamma knows that 
we are going to be married some day— But she 
keeps leaving stories of young authors, turned 
out on a dark and stormy night, on my pillow— 
I wonder if you hadn’t better write to my Daddy 
—just before I leave— I wish I were detached— 
sorter without relatives. I’m not exactly scared 
of ’em, but they could be so unpleasant about 
what I’m going to do— 

She added a little cryptically: 

But you know we will, my Sweetheart—when 
you're ready— ... I don’t see how you can carry 
around so much love as I’ve given you— 

But Scott’s life in New York was not going 
smoothly; his work bored and irritated him, 
and he was no closer to having Zelda with him 
than when he left Montgomery. Melancholy 
over his lack of funds and his inability to sell 
any: of his stories, he wrote Zelda. Was she 
willing to wait for him and for how long could 
he count on her? Weren’t her letters less fre- 
quent than before? Zelda tried to reassure him: 

























































Sweetheart, gop " 
Please, please don’t be so depressed— 
We'll be married soon, and then those lone SO) 
nights will be over forever—and until we are. 
am loving, loving every tiny minute of the da 
and night— Maybe you won’t understand thi 
but sometimes when I miss you most, it’s harde 
to write—and you always know when I make 
self— Just the ache of it all—and I can’? 
you. If we were together, you’d feel how s 
it is—you’re so sweet when you’re melancholy 
I love your sad tenderness—when I’ve hurt you 
That’s one of the reasons I could never be son 
for our quarrels—and they bothered you se 
Those dear, dear little fusses, when I alway 
tried so hard to make you kiss and forget— 7 
Scott—there’s nothing in all the world I wa 
but you—and your precious love— All the m: 
terial things are nothing. I’d just hate to live’ 
sordid, colorless existence—because you’d soo) 
love me less—and less—and I’d do anything 
anything—to keep your heart for my own- 
don’t want to live—I want to love first, and liy 
incidentally— Why don’t you feel that I’m wai 
ing— Ill come to you, Lover, when you'r 
ready— Don’t—don’t ever think of the t 
you can’t give me— You’ve trusted me with th 
dearest heart of all—and it’s so damn muc 
more than anybody else in all the world has eve 
had— 
How can you think deliberately of life wit 
out me— If you should die— O Darling—darlir 
Scott— It’d be like going blind. I know I wo al 
too— I’d have no purpose in life—just a pretty- 
decoration. Don’t you think I was made for you 
I feel like you had me ordered—and I was deliv 
ered to you—to be worn— I want you to wear 
me, like a watch-charm or a button hole boque 
—to the world. And then, when we’re alone 
want to help—to know that you can’t do an: 
thing without me. 
I’m glad you wrote Mamma. [Scott had writ 
ten to Mrs. Sayre telling her he loved Zelda 
something she undoubtedly already knew.| 
It was such a nice sincere letter—and mine t 
St. Paul was very evasive and rambling. 
never, in all my life, been able to say anythin; 
to people older than me— Somehow I just in 
stinctively avoid personal things with them- 
even my family. Kids are so much nicer. 
It was an extraordinary letter, for it reve 
Zelda’s perception of Scott in relation to her 
self and to money: they were inextricabl 
bound together. Scott was far more aware 4 
the power of money than Zelda; he wanted it 
badly. Once he had it he would treat it wit 
indifference, but its possession, and people w: 
possessed it, would become major elemen 
his fiction. Zelda’s letter reassures Scott he 
while “all the material things” didn’t matter t 
her, she knew that they did to him, and tha 
because they did so deeply he would love he 
less were she not embellished by them. 
Buoyed by her letter, Scott offered Zelda ai 
engagement ring that had been his mothe 
On March 22 he wired her: “DARLING . HE 
RING ARRIVED TONIGHT AND I AM SENDING 
MONDAY I LOVE YOU AND I THOUGHT I WOUL 
TELL YOU HOW MUCH ON THIS SATURDAY NIGHT 
WHEN WE OUGHT TO BE TOGETHER DON’T LET 
YOUR FAMILY BE SHOCKED AT MY PRESENT.” 
Enclosed with the ring was Scott’s calling 
card with this note written across it: 
Darling— I am sending this just the way it 
came— I hope it fits and I wish I were there to 
put it on. I love you so much, much, much that 
it just hurts every minute I’m without you— Do 
write every day because I love your letters so— 
Goodbye. My own Wife. 
Zelda was delighted with the ring. 4 
Every time I see it on my finger I am rathe r 
startled— I’ve never worn a ring before, they ve 
always seemed so inappropriate—but I love to 
see this shining there so nice and white like our 
love— And it sorter says “Soon” to me all the 
time— Just sings it all day long. 4 





_ That Saturday night she wore it to a dance 
~ at the country club, to everyone’s astonish- 
ay “You can’t imagine what havoc the ring 
7 wrought,” she reported. “A»whole dance was 
: completely upset last night. . . . I am so proud 
. to be your girl—to have everybody know we 
are in love— It’s so good to know you're always 
ing me—and that before long we’ll be to- 
_ gether for all our lives—” 
_ Opinion in Montgomery was by no means as 
simple as Zelda expressed it to Scott. More than 
one swain wondered just how long their long- 
distance romance would endure. Zelda was not 
_ known for the longevity of her amours and Scott 
had been gone for more than a month. The 
Sayres did not consider Zelda seriously engaged 
to Scott, and hoped that she wouldn’t be. Al- 
though Mrs. Sayre liked Fitzgerald, her notes 
_to Zelda about impoverished writers unable to 
make their way were intended to produce an 
effect. Fitzgerald was a charming and attractive 
but uncertain young man; he had not graduated 
| from Princeton; he was Irish; he had no career 
| to speak of; he drank too much; and he was a 
_ Catholic. 
_ Still, their correspondence flourished. Zelda 
wrote Scott that she hoped his mother would 
like her. Then, because he wanted to know 


t jends’ to more ‘college boys ‘dina Sa 
| had wives— Just sorter buddying with ’em and 
I really am enjoying it—as much as I could 
anything without you— I have always been in- 
| clined toward masculinity. It’s such a cheery 
atmosphere boys radiate— And we do such 
unique things—” The day before, a good friend 
'of hers from the University of Alabama, John 
‘Sellers, was short of his return train fare. 
elda helped him collect what he needed by 
dressing up in long skirts, with a floppy old 
hat pulled low over her eyes, and carrying a 
tin cup at the railroad station while they 
be gged for alms. She was having a grand time 
“acquiring a bad name,” as she put it, and 
thrived on the sensation she created. 
, As though to pacify Scott’s reaction to her 
cutting up, she added in one letter: “Every 
night I get very loud and coarse, and then I 
always wish for you so—so I wouldn’t be such a 
kid—” But this did little to assuage his feelings 
about her adventures. In April, he began to 
search for a suitable New York apartment for 
himself and Zelda. . 
Meanwhile Zelda was growing impatient in 
Montgomery; she tired of waiting for Scott to 
ma ke his fortune, and her petulance began to 
show in her letters. Writing about a woman 
‘she knew, she told Scott that all women “love 
o fancy themselves suffering—they’re nearly 
all moral and mental hypo-crondiacs— If 
t hey’d just awake to the fact that their excuse 
and explanation is the necessity for a disturb- 

g element among men—they’d be much hap- 
pier, and the men much more miserable— 
which is exactly what they need for the im- 
| provement of things in general.” 

! It was a nearly perfect summary of Zelda’s 
_ own ‘attitude toward men and Scott did not 

| miss it. He put her letter almost verbatim into 

! his novel, This Side of Paradise, as a pertinent 
description of “Rosalind,” who was partly pat- 
terned upon Zelda: “Women she detested. 
‘They represented qualities that she felt and 
despised in herself—incipient meanness, con- 
-ceit, cowardice, and petty dishonesty. She once 
told a roomful of her mother’s friends that the 
only excuse for women was the necessity for a 
disturbing element among men.” 

By the next letter Zelda’s mood had again 
shifted; she told him about an escapade near the 
iver in the worst part of Montgomery, where 
she had denned men’s clothes and gone to the 
movies with a gang of boys. Fitzgerald was 
furious. Coolly she assured him: 


Z 





Scott, you’re really awfully silly— In the first 
place, I haven’t kissed anybody good-bye, and 
in the second place, nobody’s left in the first 
place— You know, darling, that I love you too 
much to want to. If I did have an honest—or 
dishonest—desire to kiss just one or two people, 
I might—but I couldn’t ever want to—my mouth 
is yours. 

Maddeningly, she went on: 

But s’pose I did— Don’t you know it’d just be 
absolutely nothing— Why can’t you understand 
that nothing means anything except your dar- 
ling self and your love— I wish we’d hurry and 
Id be yours so you’d know— Sometimes I almost 
despair of making you feel sure—so sure that 
nothing could ever make you doubt like I do— 
It was definitely not the sort of letter that 

would reassure Scott, and on the 15th of April 
he took a few days’ holiday and went to Mont- 
gomery. After the trip he wrote in his ledger: 
“Failure. I used to wonder why they locked 
princesses in towers.” 
But if Scott considered the trip a failure, 
Zelda did not seem to. 
Scott, my darling lover— 
everything seems so smooth and restful, like 
this yellow dusk. Knowing that I'll always be 
yours—that you really own me—that nothing 
can keep us apart—is such a relief after the 
strain and nervous excitement of the last month. 
I’m so glad you. came—like Summer, just when 
I needed you most—and took me, back with you. 
Waiting doesn’t seem so hard now. The vague 
despondency has gone— I love you Sweetheart. 
Then, abruptly, she added: 

I’ve spent today in the graveyard— It really 
isn’t a cemetery, you know, trying to unlock a 
rusty iron vault built in the side of the hill. It’s 
all washed and covered with weepy, watery blue 
flowers that might have grown from dead eyes— 
sticky to touch with a sickening odor— The boys 
wanted me to get in to test my nerve to-night— 
I wanted to feel “William Wreford 1864.” Why 
should graves make people feel in vain? I’ve 
heard that so much, and Grey is so convincing, 
but somehow I can’t find anything hopeless in 
having lived— All the broken columnes and 
clasped hands and doves and angels mean ro- 
mances—and in an hundred years I think I 
shall like having young people speculate on 
whether my eyes were brown or blue—of course, 
they are neither— I hope my grave has an air 
of many, many years ago about it— Isn’t it fun- 
ny how, out of a row of Confederate soldiers, 
two or three will make you think of dead lovers 
and dead loves—when they’re exactly like the 
others, even to the yellowish moss? Old death 
is so beautiful—so very beautiful— We will die 
together—I know— 

Sweetheart— 


ouched by the beauty of her letter, 
Scott sent her a marvelous fla- 
mingo-colored feather fan. It was 
the perfect gift for Zelda—frivo- 
lous and entirely beautiful; she 
was delighted by it. 

Each year in Montgomery 2 
secret society called “Les Mysterieuses,” which 
was composed of 60 socially prominent young 
matrons and girls, gave a ball. That April it 
was a “Folly Ball.” The part of Folly was 
played by Zelda, who dressed in a costume of 
black-and-gold malines trimmed with tiny bells 
and danced upon her toes, “using numbers of 
small balloons as she went through the mazes of 
the dance.” Zelda had snapshots taken of her- 
self for Scott, as she posed in her costume among 
her mother’s roses. Her face had taken on a 
haunting prettiness; she was slimmer than she 
had ever been before (she said in a letter to 
Scott that she wanted to be “5 ft. 4 in. x 2 in.”), 
and with her piercing eyes, high cheekbones and 
straight nose she looked very much (as John 
Peale Bishop later described her) the ‘“barbar- 
ian princess.” 


| 


Just for the fun of it, she and Eleanor 
Browder talked a streetcar conductor into 
letting them drive his trolley, and before the 
poor man realized what he’d done the girls had 
run it off the track, or so Zelda wrote to Scott. 
She closed her letter with a pencil drawing of 
the outline of her lips: “This is the biggest kiss 
of any on earth—because I love you.” 

And then: 

Look at this communication from Mamma— 
all on account of a wine-stained dress— Darling 
heart—I won’t drink any if you object— Some- 
times I get so bored—and sick for you— It helps 
then—and afterwards, I’m just more bored and 
sicker for you—and ashamed— 

When are you going to marry me— I don’t 
want to repeat those two months—but I’ve just 
got to have you— When you can—because I love 
you, my husband— 

Zelda 
The enclosed note read: 

Zelda: 

If you have added whiskey to your tobacco 
you can subtract your Mother. .. . If you prefer 
the habits of a prostitute don’t try to mix them 
with gentility. Oil and water do not mix. 

In May the 4th Alabama Regiment arrived 
in Montgomery from France, and the town 
turned itself into a colorful Mardi Gras to wel- 
come them. Scott had written Zelda that he 
wanted to come to Montgomery the middle of 
the month, and she replied, “Darling Sweet- 
heart, Pil be so glad to see you again—” But 
she didn’t leave it at that; she told him that if 
he waited until June he could accompany her 
as far as Atlanta, where she was to attend the 
commencement at Georgia Tech. “I’m going 

. . try my hand in new fields,” she added 

with a stunning insensitivity to his feelings. 

In a rather pathetic attempt to keep her 
home, Scott had sent her Compton Macken- 
zie’s book, Plasher’s Mead, to read. But she 


didn’t like it: ““Nothing annoys me more than > 


having the most trivial action analyzed and 
explained.” She said the heroine was “ATRO- 
CIOUSLY uninteresting” and that maybe she’d 
save the book and try to read it again in rainy 
weather. But she also tipped her hand more 
than she may have intended, for in the same 
letter she told him, “People seldom interest me 
except in their relations to things, and I like 
men to be just incidents in books so I can 
imagine their characters—’ Everything, it 
seemed, had to revolve around her, her percep- 
tions, her games. Certainly that letter carried 
a warning about herself, if Fitzgerald had been 
in any condition to receive it. But he was not. 
He knew the terms—they were remarkably like 
his own—and that exquisite egotism drew him 
even more completely to her. 

But what he did not fully perceive, perhaps 
because Zelda did not, was the uncertainty 
within his girl. For, as worldly as she loved to 
seem, as reckless and ebullient as she was, 
Zelda knew nothing first-hand of any world 
other than the protected Southern one of pro- 
vincial towns and families. For all her banter, 
New York must have seemed as remote to her 
as the Orient. 

Scott had sent Zelda a map of Manhattan, 
and in a last-ditch effort to arouse her jealousy, 
told her a story about an attractive girl he had 
met in New York, an actress. But it backfired 
when Zelda replied, “Anyway, if she’s good- 
looking, and you want to one bit—I know you 
could and love me just the same.” That was 
not the reaction he had bargained for, and he 
was left without a rebuttal. 

Still, she did want him to come South again. 
He arranged to come for a few days in May 
and they had fun together, but he returned to 
New York with nothing settled; he promised 
her he’d come again in three weeks. Disheart- 
ened by his lack of fortune in New York, Scott 
began to take it out on his friends. He threat- 
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| ton Club, and the rest of the young men, 


weary of his moping, encouraged him; 

abashedly he backed down. 

There was one piece of luck. His story, 
“Babes in the Woods,” was bought for $30. 
With the money he bought himself a pair of 
smart white flannels and sent Zelda a sweater. 
She wrote that it was 

perfectly delicious—and I’m going to save it till 

you come in June so you can tell me how nice 

I look— It’s funny, but I like being “pink and 

helpless”— When I know I seem that way, I feel 

terribly competent—and superior. 
Adding, with that touch of self-perception she 
summoned for Scott alone: 

I keep thinking, “Now these men think ’m 
purely decorative, and they’re just fools for not 
knowing better’”—and I love being rather un- 
fathomable. You are the only person on earth, 
lover, who has ever known and loved all of me. 
Men love me cause I’m pretty—and they’re 
always afraid of my prettiness— One or two 
have even loved me cause I’m lovable, and then, 
of course, I was acting. 


elda told him she was just begin- 
ning to realize the seriousness of 
their attachment and to believe in 
their future together. 

T can’t think of anything but 
nightS with you—I want them warm 
and silvery—when we can be to- 

gether all our lives— . . . I don’t want you to see 
me growing old and ugly. I know youll be a 
beautiful old man—romantic and dreamy—and 
T’ll probably be most prosaic and wrinkled. We 
will just have to die when we're thirty. I wish 
your name were Paul, or Jacquelyn. I’m going 
to name all our children that—and Peter—yours 
and mine—because we love each other— 
That letter must have calmed him. 
But by the end of May thé college parties had 
begun in earnest and Zelda did not languish at 


home. After one particularly gay weekend she . 


wrote Scott: “TI’ll never feel grown. I absolutely 
despair of it... . And still I’m so mighty happy 
—It’s just sort of a ‘thankful’ feeling—that 
I’m alive and that people are glad I am.” But 
her letters were less frequent: she said he’d been 
sweet about writing 

—but I’m so damned tired of being told that 

you “used to wonder why they kept princesses 

in towers”—you’ve written that, verbatim, in 
your last six letters! It’s dreadfully hard to write 
so very much—and so many of your letters 
sound forced— I know you love me, Darling, and 

I love you more than anything in the world, 

but if its going to be so much longer, we just 

can’t keep up this frantic writing. It’s like the 
last week we were to-gether— 

Evasively, she said she wanted to feel that 
he knew she was thinking of him always. “T 
hate writing when I haven’t time, and I just 
have to scribble a few lines— I’m saying all 
this so you'll understand— Hectic affairs of 
any kind are rather trying, so please let’s write 
calmly and whenever you feel like it.” 

With what must have been a painful and 
supreme effort at withholding himself, he did 
not write to her for one week. When at last he 
did, Zelda chided him: “If you don’t want to 
write we’ll stop, but I love you so—and I hate 
being disappointed day after day.” 

Two of his subsequent letters were not de- 
livered because he had forgotten to put stamps 
on them. Zelda said it looked to her “like wild 
nights and headachy mornings,” and told Scott 
that because she had not heard from him she 
had sought consolation with a young man from 
Georgia Tech who was in Montgomery for a 
golf tournament. “I'll be in Atlanta till 
Wednesday, and I hope—I want you to so 
much—you’ll come down soon as I get back.” 
She had said she was going to try her hand in 
new fields and she did. The society columns 
and rotogravure sections in both Atlanta and 





Montgomery newspapers burst with pictures 
and stories of her exploits: “Pretty Montgom- 
ery Girl Creates Stir Among Atlanta Youth”; 
they called her “One of Montgomery’s most 
popular girls, and bewitchingly pretty .. .” 

When Zelda arrived in Atlanta there were 
four young men waiting to meet her at the 
train station. Each thought he was her date, 
for she had separately agreed to be the date of 
each of the gentlemen. This was just the begin- 
ning of the stir she raised in Georgia that 
weekend. At one point it was rumored that she 
was going to swim in the nude at a private 
pool, but she simply wore a flesh-colored bath- 
ing suit. One of the young ladies who was with 
Zelda that weekend remembered coming back 
late one night to the fraternity house where 
they were both guests to find Zelda and her 
date, drunk as lords, playfully smashing Vic- 
trola records over each other’s heads. When 
Zelda returned to Montgomery, she wore the 
young golfer’s fraternity pin. : 

Once home and sober, Zelda returned the 
pin with a sentimental note. Carelessly—for 
she was to insist that it was an accident— 
Zelda put the letter intended for the golfer into 
an envelope that she sent to Scott. Furious, he 
asked her never to write to him again. Never- 
theless, Zelda tried. to explain, but it was an 
awkward situation for which there really was 
no explanation. 

Scott wired her desperately that he would 
be in Montgomery on the next train. The pre- 
carious balance of their affair was gone. Edgy 
and fatigued, knowing that “I was in love with 
a whirlwind and I must spin a net big enough 
to catch it,” Scott decided that Zelda had to 
marry him immediately. Zelda refused. They 
cried, Scott stormed and tried to force her into 
marrying him with wild kisses and frantic 
arguments. He began to beseech Zelda, which 
was not at all the right tactic, for it demeaned 
him in her eyes, and she more resolutely than 
ever shied from his proposal. He became self- 
pitying and would not leave the Sayres’ house. 

Scott had expected her to be certain of him 
when he was most uncertain of himself. When 
everything in New York had failed him, his 
career and his writing, he turned to Zelda with 
a proposal of immediate marriage, made as 
much out of desperation as of love. It was an 
effort on Scott’s part to redeem at least a frac- 
tion of his dreams for success and happiness, 
but Zelda must have felt that it was founded in 
failure, and she could not accept marriage on 
that basis. 

Scott said he had to have her with him in 
order to succeed, but perhaps Zelda sensed 
that if she married him and he was still unsuc- 
cessful, the onus of his failure would rest on 
her shoulders. For Zelda marriage was the 
only means of altering the scope of her life. 
Scott would never forget her refusal; he would 
in time explain it away by saying that she was 
afraid to risk a life with him until he was a 
moneymaker. But that was unfair; it was only 
as his own faith in himself waned that hers be- 
came increasingly unsure. Finally Zelda told 
him to leave. He boarded the next train for 
New York, with his mother’s ring in his pock- 
et, certain that he had lost his girl forever. But 
even as he left, a part of him admired Zelda’s 
unwillingness to give up the bright and irre- 
vocable dreams that possessed her. He be- 
lieved, as he would soon write, “the girl really 
worth having won’t wait for anybody.” 

However shaken Zelda was by her broken 
engagement, she did not confide in her friends, 
nor did she give her family a word of explana- 
tion. With Scott gone, that summer in Mont- 
gomery drifted by as every one before it had. 
There were dances and swimming parties. One 
afternoon Zelda went swimming with a group 
of girls at a pool behind the local chemical 
plant that was to be used in case of fire. Zelda 
climbed to the diving board and prepared to 





_ the straps of her swimming suit caught 


















































































make a swan dive.’ As she moved hee 


comfortably; she released the straps and s 
out of the suit. She stood poised for an inst 
like a water nymph, rose upon her toes 
leaped from the board. The others were I 
spellbound by her audacity and beauty; t 
were also terrified that she would be seen or 
their mothers would hear about her behavio 
Scott had returned to New York just 1 
enough to quit his job and indulge in a s 
tacular bender that lasted until Prohibi 
closed the bars three weeks later. On I 
pendence Day he went home to St. Paul. 
had decided to rewrite his novel. For the 
of July and August he worked on it. By Sep 
ber the book was again at Scribner’s, and withit 
two weeks Scott was sent a contract for the 
publication of This Side of Paradise. As soor 
as he received word of its acceptance he wrote 
his editor, Maxwell Perkins, pressing for im- 
mediate publication. “I have so many th 
dependent on its success—including of cour 
a girl—not that I expect it to make me a fortune 
but it will have a psychological effect on me and 
all my surroundings. .. .” a 
In a section of the novel called “The Debu 
tante,” Scott came to terms with his loss o} 
Zelda. He called her “Rosalind” and used por 
tions of her letters and diary to*help create the 
atmosphere of her charm. “Rosalind,” he 
wrote, “is—utterly Rosalind. She is one 
those girls who need never make the sligh 
effort to have men fall in love with them. 
types of men seldom do: dull men are usually 
afraid of her cleverness and intellectual mer 
are usually afraid of her beauty. All others 
hers by natural prerogative.” That was 
almost word for word from a letter Zelda had 
written him in the spring. Several paragraphs 
later he added: “She danced exceptionally 
well, drew cleverly but hastily, and had 
startling facility with words, which she 
only in love-letters. . . . She was perhaps 
the delicious, inexpressible, once-in-a-century 
blend.” a 
Scott had not been able to put Zelda out of 
his mind, and in October he wrote to her, tell- 
ing of his success and asking whether he mighi 
come South to see her once again. She replied 
I’m mighty glad you’re coming— I’ve been 
wanting to see you (which you probably knew) 
but I couldn’t ask you . . . It’s fine, and Tm 
tickled to death. a 
And another thing: A ape f 
I’m just recovering from a wholesome amoul 
with Auburn’s “startling quarter-back” so my 
disposition is excellent as well as my heath 
[health]. Mentally you'll find me dreadfully 
detiorated—but you never seemed to know whe 
I was stupid and when I wasn’t, anyway— 
Please bring me a quart of gin—I haven't ha 
a drink all summer—and you're already rut 
along alcoholic lines with Mrs. Sayre— After 
you left, every corner . . . was occupied by ¢ 
bottle (or bottles)... . a 
S’funny, Scott I don’t feel a bit shaky and 
“do-don’t’ish like I used to when you came— 
I really want to see -you--that’s all— 
It was less than five months since he and 
Zelda had last seen each other, and Scott went 
to Montgomery that November in 1919 to see 
if he wanted her as badly as he once had. } 
Certainly he was returning to Zelda tri- 
umphantly, but as they sat in the front room of © 
the Sayres’ house everything looked smaller 
than he remembered it. In a story called “The 
Sensible Thing,” Scott described how he felt 
that afternoon as he realized that for himself } 
the first exhilaration of love was a perishable 
sensation: ‘Well, let it pass, he thought. . . - 
There are all kinds of love in the world, but 
never the same love twice.” He had fought for 
his rare girl: his novel, he could now tell her, 
would be published; but he wanted to force the 
scene of their reconciliation into a greater in- 
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than it could yield. He had had five 
in which to let his imagination play 
meeting and the reality of it could 
ch his expectations. 

Zelda understood him better than he 
, for after he left Montgomery she 
m that if he felt he had lost his feeling 
if he’d be happier without their marry- 
he would release him from whatever 
s had once been made. And she added: 
ow, ‘When love has turned to kindli- 
oesn’t horrify me like it used to— It has 
peaceful sound—like something to come 
and rest—and sometimes I’m glad 
ot exactly like we used to.be—and I 
Ip feeling that it would come again.” 
theless, before he left her for New York 
iad renewed their engagement; they de- 
| to marry as soon as his book was pub- 
d. Whether the timing of their marriage 
‘was Zelda’s or Scott’s idea is unknown. 

aen he left Montgomery Scott gave Zelda 
in cript copy of This Side of Paradise. 

she had read it she wrote him: “Why 
ay write? I’d like to tell you how fine I 
: the book is and how miserably and and 
He etely and—a little unexpectedly—I am 
” In another letter she added: 

iam very proud of you— I hate to say this, 
t I don’t think I had much confidence in you 
first... . It’s so nice to know that you really 
1 do things—anything— And I love to feel that 
aybe I can help just a little— I want to so 
. ’m so damn glad I love you— I 
yuldn’t fave any other man on earth— I believe 
find deliberately decided on a sweetheart, 
'd have been you— I thought that at first when 
couldn’ t find each other. . 

ott had already begun to plan where they 
d live, and Zelda asked him not to 

cl mulate a lot of furniture. Really, Scott, 

1 1 just as soon live anywhere—and can’t we 
id a bed ready-made? Someday, you know 
‘ll want rugs and wicker furniture and a home 
"m terribly afraid it’ll just be in the way now. 

wish New York were a little tiny town—so I 
uld imagine how it’d be. I haven’t the re- 
test idea of what it’s like, so I am afraid to 
ake any suggestions. 

she did tell him that she imagined their 
fment with large orange and black fruits 
1e walls and bright yellow ceilings. 

er sister Rosalind sent her a program from 


uch— . 


id enough like Marilyn: Miller to be her 
Zelda wrote Scott that it “upset me so I 
. n't do anything but act and dance for a 
or two—” But, despite the glimmer of am- 
n, she perceived her own limitations. “I 
Til never get ambitious enough to try. 
iing. It’s so much nicer to be damned sure 
id do it better than other people—and I 
nt not could if I tried— that, of course, 
d break my heart— 
yitt was not content to suppose that he 
id do anything better than the next man: he 
Hout to prove that he was a writer of the 
| water. Each time a story was bought he 
¢ Zelda of his success and he drank to 
rate it: he even acquired his own boot- 
or, which was a novelty in those early days 
ohibition. Four pages of Zelda’s scrap- 
“s are filled with these wires, which usu- 
included an assurance of his love. 
HE SATURDAY EVENING POST HAS JUST 
IN TWO MORE STORIES PERIOD ALL MY 
” 
HAVE SOLD THE MOVIE RIGHTS OF HEAD 
| SHOULDERS TO THE METRO COMPANY FOR 
INTY FIVE HUNDRED DOLLARS I LOVE YOU 
GIRE:.” 

this point Zelda was already committed 
vim and these wires were sent more for 
t’s satisfaction than hers. 
elda was aware that Scott had drawn on 
e of her own writing in This Side of Para- 





srollies in New York, telling Zelda that she © 


dise, and half seriously, she suggested maybe 
she would try to write, too. In a letter to Scott 
she revealed something of her idea of herself: 
Yesterday I almost wrote a book or story, 
I hadn’t decided which, but after two pages on 
my heroine I discovered that I hadn’t even 
started her, and, since I couldn’t just write for- 
ever about a charmingly impossible creature, I 
began to despair. “Vamping Romeo” was the 
name, and I guess a man would have had to 
appear somewhere before the end. But there 
wasn’t any plot, so I thought I’d ask you how to 
decide what they’re going to do. ... And so you 
see, Scott, I'll never be able to do anything be- 
cause I’m much too lazy to care whether it’s 
done or not— And I don’t want to be famous 
and feted—all I want is to be very young always 
and very irresponsible and to feel that my life 
is my own—to live and be happy and die in my 
own way to please myself— 
If Scott was worried about losing the fire 
and sweetness of desire, Zelda was not. “That 
first abandon couldn’t last, but the things that 





Zelda and Scott in 1921, a year after marrying. 


went to make it are tremendously alive,’ she 
wrote, and she asked him not to mourn for a 
memory when they had each other. 

Scott made two trips to Montgomery during 
January, and after one of them he sent Zelda 
a lavish, platinum-and-diamond wristwatch. 
He bought it with the money for the movie 
rights of “Head and Shoulders.” Zelda, who 
adored any gift but especially one that was 
like nothing anyone else in Montgomery had, 
was delighted with it. She said, “I’ve turned it 
over four hundred times to see ‘from Scott to 
Zelda,’ which was inscribed on its back. 

In February Scott wrote a friend who knew 
only that Scott and Zelda’s engagement had 
been broken the previous June. The friend had 
recently written Scott that he had been right in 
breaking off the relationship. The timing of the 
letter was, of course, awkward. Scott replied 
that candor compelled him to admit that it was 
Zelda and not he who had broken their engage- 
ment. He said that he realized his friends were 
unanimous in advising him against marrying 
her and that he was used to it. 

No personality as strong as Zelda’s could go 
without getting criticism... . I’ve always known 


that, any girl who gets stewed in public, who 
frankly enjoys and tells shocking stories, 
who smokes constantly and makes the remark 
that she has “kissed thousands of men and in- 
tends to kiss thousands more,” cannot be consid- 
ered beyond reproach even if above it... . I fell 
in love with her courage, her sincerity and her 
flaming self-respect and its these things I’d be- 
lieve in even if the whole world indulged in wild 
suspicions that she wasn’t all that she should 
be. . .. I love her and that’s the beginning and 
end of everything. You’re still a catholic but 

Zelda’s the only God I have left now. 

The Sayres announced Zelda’s engagement 
on March 20, 1920, and Scott sent her a cor- 
sage of orchids, her first. Zelda wrote Scott one 
last letter before she came to him for good. 

Darling Heart, our fairy tale is almost ended, 
and we’re going to marry and live happily ever 
afterward just like the princess in her tower 
who worried you so much—and made me so 
very cross by her constant recurrence—I’m sorry 
for all the time I’ve been mean and hateful—for 
ali the miserable minutes I’ve caused you when 
we could have been so happy. You deserve so 
much—so very much— 

I think our life together will be like these last 
four days—and I do want to marry you—even if 
you do think I “dread” it— I wish you hadn’t 
said that— I’m not afraid of anything. To be 
afraid a person has either to be a coward or 
very great and big. I am neither. Besides, I 
know you can take much better care of me than 
I can, and J’ll always be very, very happy with 
you—except sometimes when we engage in our 
weekly debates—and even then I rather enjoy 
myself. I like being very calm and masterful, 
while you become emotional and sulky. ... I’m 
absolutely nothing without you— Just the doll 
that I should have been born— You’re a neces- 
sity and a luxury and a darling, precious lover— 
and you're going to be a husband to your wife— 
This Side of Paradise was published on 

March 26, 1920. Scott took rooms at the Bilt- 
more Hotel and waited for Zelda to arrive 
with her sister Marjorie: he was still not certain 
of the exact date of her arrival. At last they de- 
cided to marry on Saturday, April 3, and Scott 
wired her on March 30: “wE WILL BE AWFULLY 
NERVOUS UNTIL IT IS OVER AND WOULD GET NO 
REST BY WAITING UNTIL MONDAY FIRST EDITION 
OF THE BOOK IS SOLD OUT.” 

Zelda was giddy with excitement the night 
before she left Montgomery and stayed up 
until morning devising fantastic schemes with 
Eleanor Browder about what she would do as 
the wife of F. Scott Fitzgerald in Manhattan. 
Her plots ran to turning cartwheels in hotel 
lobbies and sliding down the banisters of the 
great hotels. When friends of her mother’s saw 
her shopping for her trousseau and asked if the 
lucky young man was indeed Scott Fitzgerald, 
she winked and said, “It might be and it might 
be Red Ruth [a local boy].” 

Her friends thought she had made a brilliant 
match, but her family was still anxious about 
her marriage. Neither the Judge nor Mrs. 
Sayre went with Zelda to New York. 

The day before Easter Sunday, April 3, 
1920, Scott and Zelda met in the rectory of St. 
Patrick’s Cathedral. The entire wedding party 
was to consist of eight people—her sister Mar- 
jorie; her sister Clothilde with her husband, 
John Palmer; her sister Rosalind and her hus- 
band, Newman Smith; and Scott’s best man, 
Ludlow Fowler. They were to be married at 
noon, but Scott grew fidgety and insisted that 
the ceremony begin earlier, before the Palmers 
arrived. Zelda wore a suit of midnight blue with 
a matching hat trimmed with leather ribbons 
and buckles; she carried a bouquet of orchids 
and small white flowers. It was a brilliantly 
sunny day, and when they stepped outside the 
cathedral Zelda looked for all the world like a 
young goddess of spring, with Scott at her side 
as consort. END 
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The $20,000,000 Honeymoon 


At least once in every generation, the marriage 
of two wealthy, famous, powerful people cap- 
tures the imagination of the world. So it is with 
Mr. and Mrs. Aristotle Onassis. In this excerpt 
from his forthcoming book, a Pulitzer Prize 
reporter—assisted by a knowledgeable accoun- 
tant—details how Jackie and Ari spent about 
$1,600,000 a month during their first year of 
marriage—more than the Queen of England’s 


annual allowance ($1,140,000). By Fred Sparks 





When Jacqueline Kennedy married Aristotle 
Socrates Onassis, a British newspaper ran the 
headline: JACKIE MARRIES A BLANK CHECK. 
How true. Right now, Mr. and Mrs.. Onassis 
are spending more money than any other 
couple on earth. Their personal expenditures 
ran to about $20 million during their first, 
“honeymoon” year of marriage. 

Anyone who can do long division can figure 
out that to spend $20 million a year, one must 


spend $384,615.38 a week. But even at that 


rate of spending, there is no need to worry 


‘about the Onassises going broke. Financial pub- 


lications have estimated Mr. Onassis’ annual in- 
come from shipping alone at $50 million, and 
he owns interests in several other industries, plus 
a portfolio of securities so large that if all his 
stocks were dumped on the market the Dow 
Jones averages would sink like a ship’s anchor. 

Many financial observers here and abroad 
claim that if Mr. Onassis liquidated all his hold- 
ings he would be worth from $500 million to $1 
billion. Take the lower figure, $500 million. If 
that sum were put in the bank it would bring, at 
the usual 5 percent interest, an annual return of 
$25 million. 


So actually, the Onassises are living well with- 
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© 1970 by Fred Sparks. From the forthcoming book ‘‘The $20,000,000 
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of Jackie Onassis 


in their income—an unusual and admirable ac- 
complishment these days—and they’re putting 
aside a few dollars for their old age. 

When you come down to it, $20 million a 
year can be spent without straining if, like Mr. 
Onassis, you have fully staffed homes scattered 
around the world, ready for occupancy—ward- 
robes and all. There is a villa in Monte Carlo, 


with seven servants. A Paris penthouse, five _ 


servants. A hacienda in Montevideo, Uruguay, 
38 servants. A villa at Glyfada, in the suburbs 
of Athens, 10 servants. Jackie’s Fifth Avenue 
apartment in New York, five servants. The 
private island of Skorpios in the Ionian Sea, 
72 servants. The yacht “‘Christina’’ has a 65- 
man crew, a seaplane pilot and a doctor al- 
ways on duty. In addition, Ari maintains per- 
manent hotel suites in New York's Pierre and 
The Claridge in London. 

All told, Mr. Onassis has 202 servants on his 
payroll, and most of them have been with him 
for years. This should interest anybody who has 
encountered difficulty finding one reliable do- 
mestic. s 

The Onassis entourage includes a tailor, to 
operate the “‘Christina’s’” dry-cleaning plant, 
and three French chefs. Their salaries range 
from $250 a week for the Manhattan-based 
chef down to $100 a month for the others in 
Greece. Being very conservative, if we say that 
$300 a month is the average paycheck, and 
multiply that by 202, we get $60,600 a month, 
or $727,200 a year for servants’ salaries. Most 
of these domestics live in, and their food and 
lodging costs an average of $125 a head each 
month, making the total for all of them $25,- 
250 a month, $303,000 a year. 

There are other unbudgeted, unpredictable 
costs for this army of servants. Mr. Onassis has 
long made it a custom to assume the entire ex- 
pense for any domestic who becomes pregnant 
while in his employ. Because of this generosity, 
the servants’ quarters of his larger homes some- 


_ to the next of kin. 














































times resemble maternity wards. 

Mr. Onassis does not insist that # 
servant be married. He also pensie 
too old to work, and when a serva 
Onassis pays for the funeral and se; 


] estimate that the cost of Ari’s se 
ical and maternity care, unemplh 
ance, Social Security, pension fu 
etc.—plus what some servants 
since Onassis is an absentee lan 
the time—comes to $150 a head z 
$363,600 a year. The annual bill f 
servants totals about $1,393,800. 

Now contemplate the upkeep of 
sises’ far-flung homes, not countin 
Maintenance of Jackie’s $200,00 
co-op apartment is $750 a month 
New York hotel bill is $2,500 a montl 
don bill is $1,200. Houses must be 
broken windows replaced, fixtures 
light bulbs changed, driveways repa 
erators and wine cellars regularly re 
and damaged trees nursed back ta 
told, an accountant tells me, to mai 
eight land-based addresses in tip-to) 
Skorpios alone has 600 acres—it 
$1,985,000. - 

A subject that does not amuse Mr 
taxes. He is helpless when it comes te 
highway, water and school taxes t 
every homeowner. These taxes, adju 
overall value of his homes, must am 
least another $2 million a year. 

I took the problem of the “Christi 
keep to the New York editors of ~ 
Magazine, the bible of that luxury 
and I was given their rule of thun 
year a yacht owner must be prepared 
15 to 25 percent of his boat’s origi 
for maintenance—allowing, naturall 
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Sonsidering the many improvements 
is has made, the ‘“‘Christina,’’ a for- 
ian Navy frigate, is estimated to be 

}.7 million. Calculated at 20 percent, 

] upkeep would be something like 
on. 
agree that Jackie and Ari own $25 
arious forms of art. And, in the last 
e acquired another $887,000 worth. 
penthouse is chock-full of Louis XV 

_ furniture, some pieces of which are 

y Nadel, the furniture maker for Marie 

Ari owns a bejeweled Buddha 
0,000, if a price can be placed on 
(it’s the oldest statue of its kind in 

n world). Onassis is also the owner 
ery of paintings by the great masters, 
x an El Greco acquired for $250,000. 
his villa at Glyfada are many priceless 

Greek statues. 
assis, with all the publicity about his 
s naturally a target for thieves. 
= of his homes has been robbed. 

-Leterman, one of America’s best- 
rance men, said: “People like Onas- 
1h ign risk’—and must pay accordingly.” 

- expert in the field told me that, to in- 

possessions, as well as his life, his wife's 

ithe lives of his children and hers against 
ft, flood, kidnaping, murder and the 

Mr. Onassis must be paying at least 

000 a year in insurance premiums. 

otle Onassis also helps support at least 

in es, at a total of more than $125,000 
. Onassis, with his Greek devotion to 
is generous to anyone who can establish 

Bonk to his satisfaction. 

Dnassis might be pouring untold millions 

ritable coffers, but if that is so he has 

d to keep it quiet. Greek author and 

st Stephanos Zotos says: “During the 





thirty years I have been writing about Aristotle 
Onassis, I have yet to hear that he has given as 
much as a pair of cuff links to charity.” 

It is common knowledge by now that Jackie, 
besides being a compulsive shopper, is a com- 
pulsive redecorator. In his memoirs of the Ken- 
nedy administration, press secretary Pierre Sal- 
inger wrote: ‘“‘When the Kennedys moved in, 
so did the carpenters.” 

With her long record as a redecorator, it is 
not startling that since she married Mr. Onassis, 
Jackie has been casting a critical eye on the in- 
teriors of all his residences. After they had been 
married about eight months, she convinced her- 
self that it was necessary to redecorate the villa 
at Glyfada. Never one to do things sparingly, 
Jackie got on the long-distance telephone to 
New York and engaged the very elegant interior 
decorator, Billy Baldwin. 

Mr. Baldwin made two trips to Greece to look 
things over. He strolled back and forth through 
the Glyfada villa with Jackie, while a secretary 
followed, making notes on what was to stay and 
what was to go. 

When Mr. Baldwin accepts a commission, he 
guards the privacy of his client with his honor. 
But surrounding all interior decorators, in their 
private lives and in their employ, are young 
men and women who chatter like magpies. 
Gradually the stupendous sums being lavished 
in Glyfada became the talk of the trade. 

I picked up a tip here and there, and finally 
I nailed down Mr. David Barrett, a New York 
importer of classic pieces, and Mr. Barrett ad- 
mitted: ““Yes, Mr. Baldwin bought a number of 
superior tables from me—$ 10,000 worth—and 
because Mrs. Onassis was in a hurry, | had to 
crate them and ship them to Athens by air.” 

Thomas d'’Angelis, another expensive New 
York furniture dealer, who sells only through 
decorators, confirmed a private report that his 


firm had also done a ‘‘pleasing’’ amount of busi- 


ness with Mrs. Onassis, through the good offices 


of Billy Baldwin. D’ Angelis acknowledged that 
he had air-shipped to Glyfada 15 contemporary 
chairs and sofas. These 15 items cost $10,000 
for the basic frames, plus $12,000 for uphol- 
stery—a total of $22,000, or an average of 
$1,466 for each item. Why, it would be like sit- 
ting on money! 

I sought the advice of one of New York's most 
highly respected interior decorators, who for 
35 years has been doing some of the grandest 
homes in New York, Palm Beach, Palm Springs, 
and Nassau. He concluded that, considering 
Mrs. Onassis’ and Mr. Baldwin's rich tastes, re- 
doing the villa at Glyfada will cost at least 
$1,050,000. 

Glyfada isn’t the only redecorating job that 
currently engages Mrs. Onassis. She has a still 
bigger project on Skorpios, where she is build- 
ing an entirely new villa, again blending her 
ideas with Mr. Baldwin's. Interviewed in Ath- 
ens, Costas Harritakis, the city’s most eminent 
antique dealer, said: “Jackie has undertaken to 
purchase furniture and decorations for the villa 
at Skorpios with a special preference for French 
rustic style. She has been dropping in every 
week and purchasing more and more things.” 
The Skorpios job will probably come to $1.6 
million or so. 

Mr. Onassis does not always agree win Mrs. 
Onassis on just what should go into their various 
homes. Interior decorator Baldwin, for once 
breaking his vow of silence, could not resist tell- 
ing friends what happened when Ari and Jackie 
disagreed in his presence over the furnishings 
for their villa on Skorpios. Jackie, said Mr. 
Baldwin, made her preference known by 
“standing behind Onassis’ back and making a 
little face.” 

Now, let’s get down to cases on that incredi- 
ble figure of $20 million per year. On the next 
page we will see how it all really does add up. 





The data in this chart are based on infoenineba supplied by hundreds of informants: financiers, headwaiters, jewelers, 
bermaids, newspapermen, interior decorators, yachtsmen, art experts, intimate friends (and intimate enemies) and \V 
Mrs. Aristotle Onassis. The financial estimates were made by a senior accountant of a New York company that has of 
every major American business center. When he finished adding up the personal expenses of the Onassises, the ac 
who is normally unimpressed by large sums of money, exclaimed, ““Why, Mr. Onassis’ bills would stagger the World 


WEDDING 


Transportation of guests from three 
continents to Skorpios Island for the 
wedding; guests’ lodging in Athens; 
post-wedding party aboard the yacht 
“Christina”” (with imported food- 
stuffs, wines, flowers, orchestra, entertainment) 


HOMES 
Rental of apartments and hotel suites 
in New York and London; mainten- 
ance of apartments and homes in 
Paris, Monte Carlo, Glyfada (out- 
side Athens), on Skorpios Island, in 
Montevideo, Uruguay 


Construction and furnishing of new 


Wola ON OKOTpIOS =. 50s) es Rk ee Se -. $1,600,000 


Complete redecoration and refurnish- 


me-of villa at Glyfadaci: o.int thas es SOL kena atone, $1,050,000 


SERVANTS 


Salaries for 202 full-time workers— 
domestics, chefs, gardeners, chauf- 
feurs, social secretaries, etc., in the 


5... Europe;.and., South Americac.c6 ooo au ke ae $727,200 


Food and lodging for 202 servants, plus their families .. .$303,000 
Other expenses relating to servants: 
fringe benefits, medical care, preg- 
nancies, Social Security, unemploy- 
ment insurance, pensions, funerals 
(including an estimate of what they 


Salk. AWAY cx WHE eisrs 3, eek laces so ep ee eens $363,600 


SECURITY 


Salaries and maintenance of round- 
the-clock guards at homes in Greece; 
Jackie’s and Ari’s personal body- 
guards while traveling and while 


staying in New York, Paris, and London .............. $84,000 


YACHT 


ipkeep: of Christina’ “2% 4acce8 hoes seid eneehae hae $1,140,000 


JEWELRY 


Ari's gifts to Jackie (brace yourself!) .............. $5,000,000 


ART 


Paintings, sculptures, china, other precious artifacts 


Nant aut. $887,000 


JACKIE’S PERSONAL EXPENSES 


Her dresses, furs, cosmetics and cos- 
metic care, ‘minor’ jewelry, gifts to others 


NG Breaches $1,250,000 


ARI'S PERSONAL EXPENSES 


His clothes, personal barber, out-of- 
Pocket tips, cash handouts, etc; 45. 2. 2 SR Awe ee $19,500 


CHILDREN 


Alexander Onassis’ allowance 


w Se hie sates atte alate) eRe a MU Raia $100,000 


Christita:-Onassisivallowance: ih Se aie oa $75,000 


197A 


alle ndgin os pelaratea tea Bees EC ah ee Oe $1,985,000 


Caroline and John Kennedy's allow- 


ances, tuitions, governesses, clothes, general upkeep . . 


ARI’S RELATIVES 
All 50 of them 


ARI'S GIFTS TO OTHERS BESIDE JACKIE 
Including an addition of $1 million 
to his children’s trust fund, gift to 
Maria Callas of $40,000, gifts of 


jewelry and other valuables to friends and relatives ... . 


AUTOMOBILES 


Maintenance of 12 automobiles 
(including three Rolls-Royces) in 


France, -Greéce' and: Uruguay 6°) 0 bass ai ee 


Rental of chauffered limousines— 
one for Ari, one for Jackie—in New 


York, London or elsewhere, at horrendous daily rates . . 


ENTERTAINING AT HOME AND DINING OUT 


Maintaining guests at their various © 
homes and aboard the “‘Christina’’; 
parties; guides, extra cars, chauf- 
feurs; special chefs, foodstuffs, wines,. 
musicians, entertainers 


Restaurants and nightclubs for Ari 
and Jackie and their endless (non- 
business-related) parties with large 
numbers of guests at $1,650 a week 


TRAVEL 

For Mr. and Mrs. Onassis, their rela- 
tives (excluding children), guests, 
secretaries, bodyguards, personal 
maids and valets; fares and other 
expenses of- transportation; hotels, 
gratuities, sightseeing (this item does 
not include cost of traveling on the 


“Christina” ) 


MEDICAL 


Doctors and medicine, including full- 


time physician in“Greeee 7 y5010. Mina ot a en es re 


INSURANCE 

All types of insurance for Jackie, 
Ari, the children, and their personal 
belongings—homes, jewels, art, yacht 


TAXES 


Land, highway, water, school and 
other taxes related directly to their various homes .. 


Jackie’s Federal, New York State 
and New York City income taxes, 
and her other U.S. taxes (Ari pays 
no income tax in the U.S. or anywhere else) 


MISCELLANEOUS 

Even a billionaire loses some small 
change he can’t account for. He gets 
a hole in his pocket and a few dimes, 


pennies and drachmas trickle through ............. 


TOTAL: 
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sy’s baby Patrick, the newborn 
| ungs are plugged with mucus. 
peks air intake, reducing the 
of oxygen available for the 
9 carry through the baby’s 
surgeon in Philadelphia, Dr. 
Miller, found that a baby’s 
deliver oxygen to the body 


dit. So, in a very new 
eperimental attempt, 
«anged the inefficient 
o. red cells for adult 
e s in two very ill 
sBoth showed signs of 
pment, although only 
D i survived. 


‘a good medical spe- 
in be difficult. Your 
dhysician or a spe- 
hom you know may 
lternatively, Roger 
*,n expert on experts, 
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1) 


‘Ixperts? that you 
hje a nearby medical 
Jor large hospital. 
(| the professor or 
mt chief in the 
in which you 
werested. Ask him, 
sjecretary, whom he 
care of this kind, 
he would recom- 


MA caused by 
? Although it may 
Weredible that para- 
ithe intestines could 
breathing disorder, 
Wid Tullis, a Canadi- 
: tly published in the 
gland Journal of 
a2 some remarkable 
ebased on his study 
blatic patients: more 
2)percent of all asth- 
‘dmitted to his hos- 
Niagara Peninsula 
m in St. Cathe- 
tario—harbored in- 












patients. : 
Bt Ss exposure to these 
f), which abound in 
ce as well as tropi- 
lites, may trigger an 
i reaction that mani- 
Wilf as asthma. Rein- 
with the parasite 
jioduce recurrent at- 
‘ ‘ost patients whose 
' were susceptible 
#) were relieved after 
tjrapy. 


/APPENS at birth—and rapidly. 
viaby must switch from depen- 


» tus, allows blood to pass from 
© of the body to the other, by- 
the lungs. Scientists have al- 
‘indered how the duct closes— 
4) quickly this happens. Now 
a tentative answers: in rabbits, 
© to close within two minutes 
9Uh; in mice and rats, within 30 
€ in pigs, within two hours. The 
if 






rabbits’ ducts are shut in half an hour, 
the rodents’ in two to three hours, and 


the pigs’ in eight. Human ducts take 
considerably longer. 

What closes the duct? Researchers 
in Scandinavia have evidence that it is 
the baby’s first gasp of breath: oxygen, 
touching nerve fibers in the duct wall, 
appears to trigger the closure. 


DENTAL RESEARCHERS gathered recently 
in New York City to share their newest 


household use. 


Now you can have all the clean, 
filtered soft water you want for every 


Culligan Aqua-Sensor® makes 


slowly than some dentists believe. U.S. 
Navy dentists find that after one year, 
only one of every three cavities in 
tooth enamel has grown bigger. Even 
with deeper, more serious cavities, only 
about half are worse a year later. 

@ Children who drink chocolate 
milk, which is flavored with sugar, do 
not get significantly more cavities than 
children who drink their milk plain. 
Harvard dentists J. M. Dunning and 
A. T. Hodge suggest that since sugar 





Water that acts funny, tastes funny, 
smells funny or looks funny is no joke. 








this possible, automatically, because 
it is electronically automated to 
provide an unlimited supply. 

Your Culligan Man has a com- 
plete range of water conditioners; 
other models start at $198* Simply 


call and say— ¥ 
Pep 















(L to R) Portable Exchange Conditioning Service—Your 
dealer owns the units; low monthly rates. Ultra-Cleer 
Conditioners—Automatic removal of rust, taste, odor, 
hydrogen sulfide, acidity, hardness. Aqua 1 Purifier 
—Makes “bottled water’ for as low as 7¢ a gallon 


*Markette Model not shown. Prices optional with dealer. 


findings. Here are some _ highlights: 
e Pulsating water-spray teeth 
cleaners effectively massage the gums, 
thus preventing gum_ inflammation, 
and they may prevent buildup of tooth 
tartar. But tests at Harvard and the 
University of Iowa show the devices to 
be less effective in removing cavity- 
producing accumulations of decaying 
food. Tests by Northwestern Univer- 
sity dentist Armand Lugassy, and by 
colleagues at Emory University in At- 
lanta, show that even constant use of 
water-pressure cleansers will not ap- 
preciably damage dental appliances. 
@® Cavities may worsen much more 


Culligan Inc. and franchised dealersin the U.S. and 71 countries. International Headquarters, Northbrook, III. 60062. Franchises available. 


alone will cause cavities, the cocoa in 
chocolate milk may retard decay. 

@ Women’s teeth are looser the week 
before their menstrual period, re- 
searchers have discovered. Why? No- 
body knows, but scientists are launch- 
ing a study to find out. 

@ The avowed purpose of water flu- 
oridation has been to reduce tooth de- 
cay and, as a result, to cut dental bills 
and free dentists for more pressing 
work. Fluoridation undoubtedly re- 
duces decay, but after five years dental 
researchers at the University of Illinois 
have been unable to prove that dentists 
in fluoridated communities are filling 


fewer teeth than dentists in unfluori- 
dated communities. 

@ Sitting in the dentist’s chair makes 
a patient feel pain more readily and 
also lowers his or her tolerance for 
pain. New York University dental re- 
searcher Samuel Dworkin established 
these facts by testing a group of wom- 
en, first in an experimental laboratory, 
then in a dentist’s office. For pain stim- 
ulus, he applied a mild electrical cur- 
rent to an upper front tooth. 

® Plastic and ceramic 
false teeth, designed to be 
permanently implanted in 
the gums, stay in place and 
work effectively in animals’ 
mouths. But, the Interna- 
tional Association for Den- 
tal Research meeting was 
told, such devices are not 
yet ready for human use. 

e@ Fingernail biting may 
cure a disease known as 
pica—the craving to eat such 
materials as starch, clay, 
wood or plaster. Slum 
youngsters, especially, chew 
plaster and wood covered 
with lead-based paint. The 
lead can cause brain dam- 
age. Some experts attribute 
pica to emotional or nutri- 
tional deprivation. But Dr. 
Hans Neumann, a_ public 
health physician in New 
Haven, Conn., disagrees. He 
recently toured West Africa, 
where he discovered that al- 
most everyone chews wood 
sticks and clay—and almost 
everyone has fine, strong 
teeth, free of dental decay. 
This prompted Dr. Neu- 
mann to try to wean Amer- 
ican pica patients onto simi- 
larly hard, non-edible but 
non-toxic chewing objects. 
And at Johns Hopkins Hos- 
pital in Baltimore, pica ex- 
pert Dr. J. Julian Chisolm 
substituted crunchy food— 
diced apples, carrots, green 
peppers—for paint-covered 
plaster. Even fingernails, he 
feels, are far safer. “When 
I see one of these children 
come in with his nails bitten 
down to the quick,” he says, 
“T breathe a sigh of relief!” 


IF YOUR BREAKFAST consists 

of cornflakes and milk, two 

scrambled eggs and_ two 

slices of toast with butter 

and marmalade, how long 

will it take for your stom- 

ach to empty? Using a so- 

phisticated X-ray camera, 

London’ radiologists have 

——!' provided an answer: for 

healthy individuals, as little 

as 40 minutes or as much as an hour 

and 40 minutes. The stomachs of peo- 

ple with ulcers empty more quickly— 
in as little as 20 minutes. 


JENNIFER W. is a healthy premie. She 
is gaining weight in the hospital pre- 
mature nursery. But her parents want 
her home. The trouble is, she weighs 
only 4144 pounds, and most hospitals 
keep babies until they are 5 to 5% 
pounds. The result can be an anguish- 
ing, potentially harmful separation of 
child from mother. New data from Har- 
vard suggest that Jennifer may safely 
come home at 414 pounds. END 
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Set Bob will be 


the waiting room 

yunt on that, dear. It 

minute and Bob’s 

for at least a week. 

Bus {er voice was obviously 


m hm. Having lunch with a few 


‘Wonderful! So _ glad 


permanently pressed from the com- 
bination of weight, heat and black 
leather seats. Her upper lip was wet 
and her hair, once neatly combed in a 
dark, thick braid down the back and 
trimmed with a crisp white bow, was 
wisping around her face. 

Edging herself through the stingy 
corridors between tables and chairs, 
she made her slow way toward her 
waiting friends. 

“There she is,” said Laura. Laura. 





ul setting out of the 
house. Have a good time, 
dear—and call me if you 
need me. I'll be home all 
day.” 

“Right. Thanks, 
You're a nice lady.” 


Mom. 


P. 2 

-oor Mom Hill, thought 
Susan, as she slipped the 
phone back on its cradle. 
Ready as anything for her 
first grandchild and _ her 
daughter-in-law is sitting on 
the nest too long. Not on 
purpose, that’s for sure. 

She sat on the edge of the 
bed, rubbing her stiff neck. 
Her tummy sat before her. 

I’m huge, she thought. Gi- 
gantic. That used to be a 
snappy twenty-two-inch 
waist. Unbelievable. 

She was sticky and hot. 

Mother always told me 
never to have the big months 
in the summer. Always listen 
to your mother. 

She looked down at the 
bulge. 

“Remember 
said. 

She felt decidedly better 
after a shower and the usual 
Spartan breakfast. Juice, 
boiled eggs, toast, black cof- 
fee. She had had to watch 
her weight from the begin- 
ning. Her tendency to gain 
weight made looking at a 
coffee cake dangerous. 

“The first thing I want 
after the baby comes,” she 
had said to Bob, somewhere 
around the seventh month, 
“is a giant cheese danish.” 

That's what she missed. 
With Bob gone, there was 
no one to listen to her little 
complaints. No one, any- 
way, with as sympathetic 
an ear. What a time for a 
rising young executive to 
rise! A trip to Chicago at a 
time like this! 


that,” she 





Thin, tan, gorgeous in a trim mini 
skirt. 

“Here I am,” said Susan. “The 
baby lady.” 

She lowered herself into a chair, 
the headwaiter gently assisting. She 
looked up sweetly. 

“That’s fine, thank you. I can’t get 
any closer.” 

Susan looked around the table at 
her three closest friends, all beaming 
at her. She was the first of the crowd 


tip PO. aR di, OBO ee 





The birth control method substantially free from side effects .. . highly 


effective as proven in medical tests. First prescribed in 1960, EMKO has 


achieved nationwide acceptance during the past ten years and is the 


most widely used vaginal birth control product. No diaphragm needed; 


easy to use. No prescription required. Millions rely on EMKO. 


V Vi) VAGINAL FOAM 





CONTRACEPTIVE 


THE EMKO COMPANY, ST. LOUIS 





She missed a big cheese 
danish even more with Bob 
away. It was becoming a 
goal, a symbol, a reward for good di- 


etary behavior. 

And there she was, resplendent in 
her aqua tent, going to lunch with the 
girls, to a place where she’d have to 
say no to practically everything but 
the water.... 

Well,” she said to the wide brow 


} 


the makeup mirror yreaks 


wnt’s frenzied 

ng vas unquestionably 
fter the heat outside. Susai 
vilt in the taxi befor 
there. Her aqua tent 


n tl back, the creases 





TRICIA NIXON: A BOUQUET OF SUMMER 
FASHIONS 

PAGE 58: GINO CHARLES cotton/nylon lace 
dress is scattered with crystals. Has its own 
nude-colored slip and comes with white em- 
broidered and crystal belt, Sizes 4-14. About $145 
Shoes by Gamins. Available at Saks Fifth Ave- 
nue, al! stores 

PAGE 59: WILSON FOLMAR white cotton or- 
gandy midi is embroidered in red. Sizes 4-12 
About $185. Shoes by Herbert Levine. Earrings 
and pendant by Cadoro. Available at Bonwit 
Teller, all stores; Swanson’s On The Plaza, 
Kansas City, Mo 

PAGE 60: ANNE FOGARTY pink and white 
heck 





cotton camise has an overlay of rayon 
s 4—14 bout $85. Frank Olive straw 
by Richelieu. Available at Lord & 





yl New York; John Wanamaker. Philadel- 
phia;: Woodward & Lothrop. Washington. D. C 
Rich’ Atlanta; Hudson's 
Pirie, Scott & Co., Chicago; Stix 
3t. Louis; Swanson’s On The Plaz 
M Bullock 


Detroit Carson 
Baer & Fuller 

Kansas City 
Wilshire, Los Angeles and Palm 


Journal Shopping Center 





PAGE 61: JUNIOR SOPHISTICATES cotton 
plaid milkmaid midi has a white cotton lace 
bodice and detachable apron, Sizes 4—12. About 
$140. Shoes by Capezio, Earrings by Cadoro 
Cameo rings by Richelieu. Available at Saks 
Fifth Avenue, all stores 


PAGE 62: BEENE BAZAAR cotton embossed 
pique dress has a low, ruffled neckline, comes 
With black velvet belt. Sizes 4—12. About $110 
Earrings by Cadoro. Available at Saks Fifth 
Avenue, all stores 
PAGE 63: ELOISE CURTIS FOR HAPPEN- 
STANCE polyester voile dirndl] dress trimmed 
with cotton gingham and lace. Has matching 
pants. Sizes 3—13. About $75. Capezio shoes 
Available at B. Altman, New York; Filene’s, Bos- 
ton; Halle’s, Cleveland; Rich’s, Atlanta; L.S 
Ayres. Indianapolis; D. H. Holmes, New Orleans; 
Titche’s, Dallas; Robinson's, California 
THE RETURN OF ROMANCE 
PAGE 64: Our gazebo is built of materials made 
by U.S. Plywood Champion Papers, Inc., includ- 
ing Mylar. which requires little or no sanding 
and is easily covered in the finish of your choice 
paint, varnish, etc 





























































to be with child. Only one oth 
ana, was married. All three we Q, 
working. ” 

“You look great,” said Lae 
haven’t seen you in so long! We ¢ 
get together enough.” 

“Actually, it’s lucky I could 
here,” said Susan, searching for ¢ 
lap to put her napkin on. “I’m on 
rowed time, you know.” 

“When are you going to haye 
baby?” asked Diana, chie and p 
in her eyelet shift. 

“Baby? What be 
This,” Susan patted 
bulge, “is a basketball,’ 

“Only one?” asked * 
who was tall and cog 
black piqué. 4 

“Listen,” said Laura 
having my apartment | 
ed. Come on over and 
the fumes. It’s suppo 
bring. on the baby.” 

“By all means,” sa 
san. “Bring on the be 

“Wait one more 
said Toni, “and the 
will be born under my 

“What sign are 
asked Diana. 


“Virgo.” 

“Really? That’s 
sign. Does that mix 
Gemini?” 


Mercituny for Susa 
conversation _ slipped 
astrology and from thi 

a lot of catching up o 
and gossip, which wa 
fectly satisfactory as 
Susan was concernec 
last thing she wanted 
about was Susan Hill 

ing a baby. es 
She needed to hear al 

what else was hap er 
She needed to get out 
around a little. Lately, 
each day that passed y 
out a little telltale cram 
tiny twinge, she had fe 
herself doing less and | 
until she was just sitti 
and waiting. It was goo 
chatter with the girls. — 
Yet, at the same time. 

was uncomfortable in 
hard, straight chair. Unc 
fortable, too, feeling ¢ 
more huge and _ unga 
next to her slim, quietly 
friends, whose world wa 
different from Susan's 1 
Things had _ changed 
much from the days 
she, too, had to be bac 
the office by two forty- 
the latest. That seemet 

= Jongsagoyeae 
Stalwart in the facé 
chicken curry, crab newburg and m 
nated lamb daubs on a bed of ye 
rice, Susan ordered shrimp cocktail 
a modest chef’s salad. She felt so sai 
about her choice that when the 
sert cart rolled around on discre 
muffled wheels, she was tempted 
reward herself with a little jello. 
no one else was having any. Ally 
watching calories. 
“I gained three pounds at thes 
last weekend.” Toni had had the 
newburg. “And I better get it off 
fore next weekend, or I wont 
like anything in that new bathing 
of mine.” (con 





You just wait! Someday 
we ll be able to wear any bathing 











be able to vote. Someday we'll 
be able to smoke just like 
a man. Someday we ll 
even have our own 
cigarette. 





Youve come 
long way, baby. 
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Virginia Slims 


The taste for today’s womedn. 


Sungard: the best protection 


under the sun for you and your children. 


Now you and your children need 
not suffer the painful, harmful 
effects of sunburn—even if you 
stay out in the sun all day! 


Debbie Merritt after the Sungard Sun-Control test 


Debbie Merritt, the half-baked 
girl in the photograph, proved 
that Sungard’ sunscreen lotion is 
virtually 100% effective against 
sunburn. 
In a medically supervised test, 

Debbie applied tanning lotion to 
one side of her face, and Sungard 


to the other side. As you can see, 
the Sungard side did not burn. 

Think how important that is 
for children who burn so easily. 
For maximum protection, you 
apply Sungard before they go out 
in the sun. To maintain protec- 
tion, reapply from time to time — 
particularly after swimming or 
excessive perspiration. 

To get the tan you want, apply 
Sungard after you have taken as 
much sun as is safe for you. 
Sungard will keep you from 
burning. It lets you turn the sun 
on and off like a light. 


_—=—r; PERFORMANG 
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s oe 
(: Good Housekeeping 
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MILES LABORATORIES, INC 
CONSUMER PRODUCTS DIV 
ELKHART, INDIANA 46514 


To burn or not to burn: Sungard puts you in control. 














, HILL continued 


'’s black, thought Susan, with 
_¥ough, fishnet midriff. 

mvs it like?” asked Diana. 

, simple bikini.” 

yorse, thought Susan. 

Ye a maternity suit you can 
oni, if you don’t shed those 


c. What’s it like?” 
it makes me look like a blue 
e checked balloon.” 
much weight have 


to buy everything in yellow, 
and white, to show no prejudice. 

“I don’t care what it is,’ Bob had 
said many times, in response to the 
question of the sex of their firstborn. 
“as long as it’s a baby.” 

She fingered the soft little shirts 
and jackets and squeezed and petted 
all the fuzzy little toys. She was es- 
pecially drawn to an adorable little 
brown bear with a music box inside. 
It played “The Bears’ Picnic” and 


green 


swung its head from side to side. 

“Isn’t that adorable?” 

The woman next to her picked up 
one of the little bear’s brothers. 

“A nice change from Brahms’ ‘Lul- 
laby,’ huh?” she said. She wasn’t ter- 
ribly young. Susan guessed closer to 
forty than thirty. Slim and chic in a 
little flowered suit. 

“Td love to get it,’ said Susan. 
“But I have really bought myself into 
a frenzy in this department.” 



































ed, Suzy?” Diana, 
s, was full of ques- 


” 


ster gained so much 
ith her last baby, 
trying to get it off,” 


aid is the baby?” 
san, suddenly very 


ill’s heart descend- 
al inches. 

visioned herself en- 
ith each baby until, 


was the usual flurry 
» check, and then 
stood in front of the 
t on the sidewalk, 
up conversations, 
to start the good- 
t lunch hour was 
d soon the three 
girls took off in vari- 
tions, disappearing 
clip into the crowds. 
felt let down. The 
ternoon had to be 
et. Unwilling to go 
he made her way 
ne street, aimlessly 
shopping. With Bob 
e was in no rush 
k to the apartment. 
00 heavy with ex- 
. The bassinet, the 
the suitcase packed 
dy in the hall clos- 


2s, she would only 
inking again, and 
or later those dark 
ts would return, 
8 asking, “Is some- 
wrong with the baby? 
bo 

orst- of all: “Is it 
vas so tired of sleep- 
er side, of breath- 





Slurp. 
















power scrubs floors 
cleaner than you ever 


Polishes. Damp mops. 
Shampoos carpets. 


water. Leaves 


And hands too. 


‘The Hoover Floor-a-matic 
Rug & Floor Conditioner 


could by hand. It waxes. 


And it does one thing 
more. It vacuums up 
its own dirty scrub 


floors clean and dry. 


“Is this your first baby?” asked the 
woman. 

Susan nodded. “Does it show?” 

The woman laughed. “No. Not real- 
ly. When are you due?” 

“Last week,” said Susan, gloomily. 

“How nice.” 

“Nice?” 

“Well, I think so. It’s a little extra 
time to feel super-female. I was late 
with my first.” 

“How many do you have?” 

“Four.” 

“Four?” 

Nodding, the woman 
pointed in the direction of 
juvenile furniture. 

“We're shopping for the 
next one. Everything at 
home is getting a little worn 
out!” 


% 
Si looked in the direc- 
tion the woman had indicat- 
ed. There, deeply involved 
in a display of tiny chairs 
and tables, stood four beau- 
tiful children. 

“What a lovely family,” 
she said. ““You do good 
work.” 

“Well, I can’t take all the 
credit, you know.” 

Susan laughed. Me nei- 
ther, she thought. Poor 
Bob, sweating it out in Chi- 
CARON: oa: 

“What did you mean 
about feeling super-female?”’ 
she asked. 

The woman shrugged. 

“Oh, I just meant it—hav- 
ing a baby—makes me feel 
more—womanly. Womanly 
womanly. You know?” 

There was a shout from 
the direction of the little 
chairs and tables. 

“Oh, ’scuse me,” said the 
woman. “I think I better go 
referee.” 

Susan watched the woman 
tend her flock. Suddenly, she 
wanted to go home. She 
remembered something that 
had been lost in the ante- 
partum shuffle of diets and 
breathing exercises a cou- 
ple of weeks back. She was 
having a baby. A baby who 
would grow up and have a 
family, have hopes, have 
problems. It wasn’t just a 
bulge and a kick and a head- 
ache. It was a person. And 
Susan Hill was going to be a 
mother. 

The phone was ringing as 
she opened the door. 

“Hello?” 











“Hi, honey. How are you?” 



















cises, of waddling 
7in sensible shoes, of 
counting, of backaches and 
le kicks in the night. . . . 

’s Department Store loomed 
er. She stepped through the 
y scented entrance and _loi- 
while around the accessory 
5 near the door. Nothing 
us there. Nothing discourag- 
D worrisome thoughts about 
a fit. She steered herself clear 
jor Sportswear and the like 
ntually, as always these days, 
d herself in the Baby Depart- 


had everything she needed. 
Bob and she were careful even 





“This one takes care of your old age if your son 
should become a musician or writer.” 





“Bob! How are you?” 

“Fine. [I'll be home tomorrow.” 

“Oh, Bob! That’s” great! How 
come?” 

“My boss is very understanding. I 
just told him I was about to become 
a father and I didn’t want to miss it.” 

And I’m about to become a mother, 
thought Susan, and I wouldn’t miss a 
minute of it—not for the world. END 


No matter how hard I try, I can 
never get guests to finish saying 
good-bye inside the house so the 
neighbors arent in on the whole 
scene. —Poor Woman's Almanac 


UNG C OUPL ES WANT 


1 Toffler agrees. In his 

Shock, he foresees 
h new living and child- 
nts he calls “frag- 


childless marriage, 


renthood, post-retire- 
ring, communes, geri- 
rriage, homosexual fam- 


ygamy—both the ori- 
-mates-at-once 
new, one-after- — 
—anotnel iriety 
Dr. Philip Houser, Direc- 
tor of the Population Re- 
Research Center at the Uni- 
Chicago, thinks 
continue to marry 


versity of 
people will 
for what he calls “emotional 
maintenance” (and _ what 
the rest of us call love). He 
predicts more independent 
wives, more marital friction 
and less parental responsi- 
bility for child-rearing, but 
he isn’t dismayed; he doesn’t 
think it is necessary for 
every child to have a mother 
and a father or to grow up to 
be a man or a woman in the 
traditional sense. 

Maybe. But if big changes 
lie ahead, they will have to 
be made by the couples mar- 
rying now. In order to get a 
feel of what they are doing, 
a JOURNAL team interviewed 
scores of young couples 
about their courtship, their 
budgets, their jobs, their 
first homes, and what they 
most want out of their lives 
together—then zeroed in on 
four marriages. 





“‘We’vegotmoremoney”’ 


Outwardly, at least, our 
couples don’t seem revolu- 
tionary, although all four 
husbands help with the 
housework and two iron as 
well as cook. But even the 
rebels give surprisingly sim- 





ilar answers to the gut ques- 
tions. Ask how their mar- 
riage differs from that of 
their parents, and all of them 
say, “Weve got more 
money.’ Ask how they feel 
about the sexual revolution, 
and they all say, “That’s for 
other people.” For them- 
selves, they are looking, 
sometimes desperately, for 
eternal values. Some people 
call it “stability hunger.” 
For instance, take the way 


they feel about their wed- 


a lighted candle and blew it out after 
lighting a central candle to represent 
their union. Art and Sue Bassin elected 
to repeat their vows together instead 
of individually after the minister. 


Linda Belloli, a convert to Catholicism, 
had the priest change the Catholic ser- 
vice so that her father, a non-Catholic, 
could give her away—and so that she 
and her groom could kiss at the altar. 

What the changes seem to be saying 
is that marriage is not a social, legal, or 








dings. Although our four 
couples were chosen to illus- 
trate different life styles, all four brides 
were married in white, and like 80 per- 
cent of American marriages, theirs took 
place in 
three out of 

we interview 


church. But, interestingly, 
» four—and many others 
actually changed the 


wedding ceremo} Far from giving up 


ritual, they felt s igly about it that 
they insisted on |} a hand in it. 
‘We decorated church and 
helped with the food lves,” Ann 
illiams explained. “V ited it to 
wedding—for us, n¢ ur par- 

for the church.” ‘hose 

light ceremony i 2S 


he Disciple. Each ze 


religious contract, but a private affair, 
a promise between two. Out of respect 
for these sentiments, many clergymen 
go along with weddings in which the 
couples compose the service or the 
vows, play jazz, ask rabbis and priests 
to officiate together, or wear clearly 
outlandish clothing. One rabbi face- 
tiously says that he requires the couple 
to wear shoes only if the groom is going 
to break the wine glass with his foot in 
the Jewish tradition. 

For there is a revolution, and it is 
not mere perversity. It is built into the 
new and frightening options open to 
young adults (“We’ve got more mon- 


ey”). What the people under 30 know 
that the people over 30 don’t is that if 
you have the freedom to do your own 
thing, then you have to find your own 
thing to do. It was easier to worry 
about money, as the young marrieds of 
the Depression had to do. It was even 
easier to worry about achieving a mu- 
tually satisfying sex life, as the young 
marrieds of the affluent 1950s did. But 
in 1970, you have to decide what kind 
of life, what kind of marriage, you want 












: This Heovel Solid State Blender : 8 
has a built-in paddle that lets 


-you scrape as you blend. 
No. stopping and taking off the 





to have. And that’s tougher than the 
unfree people over 30 recognize. 

The possibilities are infinite, but we 
found it useful to recognize styles of 
marriage that develop around a cou- 
ple’s top priority. The Pioneers are 
out to reform social evils; the Home- 
and Family-Centered, to raise a happy 
family; the Career-Oriented, to succeed 
in their work; and the Students, to fin- 
ish college or graduate school. 

The Pioneers. For the future, the 
young couples to watch are the ded- 
icated few who are living out a pro- 
test against what they believe is the 
hypocrisy, selfishness, exploitation, or 


oe hocts hani button gives you | 
split-second accuracy. And to 
top it all off, there’sa _ 
- convenient strainer | 
built into the lid. 





































































materialism of conventional 
Rather than marry with a» 
ervation that they can alwa 
about one percent of the s 
big state university camp 
thousands of singles workj 
cities are living together in 
unofficial “arrangements,” 
Most radical are the 200,000 
American women believed 
pathize with the women’s 
movement, some of whose f 
hold that marriag 
women. “I foun 
wincing wheney 
called me ‘Mrs.’,” 
thy Crouch, 29, 
tan book editor. § 
husband, 27, a We 
consultant, now ke 
rate apartments as 
separate names. “]) 
think marriage is a goq i! 
for women, and J] wi! 
place that’s really |i 
where I don’t have to giitt! 
every move with gojpil 
else,” Dorothy says 
call each other at the} 
the working day, a 
which house to sleep 
he comes to my 
clean up and buy th 
If I go to his apartr 
am his guest. We ke 
ton wardrobes at t 
house, just like peopléei 
maintain a city and 
try house.” Why get! 
ried at all? “Because 
involvement gets to 
strain if it isn’t pern 














‘‘Families for the 


At the opposite 
the spectrum from thes 
per-individualists ai 
people protesting the 
fishness for two” o 
tional marriage by I 
communes and rearing 
children collectively 
young rebels are d 
lives that protest again: 
business and _ im 
organizations. In Seht 
dy, N.Y., Ronald andL 
Sontag hope to owr 
house in the country 
they can live as sé 
ciently as possible. 
they were married last} 
ter, they decided to 
two children noboé 
wanted before having 
own. Though white 
adopted black childre! 
ald now works as a SU 
tute teacher. Diana 
en up her teaching 
bake, sew and care 
children. They b 
“Families for the Future,” a 
ganization of couples who havea 
children who are “hard to place 
cause of race, physical handica 

Greg and Ann Williams, the ¢ 
ville, Fla., couple, are among thi 
ing number of young marri 
plan to “have one, adopt one. 
believe that the trouble with the € 
ronment is people. “The popule 
explosion is your baby,” Ann qu 
from a bumper sticker distribute 
Ze-Pop, a two-year-old organ 
for slowing population growth tt 

Greg and Ann look “squarer 
the other couples in the “Flavets 





ind now deteriorating family 

erected after World War II 
ans (Fla.-Vet) attending the 
exty of Florida at Gainesville. 
~ tamps were among their wed- 
yesents, and neither of them 
<r smokes. Greg is a good-look- 
yong man who likes ice cream 
fi) popcorn. Ann is compulsively 
Jey met on the student council 
loa’s first coed dorm, and on 
fit date, Greg confided that he 






















lexing for a girl he 
‘old hands with and 
| was Ann’s idea of 
ia’, too. That was in 
Siren both were pre- 
tents. 

1 ion was another 
they had in com- 
tin had just left the 
‘Catholic Church, 
chial schools hadn’t 
her for organic 
isiy or the party crowd 
@ rying to crack. Fail- 
)th landed her in the 
@y with a case of 
yleosis complicated 





viner Betty Friedan’s 
the Feminine Mys- 
it it was Greg who 
/) book through and 


yn beliefs. Both had 
hr belief in the God 
ichildhood and were 
they say, to put 
» first. The prospect 


hat they are mar- 
iy shop, job, study, 


i together. “If I 
‘Duy a stick of chew- 
i! we discuss it,” Ann 
‘cheerfully that you 
i isn’t talking about 
Our big job right 
» learn to change, to 
«h other to change.” 
ni terprise is so de- 
) that Ann is de- 
pr studies to it. She 
ched to psychology. 
ors thesis is on the 
} of medical-student 
ts, and she plans 
y a set of couples, 
i; herself and Greg, 
Jhrough medical 
ferns and prac- 
Bh she and Greg feel 
)istake for any wife 
tlinate her needs to 
ther husband. Wives 
Fmost student mar- 
-[edical students are 





ely dependent on the earnings 
* and Ann is trying to find out 
Saany doctors divorce the wom- 


it 
is 





o put their men through. 


nave sacrificed their own edu- 


idome- and Family-centered. 
iyst Americans, the great, si- 
1 ldle-class majority of the mil- 


tuples celebrating 


=| 





‘ican say what they want to 
‘ere are a lot of things that if 
on’t do right the first time, 
‘)n never fix. 

-_ —Poor Woman’s Almanac 


their first 


the top- 


anniversary this June want a happy 
home life more than anything else. 
They may try new ways to get it, but 
the ideal happy home remains one in 
which the father earns enough money 
for the mother to keep a comfortable 
house in which she can devote herself 
full-time to the rearing of children. 
Money, social justice, success, and self- 
expression are important because they 
make home life happier. Money has 
become so important to family life that 


the works, all modular for compact 
storage. Living is cramped with the 
baby, but Linda knows how to adjust 
because she is the oldest of six and her 
mother lives only a mile and a half 
away. Her hobby is sewing and baking, 
and since Gary often works odd shifts 
she sometimes bakes for her mother’s 
family. She likes living in her old 
neighborhood, but she thinks it will be 
better for the children when they move 
80 miles north to St. Clair, Michigan, 





This new 
Hoover Fry 
Pan does every- 
thing from the 
breakfast eggs to 
the dinner steak. 
And keeps the bacon 
or mushrooms warm at 
the same time. It’s the 


_ upmost in fry s. 


pans. And 


in 1970 the only mothers who are more 
apt to stay home than to work are those 
whose children are under six. Yet the 
ideal of the full-time mother persists. 
“The only time I felt that things were 
‘right’ in every way,” a young mother 
told us, ‘““‘was when I quit work to have 
my first baby.” 

Just about everything has_ gone 
smoothly for Gary and Linda Belloli. 
They’re one of the couples who had a 
baby the first year, and since Linda 
wants to have three more at year-and- 
a-half intervals, they’ve invested $360 
in a sturdy, 12-piece baby set—stroller, 
bassinet, high chair, table, car seat— 

















where Detroit Edison has a new power 
plant that Gary hopes to be transferred 
to when they can afford a house. 

Linda liked Gary the first time she 
saw him in their high school work- 
study program. “He had a mind of his 
own and spoke up, something I was 
afraid to do,” she recalls. She never 
dated anybody else. After high school, 
she went to work for Detroit Edison, 
where her grandfather, grandmother, 
aunt, uncle and two sisters have 
worked, and Gary went to work there 
as an apprentice power plant operator 
when he got out of the Army. 


The Career-oriented. Some mar- 


| If there’s really been a revolution 

in the theater, how come the ticket- 
| taker still tears the tickets in two 
| by hand?—Poor Woman’s Almanac 


riages are built around work, not home. 
Usually around his work. But now that 
career women marry, they tend to 
marry men in their own field. 

Art and Susan Bassin have the re- 
sources to get the best out of work 
and play in New York. Big, 
beautiful, bright and inde- 
pendent, Susan paints, takes 
pictures, studies palmistry, 
reads the latest books and 
dresses in high mod style. 
At 24, she is one of the few 
women on the professional 
staff of McKinsey & Co., 
Inc., a management consult- 
ing firm. Art, a diplomat’s 
son, was educated at Phil- 
lips Exeter and Harvard. 
At 25 he is analyzing paper- 
work overloads at the First 
National City Bank. The 
Bassins give parties, play 
the stock market and leave 
the city on weekends. “Our 
parents gave us expensive 
tastes; happily we can afford 
them,” Sue says. “Maybe we 
should suffer more.” 


Living in the future 

Art and Sue met their 
very first day at the Harvard 
Business School. Art earned 
money by driving the girls 
to their dorm; Sue was one 
of the girls. A biochemistry 
major at Smith, she got in- 
terested in business working 
for the Scott Paper Com- 
pany one summer. 

The Bassins expect to do 
everything everywhere all 
the time: Sue wants lots 
of children, but she doesn’t 
want to leave them to chil- 
dren’s nurses, so she may 
move her work home for a 
couple of years and schedule 
herself so she won’t be “bug- 
ging them all day.” If Art 
goes abroad for a U.S. com- 
pany, she’ll move her work 
there. They are already liv- 
ing in the wonderful world 
of the future, where time, 
distance, energy—and, above 
all, money—are no barrier. 

The Students. Forty per- 
cent of Americans 18 to 21 
years old are in college, and 
even those who are earning 
money in the armed forces 
or in first jobs are being paid 
to learn. About a quarter 
of the men in college are 
married. Who supports them? 

Families help if they can. The par- 
ents of Greg Williams believe young 
people should be financially indepen- 
dent, but they gave Greg and Ann a car 
for a wedding present, and they bring 
a load of groceries when they visit. 
Ann’s parents pay her tuition and 
school expenses. Ann spends ten hours 
a week doing research for a professor 
at $1.50 an hour, which pays for the 
groceries, and Greg’s fellowship and 
summer jobs take care of the rest. 

E. Stuart Hubbard III and his wife 
Linda make out better than most cou- 








ples because she is a (continued) 
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1 of the four fabulous fragrances to TAWN LIMITED, P.O. Box 448, Bridgeport, Connecticut 06602 ¢ Dept. 8 







Actual Size 
Over 3” 


COMPLETE SET 
ONLY 
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PLAY FARM ANIMAL COLLECTION 


22 Lovable Farm Animals to Delight the Heart of Every Child! 
BIG! FUN! COLORFUL! EXCITING! 
Chicks ’n Geese 'n a Dog; Moo Cows, Pigs, Horses, Goats, Donkey, Rabbit and Sheep 


p this marvelous collection of goofy, lovable farm animals. And look what you get: a 
ed, inquisitive Cow, Cuddly, woolly sheep, spunky goats, pink pigs, big friendly farm 


and much, much more. All together you get 22 farm animals selected as the ones chil- 


e the, most...and all with an 
ch: wide, friendly eyes, laughing 
nd marvelously authentic colors 
e each of these lovable charac- 
as if it had just stepped from the 
eet smelling fields of the open 
Such a wonderful gift you’ll want 
several sets right away. 


ER WILL NOT BE REPEATED 
THIS SEASON 


Pp you-to order Your Farm Animal 
on now, while the supply lasts. 
Ilection includes 22 friendly farm 
averaging approximately 2” in 
are of rubbery washable plastic. 
Drder Now, this offer will not be 
H this season in this magazine. 



















































the World of Lovers 
» the World of Beauty 


NIFICENT IMPORTED 


SQUE FINISH 
USIC BOX 


PLAYS 


2 Theme from 
“ROMEO 
nd JULIET” 


ite Statuettes of the World’s 
opealing Lovers Daydreaming 
ae Delightful Music of 

“A TIME FOR US” 

apture the Beauty of 

‘orld Famous Figurines 


efore in the history of movies 
mystery. and tenderness of 
>n portrayed so exquisitely as 
ecent motion picture ‘‘Romeo 
et.’’ If you have been fortu- 
Dugh to see this work or have 
is hauntingly attractive theme, 
istantly recognize and respond 
rystal Clear, bell-like notes of 
e for Us’ radiating almost 
y from this charming music 
Neated with an heirloom tone, 
bisque-finish, here is a col- 
treasure that becomes a clas- 
Hjorating piece wherever it is 
%d. Of course it is literally im- 
to even remotely capture the 
que colorations and workman- 
m the small black and white 
on here. Only when you your- 
dream to the wistful melody and 
consummate beauty of the work 
fully appreciate the charm and 
it will bring to your home. 


ER WILL NOT BE REPEATED 
THIS SEASON 

ly believe that these exquisite 
Doxes with their old world charm 
»n become hard-to-get collectors’ 
Du will treasure forever. Therefore, 
you to order now while our spe- 
mported supply lasts. Each full 
isque finish finely glazed ceramic 
90x is 6%” high x 4” wide, and is 
pr only $5.98 on full money back 
ee if you are not absolutely de- 
with the joy and beauty it brings 
r home and the pleasure it will 
-a gift. But hurry, order now. 
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I COLONIAL STUDIOS, DEPT. FA-28 


20 Bank Street, White Plains, N. Y. 10606 


Please send me the Giant Collection of 22 Farm g 
Animals for just $1.00 on full money back guarantee 
if | am not absolutely delighted. (Please add 25¢ 


postage with each order.) 
Enclosed liSiSsacescrssrccsesteevasctees 
i NAME 








(Print Clearly) 


q just $2.50. (You save $1.25.) We pay postage. i 
Extra sets make great gifts. 
ne te 





“The Theme from Romeo and Juliet’? Music Boxes 
are the rage in Europe selling for up to $12 or more 


COLONIAL STUDIOS, DEPT. RO-8 
20 Bank Street, White Plains, N. Y. 10606 


Please send me the ceramic music box that plays p 
4 “The Theme from Romeo and Juliet’’ for only $5.98 
postpaid on full money back guarantee if | am not § 


absolutely delighted. 

EMCIOSGG)! IS) Secccrsse0cr-c.ncttessaspace 
BUNAME: cenetsccscessesconsses 

ADDRESS 







i STAT Eeeseccvsecauaencovceesececestustsceoase ZIP 


9 (1 SAVE! SPECIAL OFFER: Order two music boxe 


(Print Clearly) é 





ft 
sf 


for only $10.95. Extra music box makes a peas 


i fect gift. 








Magnificent Giant All Electric onty Sh% 
Decorator Hot Server 


up to $19.95 or more in fine stores 


& Se. i é i VALS Pa Ma “+ 
Maintains Uniform “Just Right’’ Heat Over Entire Tray Area + Holds Hors d’Oeuvres 
Hot All Evening « Keeps a Complete Dinner Warm as Long as You Want 
Eliminates Cooked-out, Dried-out Dishes Forever 


This exquisite, all-electric server maintains a uniform warming heat over its entire area—adds a 
stunning, decorator note to every occasion. The server has become a must for those emergencies 
when a dinner has to be kept warm longer than you expected, and as the perfect warmer for buffets. 
Just think, no more overcooked dishes, no more dried out dishes because the constant tempera- 
ture will never destroy the taste of delicate foods. (And your server will even keep hors d’oeuvres 
simmering on cool patios.) The ideal companion piece for every table, at this amazing bargain 
price you'll want to order one for yourself and another as a gift while this special offer lasts. 


SUPPLIES ARE LIMITED g COLONIAL STUDIOS, DEPT. a2 nese i 
: : 20 Bank Street, White Plains, N.Y. 1 
PRS SHON MITC icvece bor bee i Please send me the All-Electric Hot Server for just §j 
cause of our huge volume purchase we ees on full money back guarantee if | am not 
can offer it to you for only $5.95 on full absolutely delighted. 
money back guarantee. Each server is a B Enclosed is $ 
sweeping 252” x 7” with enough room for 
three large casseroles or a combination i NAM Eivscrcirccccteccesccovasstscdccsacecciiacussvossessgseccessduasteteterssecesener i 
of cooked foods and coffee pot. Con- 
structed of life time steel with an exciting 5 ADDRESS fl 
design that fits any decor, it is finished I city ... ras i 
with handsome walnut finish handles and 
borders. UL approved, it operates on both i STATE per eee i 
i 


Rc ipscihscna (Print Clearly) § 








AC and DC current on 115 volts, 130 watts. I () SAVE! SPECIAL OFFER: Order 2 servers for just 
The electric unit is fully guaranteed for $10.95. Extra server makes a perfect gift. 
one year. eee eee ee ee es 


Magnificent Old Fashioned 
Colored Glass Collectors’ Decanters 













Benjamin 
Franklin 
Decanter 


(A) Apple Jack; (B) Trap Drum; (C) Horseshoe; (D) 
Liberty Bell; (E) Tonic; (F) Dolphin Jug; (G) Cooper’s 
Barrel; (H) Nectar of Life; (1) Vegetable Bitters; (J) 
Brandy Keg; (K) Whiskey; (L) Benjamin Franklin. 


Authentic Replicas of Original 
Handblown Decanters from the 
Wheaton Collection 


The art of yesteryear comes vibrantly alive in this magnificent collection of Old Fashioned deco- 
rator decanters. Original handblown glass has become a prized collector's item, their direct and 
honest beauty bringing a classic charm to any setting. Washed by the light from a window the 
clear, liquid topaz, deep cobalt blue and limpid seagreen glass glows with a warm internal beauty. 
Among the designs in this collection are the Benjamin Franklin decanter, the Liberty Bell Medicine 
Bottle, the Dolphin jug and nine more just as famous. Created by Wheaton glass whose limited 
edition decanters sell for up to $25.00 and more, the 12 mint editions in this offer represent the 
most precious designs in the history of American glass making. A superb decorating collection, 
you'll want to order several sets as special gifts. 


Offer Will Not Be Repeated This Season a ee, 


Because of the unusual opportunity to get 4 COLONIAL STUDIOS, DEPT. SB-10 
these collector classics, we urge you to ® 99 Bank Street, White Plains, N.Y. 10606 i 
order now while our special mint edition [Jf Please send me the Collector Decanters in the §j 
supply lasts. The 12 decanters in this Col- | amounts selected below on full money back guar- 

lection in Topaz, Cobalt Blue and Sea- B antee if | am not absolutly delighted. (Please en- Wl 
green Glass are all authentic replicas close 25¢ postage and handling with each order.) 


recreated from original molds that cap- 14 (Min. Ord 2 []Complete Set of 12 only $4 
ture the craftsman handiwork of the origi- ( ms a ens miwomple Ke : only:$ ih 
Eniclosed) “iS 'Siscisceissscsartectepsans (Print Clearly) 


nals. Each decanter is approximately 3” 


high and is yours for only 50 cents each. B NAME Chak 

(Because of the unique value, minimum ADDRESS. oneececceccccsceee 

order is selected for you by our own deco- 

rating staff, or you may order the complete | CITY eeessessesseseseeseeens : 
assortment of 12 for just $4.95.) You must STAM Es cccctvscesaisesncccocctecsetees wivele 





— 1) SAVE! SPECIAL OFFER: Order two complete 
sets (12 bottles in each) for only $8.95. Extra set 

makes a beautiful gift. i 
Jeu ee a ee ee eB 


be absolutely delighted with their authen- 
ticity and charm or your money will be 

completely refunded, but hurry, order now, a 
this offer will not be repeated this season. 
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Comparable Trays of this type sell for 


yent 
léril 


| %, 
“¥ LIVE in a hotel. Alone. And I can’t 
: tell you how many times I used to call 
4. on the help to zip up my dresses. My 


problem, of course, was my weight. I’m 
only a little over five feet one inch tall, yet, 
at one point, I weighed as much as 198 
pounds. Most of this I carried in my upper 
arms and from my waist down. When I 
walked, I waddled. Was I ever fat! A big 
reason, I think, why my marriage broke up. 

As long as I can remember, I’ve had to 
fight fat. Once,-I recall, a friend of mine 
sent me a snapshot, showing herself, her 
brother and me. I was so disgusted with it 
that I took a pair of scissors, cut me out of 
the middle, glued the two pieces together, 
and sent it back to her. She was furious. 

Perhaps one reason for my weight prob- 
lem was that I’ve always been a good cook. 
When my husband married me, I was 
fairly thin. But when he left me, I was fat. 
He really went for my cooking. In the 
beginning, he used to want me to put on 
weight. “I don’t want anybody else to look 
at you,” he’d say. And I believed him. 
But in the end, he didn’t want to look at 
me, either. So we were divorced. 

After that, I crash-dieted. I think I’ve 
been on every diet ever invented. The 
banana-and-milk diet. The grapefruit diet. 
The low-carbohydrate diet. The cottage 
cheese diet. The liquid diets. I can’t re- 
member which one I tried at the time, but 
whichever it was, it worked. Temporarily. 
At least, I lost enough weight to satisfy 
me for a while. But only a short while. As 
soon as I went back to my regular way of 
eating, I began to gain. My appetite was 
enormous. Pancakes, French toast, spicy 
Italian foods, baked beans, ice cream, 
candy—lI ate anything that was good. And 
fattening. In about one-eighth the time it 
had taken me to lose the weight, I had 
put it all back on again. 

It wasn’t a very good example to set for 
my daughter, I must admit. But I guess 
I didn’t give it much thought at the time. 
As a result, she learned young what it’s 
like to struggle with the scale. 

The years rolled on, and eventually, I 
came to Buffalo, New York, to work in a 
very large beauty salon. I’m a hairdresser 
and wigger, by profession. At the shop, the 
wig ovens are on the second floor. And 
each time I had to climb those stairs, I 
really puffed. Everybody knew when 
Farley was going to shrink a wig. Too bad 
I couldn’t shrink myself. 

Finally, my weight began to affect my 
health. My blood pressure was high. And 
headaches were frequent. I’m ashamed to 
say, however, that it was not until I had 
to spend ten dollars on alterations of a 
size 221% dress that I decided I had to do 
something about my weight. But what? 
I’d already tried diet fads, gimmicks and 
reducing pills, and all I did was go down 


and up and down and up the scale. 
One day, during a break at the beauty 
I picked up a magazine and saw 
of the woman who’d lost close to 
dred pounds with help of a 


. and mineral reducing plan 


candy. It was called Ayds. And it con- 
tained no harmful drugs. 

I thought if she could do it, maybe I 
could, too. So, on the way home, I bought 
a box of Ayds at the drugstore. The choco- 
late fudge-type, though I’ve since tried 
the vanilla-caramel and the new chocolate 
mint ones. 

How did I take them? Before meals 
with a hot drink, just as the directions 
say. And I didn’t have to make any 
special meals. Fact is, I don’t have any 
cooking facilities at the hotel, so I eat out. 
In the morning, I’d have my Ayds and 
coffee in my room, then go down and have 
juice, two eggs, toast with a pat of butter, 
and more coffee. At noon, I wouldn’t be 
very hungry. But I’d have another Ayds 
with coffee, and maybe a cup of soup and 
a sandwich. And for dinner, after still 
another Ayds, I’d order a regular meal. 
Often I wouldn’t even feel like dessert. 
That was the great thing about the Ayds 
Plan. I really felt like eating less. I’d 
found something, at last, to help me cut 
back my appetite. If I did get the urge to 
eat between meals, there were always 
more Ayds. They taste just like ordinary 
candy, so they satisfied my craving for 
sweets. 

Soon, the weight began to come off. 
Pound after pound. I weighed myself 
daily in the five-and-ten across the street, 


so I know. I’ve got to admit that I also - 


did some isometrics to help tighten up the 
muscles. But they’re easy. 

I realized, suddenly, the stairs were 
easier to climb. The headaches were less 
frequent. And my clothes were getting 
big. By the time I’d lost seventy pounds, 
nothing fit. But I felt great. 

I lost so much weight in the thighs and 
legs that I can now wear medium-length 
stockings, instead of extra-long ones. Even 
my shoe size has gone from 814 D to7 C. 
You should see me scurry up to the wig 
ovens these days. 

One thing more that makes me feel good. 
When I was heavy, and friends used to 
introduce me to a man, everything would 
go along fine—while I was sitting down. 
But the minute I stood up, that was the 
end. Today, thanks to Ayds, I’m as popu- 
lar standing as sitting. Who knows? I may 
even marry again. 


BEFORE AND AFTER 
MEASUREMENTS 
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198 lbs: ca WEIR ae 128 lbs. 
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topped crash dieting and lost 70 pounds. 


Farley Heward—as told to Ruth L. McCarthy 


7? 


soe bine Beck = i BO tied 
Too bad you can’t see how big my legs were here. They were some sight. But I 


never wanted to keep snapshots like that around. 


Now look at me-—at 128 
pounds. My thighs and 
legs still aren’t as small as 
I’d like, but at least I’m 
able to raise my hemline to 
a more fashionable length. 





3 COUPLES continued 


Ider and finished college first. 
. mpact, freckle-faced and friend- 
gt v up on a farm and likes to work 
‘s hands. A former Seabee, he’s 
pulling out of Vietnam and 
| jazzing up the Mass of the 
hie Church. He says he was at- 
|} to Linda because she looked 
) old-fashioned girl. 

ja is a thoughtful, slim brunette 
fn all the math and 
prizes in her high 
and went on to major 
at Bates College in 
When she graduated 
, IBM snapped her 
moved her along fast- 
most of the men she 
with. She now earns 
an $10,000 a year as 
r associate program- 
hey met when her 
u’s uncle, introduced 
}t an IBM picnic be- 
s¢1e thought they would 
Ich other. They did. 
b ear later, when Stu 
| 
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d, she was so startled 
e blurted, “You want 
WHAT?” Six months 
ie said yes. 
figured he'd better 
down to completing 
if he was going to 
Linda the way he 
‘to, although she says 
n't stop working no 
how much he makes. 
er salary and his G.I. 
s, they can afford to 
a new apartment 
and own two cars. 
opes the best school 
will be near an IBM 
tion to which she can 
r and keep her senior- 
programmers are in 
mand that she is sure 
get a job that will 
’m through Stu’s re- 
two years of school, 
er he chooses to go. 


ompanionable’”’ 


eres one word that 
p these young mar- 
1t would have to be 
anionable.”’ Greg Wil- 
hops for clothes with 
We, and urges her to 
e sexier fashions. So 
t Bassin; when Susan 
ecide which of six or 
tfits to take, he tells 
needs them all. 

mehold tasks are los- 
ir gender. Stu Hub- 
ys his views on mar- 








GENERAL FOODS 


after an exam—by whichever Williams 
has taken the exam. They even make 
their differences complement each oth- 
er: he reaches tall kitchen shelves for 
her, and she reaches into places too 
narrow for his big hands when he’s 
repairing the car. 

Equality sometimes becomes an ob- 
ject in itself. Susan Bassin lets Art’s 
shoes pile up on his side of the bed al- 
though the mess bothers her more than 
it does him. Wives in the women’s liber- 





He just opened Gaines Prime—in 


the cellophane cans. Gaines Prime is 
just the same as regular canned. With 
the same rea/ meat. And the same meat 


by-products, vitamins, minerals and veg- 


etables your dog loves and needs. 


Only we found a way to make our 


canned dog food with just the right 
amount of moisture so our tender meaty 
chunks can come in easy cellophane 





are from “the old 
’ but he doesn’t ex- 
inda to wait on him. He’s the 
cook and coffee bringer. Gary 
scrubs the kitchen floor for Lin- 
when she was working, he 
ook on his days off, although he 
eful to recognize her sphere of 
ity by calling her at the office 
| tructions. 

‘ot of mental energy goes into 
g asingle standard of rights and 
Stu Hubbard may be “old-fash- 
| but he follows a single rule— 
thusband has no more right to a 
}yut than his wife. Ann and Grez 
s take turns buying new clothes, 
‘2 apartment gets cleaned the day 












ation movement agree with Susan that 
the wife should not intervene. “So what 
if he waits to do the dishes until they’re 
all dirty?” one counselled another. 
“It’s his task and you've got to let him 
do it in his own way!” 

“Adjustment” hasn’t been a major 
problem. Stu Hubbard, for one, thinks 
that learning to live in an apartment 
was harder than learning to live with 
Linda. Some brides found that manag- 
ing a household was more work than 
they had expected, but no one could 
think offhand of any traumatic surprise 
that revealed itself only after the wed- 
ding. Styles of adjustment varied. The 


Billy McCann just opened a canof 
meaty dog food with his bare hands. 


Bellolis say they have never quarrelled, 
but arguments are a form of indoor 
sport for the Bassins, and Susan Bassin 
holds to the new view that it’s better to 
get hostilities vented. 

Sex is not a hang-up area. Ann and 
Greg Williams, as a matter of principle, 
were virgins when they married (‘“we 
got married when we couldn’t hold out 
any longer’), but now that they are 
married they say that “sex is one of the 
fun things we share.” Greg thinks that 










cans. Same for Prime Variety—complete 
chicken, liver and beef flavored dinners 
—all in one box. 


Easy meaty Prime—in the cellophanecans. 
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physicians are woefully ignorant about 
sex, and he is taking a new course for 
medical students in human sexuality 
that includes movies of sex acts. 
Neither of them can imagine sex with 
anyone else. One of the women’s libera- 
tion wives has a pact with her husband 
that permits them to have sex relations 
outside of marriage provided they tell 
each other, but neither seems to have 
taken the other up on it. 

Budgeting doesn’t cause trouble, 
either. The new young marrieds who 
are working make enough money to af- 
ford as much, in many cases, as couples 
ten years older. But few save, and 





many brides haven't any idea how 
much they spend for food; those who 
do quote “$15 or $20 a week.” Clothes 
are leftovers from single days, but some 
new brides miss the fun of splurging on 
new fashions. Rent looms larger and 
varies more, but housing is frankly im- 
permanent. Few know where they'll be 
the year after next, except that it will 
be somewhere else. Some invest senti- 
ment in small, portable objects. Linda 
Belloli is more interested in knick- 
nacks than decorating. The 
Williamses have tanks of 
live turtles in every room, 
but furniture doesn’t matter. 
“Home is where we are,” 
Ann says. “It’s not things.” 

The Bassins take the op- 
posite view. Susan spent 
months shopping for their 
New York apartment and it 
is complete down to the last 
ornament—just as they're 
about to leave it. She expects 
to go on redecorating and 
moving most of her life. 
“Even if you are not going 
to be in a place for long, it 
should be just as settled as 
if you were going to stay for- 
ever,” she insists. 


Best of all worlds 


Dreams of the far future 
often include a “big old 
house in the country.” No 
one wants to live in the city, 
but the Bassins want the 
best of all possible worlds: 
a house 200 miles from New 
York, an apartment in the 
city, and a helicopter to 
commute between them. 

All but a few exceptional 
young couples want chil- 
dren, but we did not find 
any who wanted more chil- 
dren than their parents had, 
and most don’t want chil- 
dren right away. The aver- 
age time between marriage 
and first child is growing 
longer, and in a recent Gil- 
bert poll of people under 
25, a majority were against 
marrying young—usually 
meaning before 20. The main 
reason was not lack of mon- 
ey, but lack of maturity. 
Many volunteered that a 
girl under 20 was too young 
to be a mother. 

The doubt and delay are 
understandable. Previous 
generations of newlyweds 
were spared the responsibili- 
ty of deciding whether or 
when to become parents. 
Now the pill makes them 
choose, but traditional moral 
codes and religions are silent 
about how to make the awesome de- 
cision to create a new human being. 
No wonder so many brides told us 
they wanted to wait until they felt 
surer of their own identities! 

Meanwhile, the year 2000 is only 30 
years away—and as Alvin Toffler says, 
change will be faster in the generation 
ahead. Families may well be “frag- 
mented,” as he predicts. They'll be dif- 
ferent from families today and surely 
more different from each other. For 
one thing the new young marrieds seem 


to have learned early is that each 
couple has to learn to love in its own 
way. END 
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Hal i Dryer iest bouffant. Fits comfortably 
over curlers. Made of quality 
plastic in attractive floral pat- 
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7499—Re-Nu Hood $2.98 
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DO YOU WANT | KEEP YOUR 
STRAIGHT HAIR? J pF: HAIR DRY WITH 
Get a silky, swingy coiffure in sec- SHOULDER- 
onds! Electric Hair Straightener SHOWER! 


tames all types of hair almost in- 
stantly. Even most obstinate curls 
straighten completely and _ safely. 
Comb through hair, gentle warm heat 
relaxes hair into smooth lustrous 
strands. Safe for hair that’s tinted, 
toned or bleached. Requires no ex- 
pensive lotions or cosmetics, works 
iby itself. Automatic straightener, 
with comb of golden anodized alu- 


Snap new clever shoul- 
der-shower around your 
neck. It sends splash- 
proof stream of water a : : : : 
downward, gives a cool- wes ee ange 
ing, invigorating shower A 
without disturbing hair- SLEEP PILLOW KEEPS SKIN SMOOTH... SAVES HAIR® 
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ur Child’s Name 
/ Could Mark 
lim for Failure 


What’s in a name? 
More than you'd think. 
New psychological 
Wies show that saddling a child 
) with an unusual name 
) can warp his personality. 
By Arthur Henley 
4 parents named him Sylvester be- 
«they wanted him to be unique, to 
© out from the crowd. But, aside 









































Jirdy stunts. This won him the 
ion he craved, as well as a nick- 
»—“Silly.” Being neither the egg- 
+is parents had envisioned nor the 
1ead his classmates derided, Syl- 
_ was bedeviled by emotional con- 
that increased during his teens. 
freshman year at college, these 
i:ts reached such proportions that 
Sempted suicide. The reason he 
“JT hate my name.” 
ynted, this is an extreme Case. 
‘children are able to live with 
j 1ames, or at least live them down. 
iccording to a new psychological 
unusual names can sometimes 
) severe personality disturbances, 
Jay even mark a child for failure. 
Robert C. Nicolay, a psychology 
sor at Loyola University of Chi- 
and Dr. Arthur A. Hartman, di- 
of psychology for the Psychiatric 
ate of the Cook County Circuit 
took a large sampling of unusual 
from court psychiatric clinic 
d compared them with an equal 
>r of more popular names—James, 
eth, David, John, Joseph, Mary 
from the same source. They 
more than four times as many 
otic individuals in the group with 
1 names. 
Jose with peculiar names ad- 
readily that their names had 
4 source of constant embarrass- 
> says Dr. Nicolay. “After all, a 
future personality must grow 
the shadow of his name, and 
hildren tend to identify with the 
th or weakness in their names.” 
jre is a well-known psychological 
a which the question is asked: 
are you?” Dr. Hartman says, “In 
> every case, the answer is, ‘I am 
or ‘Jane, or whatever the 





sex or nationality or anything 
=/ut by his first name. This is the 
vie sees himself, and his first name 
‘n the key to his conduct. If he 
t live up to what his name sug- 
to him, he is apt to become very 
justed.”’ 
Pie the case of a boy named Abra- 
~a distinguished name with a 
Hal and an American history. 
% young Abraham found it impos- 
«0 live up to the high standards 
Biblical namesake. Shortening 
same to Abe did not help; the 
(n image was equally unattain- 
¢rustrated and taunted, the child 
6) nore and more into himself. He 
He fearful of his friends, and of 
Hand was unable to form healthy 
relationships. He arrived at 
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physical maturity still emotionally and 
sexually immature, and was eventually 
arrested for indecent exposure. 

Some youngsters respond pugna- 
ciously to the challenge of an embar- 
rassing name. Clarence is such a young- 
ster. Constantly harassed and humili- 
ated by other boys, who sneered at his 
“sissy name,” he struck back with fists. 
In time, his self-respect had diminished 
to such a degree that he turned his 
animosity against all society. He lashed 


out wildly, and at 16, after many ar- 
rests for delinquent behavior, was sent 
to a state reformatory. 

In some social circles, the name 
Clarence may be quite appropriate, as 
are Sargent (Shriver), Edsel (Ford), 
Nelson (Rockefeller), Hubert (Hum- 
phrey), Dwight (Eisenhower) —or 
other uncommon but highly respected 
names. In fact, an unusually high pro- 
portion of relatively infrequent names 
appears in Who’s Who. This could 
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mean that such individuals felt quite 
comfortable with their names because 
they were accepted by the social set 
where these men moved. Or it could 
mean, as Dr. Hartman suggests, that 
they “possessed strongly integrated 
personalities, welcomed the challenge 
imposed by their unusual names, and 
strove harder to make good.” 


When such individuals achieve 


prominence, their unusual names be- 
come an asset, a mark (continued) 


of a good razor is 
no mark at all. 


A woman’s skin is no place for a 
razor to leave its mark. One nick or cut 
is One nick or cut too many. 

That’s why women find Techmatic” 
a better system of shaving. 

Techmatic shaves you close, but it’s 
also lighter on your skin. It’s shaped to 
go easily over hard-to-shave places. 
It’s adjustable, with different settings 
for legs or underarms. 

It’s got a band enclosed in a 
replaceable cartridge, instead of a 
blade with corners that can cut you. 
It’s got a lever to change shaving edges 
so you never touch the edge itself. 

Next time, shave 4p 
with Techmatic. You 
may never nick or 
cut yourself again. 


Techmatic 
by Gillette.’ 
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Delicately Painted 
on 6 Silk Panels 
... Ihe Most 
Famous Beauties 
of Chinese 
mite) ay 


The legends of their loves date back 
to 450 B.C. in Chinese history. The 
Six legs are intricately carved dragons 
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OVA TAMALES UIAedS moll ania (-lle Sin Cor 
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really unique conversation piece to 
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(Add 45¢ post.) 


L] Send C.O.D. | enclose $1 goodwill deposit and — 
will pay postman $4.98 balance, plus all postal”) 
charges. | 


NAMES === 3 Se 


ADDRESS 


CITY _ 


SATE ee 





CHILD'S NAME continued 






















(iduality. But it would be a mis- 
ja parent to give a child a highly 
) name in anticipation of his fu- 
cess. This is substantiated by a 
tudy of Harvard University un- 
ates. It revealed that young 
with peculiar names were more 
o fail and become neurotic. 
such as Reginald, Horace, Per- 
gbert tend to place a child on 
ensive. And the responsibility 
the parents, who, according 
mee turned up by Drs. Nico- 
Hartman, “inflict their own 
s, their own hostilities and 
sequent influence of an un- 
e home environment on their 


oxample, most parents would 
er normal circumstances, name 
ain, yet some do. And there is 
sque humor in Mr. and Mrs. 
mming their son Teddy, or Mr. 
s. Rabbit naming their daughter 
jor Mr. and Mrs. Hamm nam- 

daughter Virginia. Some par- 

further. Many women who 
a daughter but gave birth to a 
ply take a feminine name and 
it to suit a boy. Marian be- 

arion, Frances becomes Fran- 
& is sometimes the parents’ un- 
as way of rejecting the child’s 
eir attitude can rub off on the 
hen it does, that child can fail 
op a healthy sexual identifica- 












e case, the parents had their 
et on a boy, for whom they had 
he name Michael. When a girl 
n, they decided to name her 


LAHOMA 


SP MILITARY ACADEMY 


High standards, small classes and excellent 
4) teachers stress character, scholarship and 
& leadership. Grades 9-12 and Jr. College. Ac- 
credited. ROTC Honor School. Sports and extra- 
curricular activities available. 2 year commission 
program. Write: Col. John £. Horne. Pres., 
Box LHJ-6, Claremore, Oklahoma 74107. 
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pE THEM OUT 
ka brown spots on the 
your hands and face 
| orld you’re getting old—perhaps 
really are. Fade them away with 
#ICA, that medicated cream that. 
> masses of pigment on the skin, 
‘ke hands look white and young 
yt a cover-up. Acts in the skin— 
| Equally effective on the face, neck 
3. Fragrant, greaseless base for 
t/, lubricating skin as it clears up 
mishes. Distributed by the trust- 
6-year-old Mitchum laboratory. 
ot leading toiletry and drug 
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5 drug counters. 
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Michaela. Michaela soon was short- 
ened to plain Mike by everyone the 
little girl came to know. Her parents 
also revealed their preference for a 
male child by their rough-and-tumble 
treatment of their daughter and the 
way they subtly encouraged her to 
dress like a tomboy. This served to re- 
inforce Michaela’s sexual confusion, 
and she grew into a troubled adoles- 
cent who could not form attachments 
to either sex. 

“There is every reason to believe,” 
says Dr. Nicolay, “that when a child is 
given a name that creates confusion as 


’ to sex (Carroll, Bobby, Sydney), or 


connotes snobbery (Cecil, Dilys, Stod- 
dard), or is an object of ridicule (Newt, 
Lulu, Cuthbert), the child’s personality 
may suffer great emotional damage.” 

No one takes his name more seri- 
ously than the child himself, as evi- 
denced by a survey conducted recently 
at Ohio University by Dr. James L. 
Bruning, in association with Barbara 
A. Buchanan, a graduate student in 
psychology at Pennsylvania State Uni- 
versity. Approximately 1,350 freshmen 
and sophomores, male and female, were 
asked to rate their preference in names. 
The best-liked names were Michael, 
James and Wendy; the most disliked 
were Alfreda, Percival and Isidore. The 
male students considered Sue, Eliza- 
beth and Linda the most feminine 
names, and Sydney, Ronnie and Jerry 
the least feminine. The female stu- 
dents considered Dave, Kirk and Mi- 
chael the most masculine names, and 
Valentine, Claire and Shelly the least 
masculine. 

Name styles change with the times. 
In a general way, it is safe to say that 
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WITH HAIRPINS, SWABS AND PAPER CLIPS 


Remove excess ear wax safely with 


auro ear drops 


Impacted ear wax can affect hearing, 
cause pressure pain. Don’t risk damage 
to ear drums. Do as thousands do, use 
Auro. Quickly and safely loosens and dis- 
solves excess ear wax. Millions of drops 
used without one harmful report. 

For ear pain see your doctor, but if it’s 
just hardened wax, use Auro ear drops. 
No prescription needed. Available at your 
local drug store. 





@ Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 
snug fit. 14K yellow 
U.S. PAT. or white gold or 
NO. 2771753 platinum. 
Mail coupon for name of Finger-Fit jeweler near you 







Thousands of satisfied customers coast to coast! 


Suggested retail price in 14K gold 
$19.00 plus installation 
FINGER-FIT .. . for a Guaranteed Fit! 


DEPT. L-6, BOX 366, ROYAL OAK, MICH. 48068 


NAME 


ADDRESS 


CITY, STATE, ZIP 










Massengill Feminine Hygiene Deodorant Spra 
It’s the better way to be free to enjoy being a wo’ ss 
Free from worry about external vaginal odor. We make it witF 


hexachlorophene. It has a delicate scent, a soft spray, and 60 years of the nee Massengil 
name behind it. Get Massengill Spray. You'll like it. 
You like freedom, don’t you? 


MASCO Division of The S. E. Massengill Company, Bristol, Tennessee 37620. 


Fanny is out, Barbra is in; Guy is out, 
Mark is in. Nevertheless, the most pop- 
ular and most widely accepted names 
still remain John and Robert for boys, 
Mary and Elizabeth for girls. 

“A name that is poorly regarded by 
the child who carries it,” says Dr. Hart- 
man, “can become as great a stumbling 
block as a physical handicap, and no 
child should be made to go through life 
with a handicap when it can so easily be 
eliminated.’ He urges parents whose 
child dislikes his or her name to allow 


“Harold, come home immediately. 
Martian in the living room and he’s stark naked.”’ 





the child to change the name, or at 
least to adopt a nickname or to use a 
middle name. 

In Romeo and Juliet, Shakespeare 
asked, ‘““What’s in a name?’—and an- 
swered his own question with, “That 
which we call a rose by any other name 
would smell as sweet.” But now there 
appears to be more to a name than 
Shakespeare suspected. It’s clear that 
living up to a name can be far easier 
and more pleasant when it is the sort of 
name a child wants to live up to. END 


There’s a 





‘he Foods You Love 
Still Lose Weight! 


LS gs 






5u can eat fried 
Ke, milkshakes, and 
ose weight with the 


and stay slim while you 

r pancakes with maple 

C muffins! Turkey with 
ssing yulash! Beef Stroganoff! Ice 
es! Pot roast! Mashed potatoes 
vith whipped creme topping! 


an work for you where other 


® 


diets have failed because on/y your Slim- 
Pak Pian is Personalized! And Slim-Pak 
costs you just a dime a day! 


Calis Slim-Pak ‘A Blessing’ 

“Never found a diet so easy to stick with, 
nor a plan that really worked for me as 
Slim-Pak does. What a blessing it is to be 
able to lose weight without starving. God 
bless you and the medical scientists.” 


Loses 27 Pounds in 60 Days! 

“| have just completed my second bottle of 
Slim-Pak tablets. When | started | weighed 
180 pounds and measured 40 inches around 
the waist. | now weigh 153 pounds and have 
a 34-inch waist.” 


Teenager Loses 14 pounds in 2 Weeks! 

“| am 16 years old and have been on the 
diet for 2 weeks and have lost 14 pounds. 
| am very seldom tired and usually do not 
get hungry between meals.” 


‘| Was Getting Desperate’ 

‘| was getting desperate. | found | could 
not leave food alone. Now | am back in my 
size 9 again." 


Loses 10 Pounds in One Week! 
““Slim-Pak is marvelous. | have lost 10 
pounds in one week and am recommend- 
ing it to my club members.”’ 


‘Without Nervous Tension’ 

“Without fear of getting off my diet or nerv- 
ous tension and that empty feeling, | have 
lost 314 inches from my hips—5 inches 
from my waist. | have lost 18 pounds.” 


©1970—Northwestern Pharmaceutical Distributors 
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RESULTS GUARANTEED! 
WEIGH LESS—OR PAY NOTHING! 


\ These excerpts from actual letters were unsolicited. 
, Your degree of success with the Slim-Pak Plan 


—s 


obviously depends on YOU, but remember: 

Lose 6 to 16 pounds in the next 30 

days—without ever going hungry—or 
money back! 


More than 10,000,000 vitamin-fortified Slim-Pak 
tablets have been dispensed! Based on an audit of 
refund records, THE SLIM-PAK PLAN HAS SATISFIED 
99.1% OF ITS USERS! And Slim-Pak must satisfy 
yOU—or your money will be promptly refunded! 
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WEIGHT LOSS GUIDE 


How much weight would you like to take off 
—and keep off? Our records show: 


Planned loss: Usual order: 
1-11 pounds 30-day Plan 
12-19 pounds 60-day Plan 
Over 20 pounds 90-day Plan 


Ask your doctor about the Slim-Pak Plan first! Your Per- 
sonalized Plan includes tablets that supplement food but 
play no role in weight loss! Registered by name, U.S. 
Patent Office 771541. 


r====MAIL NO-RISK COUPON NOW!:===1 


NORTHWESTERN 
466 North Western Ave., Dept. 87-F 
Los Angeles, California 90004 


YES, I'd like to try Slim-Pak at your risk! | would 
like to lose 6 to 16 pounds in the next 30 days. | 
understand that there is a money-back guarantee 
that | must lose those unwanted pounds without 
dangerous drugs, starving, needless calorie-count- 
ing, Or giving up many of my favorite foods. 


Please rush my Personalized Slim-Pak Kit! It con- 
tains everything | need to take, everything | need 
to know, to lose weight while | enjoy 3 big, satis- 
fying, vitamin-rich meals—plus snacks!—every day! 
Please include the tablets indicated: 


H 30 day Oats 
60 day supply—$5 (save $1) 
90 day supply —$7 (save $2) 

Please add extra 50¢ for postage and handling! 
(Send C.0.D. | enclose $1 deposit. 
Please complete: (} Male[) Female Age 

| am feet, inches tall. 
| now weigh _____ pounds. 
| would like to weigh ____ pounds. 














Name 





Address 
City 
State Zip 














Profusion of peonies 

Large double-flowering types will 
bloom in a variety of shades of red 
and pink as well as white. These 
traditional beauties are lovely for 
landscaping. You receive hand-se- 
lected 2 to 5 eye divisions that will 
give years of enjoyment. 5 peony 
root divisions for $2; 12 for $4; 25 
for $7. House of Wesley, Nursery 
Division, Dept. 2633-47, R. R. 1, 
Bloomington, Ill. 61701. 


Bronzed baby shoes 
A cherished memento for grandpar- 


ents as well as the proud parents, 
baby’s first shoes become lifetime 
keepsakes bronze-plated in metal for 
$3.99 a pair. Also available are 
metal portrait stands (shown), book- 
ends and TV lamps. Send name and 
address for full details, money-sav- 
ing certificate and postpaid mailer, 
American Bronzing Co., Box 6504-F6, 
Bexley, Ohio 43209. 





Spanish styling 

Wrought iron candelabrum is de- 
signed and inspired by the romantic 
beauty of Spanish styling that goes 
with any setting. In matte black, the 
intricate scrollwork renders it a deli- 
cate and graceful decoration for 
mantel or table. For added drama, 
display two. 121% in. tall. Spanish 
style candelabrum is $3.98 plus 65¢ 
for postage. Harriet Carter, Dept. LJ, 
Plymouth Meeting, Pa. 19462. 


Old masters in frames 

Five beautiful prints of famous old 
masters are mounted under glass in 
ornate baroque frames finished in 
antique gold. Four are 4x3 in. each 
and one is 7x4 in. to permit your 
Own creative talents to arrange in 
unique groupings. Stunning as a 
graduated grouping on a stairway 
wall. Baroque Wall set, $2.98 plus 
50¢ postage. Harriet Carter, Dept. 
LJ, Plymouth Meeting, Pa. 19462. 


Soft for the sensitive 
“Hypo-allergenic Moisturizer Cream”’ 
may not sound appealing, but its ac- 
tion is. Fragrantly fresh, it renders 
rough, sensitive skin silky smooth 
and shields it from ‘“‘environmental 
pollution.’’ Appears in American 
Medical Association publications. 
Night cream or day lotion, $6 each. 
Cleansing liquid, $3.50. General Med- 
ical, Dept. LJC-1E, 5701 W. Adams, 
Los Angeles, Calif. 90016. 







What does 
douching 
with DEMURE °® 
have to do 

with your 


A lot. Every husband wants his wife to be feminine... 

in every sense of the word. And Demure Liquid Douche lets | 

you discover how completely feminine you can be. ( 
Delicately scented Demure is the different douche 

perfected by a leading gynecologist. So Demure does more. 

Much more than old-fashioned home remedies or 

medicinal-smelling powders. Demure gently cleanses 

and freshens. Makes you feel very special. But more than 

that, Demure deodorizes. Deodorizes so thoroughly, 

so pleasantly, you know you’re the woman your husband 

wants you to be. Feminine...ineverysense ofthe word. : 
Since femininity is so important to marriage, ip ie, 
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a 
shouldn’t you discover Demure... the liquid douche oe 
perfected by a leading gynecologist. 
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Blue Willow Pattern 
Stainless Flatware! 


e SERVICE FOR FOUR e SIXTEEN PIECES 


° Service For 4! ¢ 16 Pieces! 
Blue Willow pattern graces the 
melamine handles elegantly 
molded to gleaming stainless 
steel utensils. Fashioned after 
the famous English earthen- 
ware introduced in 1780. Four 
each; knives with serrated 
edges, teaspoons, forks, soup 
spoons. Steak knife set has 6. 
8667—Flatware Set 
8721—Steak Knife Set $2. ‘98 








inflatable 
lounge chair 


ony $9.98 


Inflatable chair will float you into 
the comforts of ‘‘tomorrow."’ Modern 
as a stroll on the moon, a waltz with 
a cloud. Heavy duty vinyl, choice of 
three colors to match any decor. An 
exclamation point to the design of 
modern furniture! Indoors or out, 
patio or beach. 34 x 34 x 16”. 

Chairs—$9.98 2/$18.98 
8686—Black 8687—White 8688—Red 
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WIZARD OF OZ MUSIC BOX 


We're off to see the Wizard 
. The musical theme 
“Somewhere Over the Rain- 
bow”’ reunites our friends 
from Oz: Little Lost Dorothy, 
her dog Toto, Cowardly Lion, 
Silly Scarecrow and the Tin 
Woodsman in search of a 
heart, all dancing atop the 
Yellow Brick Road. The deli- 
cately hand-painted china 
figurines revolve on this en- 
chanting music box. Again 
and again you will re-live 
this magical moment of de- 
lightful fantasy as they trip 
merrily along. Twist turn- 
table, no wind up key. 6” 
High. 
8689—Wizard of Oz 


Music Box $5.98 














=e ee = MAIL 10-DAY NO RISK COUPON TODAY! =] = = = = 
Greenland Studios 


3676 Greenland Building, Miami, Florida 33054 


Please rush me items listed below. | understand if | am not completely satisfied with k 
any item, | can return it within 10 days for a full and complete refund. 3 
___8667 Flatware Sets @ $9.98 (Add 95¢ post.) 
—8721 Steak Knife Sets @ $2.98 (Add 25¢ post.) ee j 
ee ee 2/$18.98 (Add 35¢ post.) Mastercharge, master charge 
___8689 Music Boxes @ $5.98 (Add 55¢ post.) Please Print i 
__8441 Pineapple Lamps @ $2.98 (Add 35¢ post.) | Number 
____8702 Purple Cows @ $1. 00 (Add 25¢ post.) 4 
___8889 Mini-Hutch Sets @ $6.98 (Add 65¢ post.) é 
NAME a 
ADDRESS i 


CITY STATE zie 


De nse coasts ss cet oe es oes cee ceca tl) ose 


An Amazing Value for only $298 


Lighted Pineapple Centerpiece 





a 


With many luscious fruits around its base gives delightful ‘‘dining in the tropics” 
atmosphere! Light shines through the translucent true-to-life color of the pine- 
apple, making a unique centerpiece sure to be admired by guests! Uses 2 “‘C”’ 
batteries, not included. A great buy. 

8441—Pineapple Lamp 


“IT NEVER SAW 
A PURPLE COW” 
.../ TIL NOW! 


Cute ‘‘velvet’’ purple cow will 
win your heart with his win- 
some expression! A red rose 
juts jauntily from between his 
lips! Delightful conversation 
piece. He’s no bull! 44”. 
8702—Purple Cow 


“| Never N 

Saw A Purple \ 
Cow I Never Hope 
To See One But | 

Can Tell You Anyhow / 

I'd Rather See / 
Than Be One”“ 


Colonial 
Minit-Hutch 


DISPLAYS SIX 
EARLY AMERICAN UTENSILS. 


Finely detailed copper & brass miniatures 
of utensils used by colonial housewives 
displayed as tiny jewels in a 2-shelf maple 


“‘mini-hutch.’’ Coffee-grinder, fireplace 
pots, etc., familiar household appoint- 
ments of “yesterday” in 1”-3” sizes. 2” 
deep shelves, hutch 714 x 614” incl. 6 
utensils. 

8889—Mini-Hutch Set 
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lamour Wigs 


IN A CHOICE OF BEAUTIFUL 


Colors and Styles 


& ae 
ett = f 


Selection of f W859 sn amore 
em PRICE X 


of 4 St les BE ATTRACTIVE TO MEN-Get latest Stretch Wig— 

Exciting youthful Sex Appealing Wig gives you instant beauty. 

Stretches for perfect fit. Pre-styled, washable synthetic hair 

looks natural, soft and lovely, like Real Hair. Satisfaction Guar- 

anteed. Order now. COLORS: Black, Off-Black, Dark, Medium 

an or Light Brown, Auburn, Blond, Platinum, Mixed Grey. Order 
C.O.D.—Pay Postman amount plus postage on delivery. 


VALMOR HAIR STYLES Dept. 1137. -CT129 


e 2411 Prairie Ave., Chicago, Ill. 60616 
9 Attractive AIR REFRESHER... 
Colors 


Match 
Any Outfit 
or for 
Any Occasion 





























- 
magically refreshes every room! 


Just fill the Perm-A-Scent wall vase with Edco fragrance, and 


Special antique news 


109 a delightful, delicate fragrance replaces all stale odors and A sprightly newspaper richly C 
mustiness Vase plus bottle half year supply REFILLS = 3 “75 
AVAILABLE. Satisfaction guaranteed $3.95 ppd. to antiques with exciting, up- 
a vai 2 ‘ 7 
iS ) [ Makes a Big Hit at EDCO FRAGRANCE, Dept. LHJ2 oe Pe ae Pie 
17-30 166 St., Whitestone, N.Y. articles y experts, News | 
Parties, Dances, Anywhere | —_—— > > _ i 


AFTER BREAST SURGERY shows, exhibits, forums. A 





antique buffs. Collectors of 
Hh LY saan ° Black ° Light Blonde | [rei and feel normal. again. ftre sleet oe say, 
ep ° Off Black ¢ Auburn soe eee eee re- thing I’ve read.”" 1 year, $4.50: 
¢ Dark Brown  ° Platinum a natural breast. Fits any ple copy for 50¢. Antique Me 
Inventory Clearance Sale o Renin © Mixed’Grey ROU Gan Gnas aad Dept. LH-6, P. O. Drawer 2, 
for a Limited Time Only nite mlonda ST eaReent oud tncer 2 loosa, Ala. 35401. 





wear. Available in 27 sizes, 
at $18. Write for free litera- 
ture and list of dealers. 





A Perfect Cover-Up IDENTICAL FORM, INC. 4 
z 4 ss : ; Dept. LH, 17 West 60th St,  ° & ; Bi 
After Swimming, Setting or Washing Your Own Hair— New York, N. Y. 10023 Actual patent wearing Identical Form 
Soft and Lovely As a Movie Star's Hair-Do : 
Be bewitching, daring, winsome, demure! Celanese acetate looks like real hair, feels 
Make this split-second change to a new per- luxuriously soft and lovely. 
songly you pind, surprising aa adven- 
tures, be the life o e party. is new 
crowning glory wins admiring glances from MONEY BACK GUARANTEE 
both guys and gals anywhere you go. It’s the Send only $1 deposit and pay postman Sate WeneATInCanET iene 
fashion rage. $5.95 on delivery plus C.O.D. postage. _ MORE BEAUTIFUL EYELASHES OVERNIGHT! 


‘ker, longer, lovelier looking lashes with Jeromes Instant 
Evelash Oil. Apply at bedtime—awaken to new eye 
Fully h aller, cr and non-toxic. 6 months supply 34. 95 
(tax & shipping incl.) guaranteed results. Send check or 
M.O. (sorry no C.O.D.’s) 
EUGENE HABER, Dept. H-1 
Box 3547. Beverly Hills, Calif. 90212 


3 : Or send $6.95 with order and save post- 
A very pretty cover-up after swimming or A A G 
washing or setting your own hair (instead of pare Re: pe ee 


unsightly kerchiefs), smooth, non-flammable 





—_—_——_—_—_——————— Work-saver, fund-rais 
ACCORDIAN ACCESSORIES Free fund-raising booklet tells 


Display your musical talents church groups, clubs and orgé 


with beautiful accordian jew- 


elry. Use for Award r as j i ickh 
gifts Choice of colors Gold, tions have raised money quice® 


green or blue stones on gold; example, it’s easy to sell this h 


white stones on silver. Pierced 
or clip earrings $3.00, pin $3.00; . i i 
both $5.50. Tie tac $2.00, cuff- hold helper, a folding inside 


Accordian Accessories, 909 Gat Ideal for home or travel, its } 
Pi Ss Al N ~ 
| Mexico, 87108. proof metal arms fold into umk 








. like convenience. A nice way te 
Ta TE: Uae | $40, $200, $400 or more to 
treasury. Anna Wade, Dept. 4 
Lynchburg, Va. 24505. 
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- — — — —-10-DAY MONEY BACK GUARANTEE - — — — | Permanent 


















’ 
1 GUILD, Dept. J-70, 103 E. Broadway, New York, N.Y. 10002 ; Hair i 
; Rush my Glamour Wig in the style and color checked below. I enclose $1 deposit and will i R al 
i pay postman on delivery $5.95 plus postage. I must be absolutely satisfied or I can return I AMOV 
the wig within 10 days and my money will be refunded. 3 
' rn es I PERMA TWEEZ—revolutionary ‘one-step’ home elec- 
Check Box of Style Number Desired NAME trolysis device safely and permanently removes all un- 
% I wanted hair from face, arms, legs and body. This is the 
i 112 ADDRESS only instrument with spec ial WES: patented safety feature 
q FA I that destroys the hair root without puncturing skin. Auto- 
CITY. matic ‘tweezer-like’ action gives safe and permanent re- 
Check Box of Color Desired I sults. Professionally endorsed. Send check or M.O. < 4 ze 
c s ye 
ee ee ee Advertised with AMERICAN MEDICAL ASSOCIATION | A cute little love nest of redwood color and W 
Black Broun C7 Light BI a 6 i I with built-in reservations for wrens, chickadl 
See Sh ee renee onde (_] Check here if you wish to save postage by 14 DAY MONEY BACK GUARANTEE $14.95 ppd. patches [anenes Easily attaches to post or tg 
Brown Mixed Grey Platinum sending only $6.95 with coupon. Same i GENERAL MEDICAL COMPANY, Department Lu-17_~”~=S*(|’~=«#é id fanciers! Durable, colorful plasticwla™ 
SE Money Back Guarantee! 5701 West Adams Boulevard 8600—Bird House $1.98 plus 50¢_ postage. 
— = oe ee oe oe ome oe oe oe ee ee eld Los Angeles, California 90016 Dept. 3652, 4500 N.W. 135th Street, Miami, Flom 
Name 
Address . opie: 00a 'e(elduwieleys 


AN AMAZINGLY RAPID AND EFFECTIVE NEW WAISTLINE REDUCER 
7 The Incredible New.. 


BAUINA BELT 


ARANTEED TO TAKE FROM 1 TO 3 INCHES OFF YOUR 


AISTLINE IN JUST 3 DAYS OR YOUR MONEY REFUNDED 

















































| A BELT— the first really new idea in slen- 


jing in years produces sensationally rapid 

s in reducing the waistline—for men or 

len—and without the need for dieting. 

ilievable results like these—results which 
« for themselves: 


et Page, Madison, Fla.: “The very 
we ! used the Sauna Belt it took 2 
} ‘off my waistline. It also took 2 
off my tummy. | was thrilled and 
7. gy 

\;>k Becker, Clarkston, Wash.: 
i Y, inches from my waistline 
} time | used the Sauna Belt 
i inches after only 10 days. 
reat and my clothes fit so 
better. 3 


obgood, Washington, D.C.: 
the Sauna Belt as directed, 
in a row (about 30 minutes 
ay), | lost a total of 3 inches 
waistline —11/. inches the 
st day. My friends have cer- 
Hoticed the improvement in 
pearance.” 
. Hahn, Mayer, Minn.: ‘Using 
na Belt just 3 times a week 
d my middle by 41/, inches. 
y friends commented on my 
er figure and wanted to know 
ret, | told them about your 
ic Sauna Belt.” 


IS THIS SENSATIONAL NEW “SAUNA 
? The Sauna Belt is made from a spe- 
)n-porous plastic material. It is com- 
different from any other belt on the 
that makes waist reducing claims. 
juna Belt is placed around your waist, 
against the body, and then by use of 
ecial tube provided, the belt is in- 
just like blowing up a balloon. As 
It is inflated it will tighten itself 
J your waist and you will notice a 
icomfortable feeling of warmth 
Upport throughout your waist- 
id lower back. After the belt is 
pe and inflated, you will then 
the two ‘magic’ waistline 

























-the belt around your 2. After your exercises, you 3. Then remove the Sauna 
}-inflate—and you are simply relax for about 20 Belt. Your waist will already 
to do your two ‘magic’ minutes while keeping the’ feel tighter and trimmer. 
educing exercises: 5 belt around your waist. Many persons have lost an 
inutes. inch or more the very first 
day. 











‘A BELT INC. 1970 P.O. BOX 3984, SAN FRANCISCO, CA 94119 








reducing exercises specially adapted for use with this remarkable belt. This 


will take just a few minutes and then you will relax, while 
leaving the belt in place on your waist, for another 20 

minutes or so. That is all there is to it. This inflated belt 
is specially designed to provide resistance to the move- 
ments and to provide heat and supporting pressure to 

every area of your waist— back, front and sides —and 

when you remove the belt — voila! —a tighter, firmer 
waistline from which the excess inches are already 
beginning to disappear. 


HOW LONG MUST | USE THE SAUNA BELT? That 
depends on your goals—how many inches you want 
to lose from your waistline and the rate at which your 
body responds. Each person’s body make-up is dif- 
ferent, therefore the degree of loss will vary with indi- 
viduals. It is recommended that you use the belt fora 
few minutes each day for 3 days in a row when you 
first get the belt and then about 2 or3 times a week 
until you have achieved your maximum potential 
for inch loss. After that, for waistline main- 
tenance, you can use the belt about twice a 
month, or as often as you feel the need. 
Many, many people lose an inch or more 
the very first day they use the belt. There 
are those who have lost as much as 3 
inches on their waistlines from just one 
session with this ‘magic’ belt. The results 
from the Sauna Belt have been dramatic, to 
say the least, but whatever speed and degree of 
inch loss your particular metabolism allows you 
with this belt, remember this: You must lose from 1 
to 3 inches from your waistline in just 3 days or you 
may return the belt and your entire purchase price will 
be immediately refunded. 


NOTHING ELSE LIKE IT... AND THE PRICE IS ONLY 
$9.95. Nothing else that we have tested, nothing else 
that we have seen, nothing else that we know of can 
give the sensationally rapid results in reducing the 
waistline as does the incredible new Sauna Belt. 


MONEY BACK GUARANTEE. We are so convinced that 
the Sauna Belt is the fastest, surest, most convenient, 
most comfortable, most sensationally effective waist- 
line reducer ever discovered that we offer this uncon- 
ditional Money Back Guarantee: Man or woman, if your 
waistline is not 1 to 3 inches smaller after using the 
Sauna Belt for only 3 days, you may simply return the 
belt to us and your money will be refunded promptly 
and without question.So if you want a trimmer, 
slimmer, firmer, tighter waistline and you oh 
want it now —send for your Sauna Belt he 
today and discover what a remark- a” a 
able difference it can make in the LY g0v OH 
way you look and the way PANS 
you feel. It will be the ee es ee 
best investment in <a So 
your appearance 
you will ever a 
make. <a * han 
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d on his account, 


juently he felt an 

be we should get 

so he could marry 
ught to move toa 
ught things through. 
h tears in his eyes. 
lay he dropped in un- 
posit a nice, hot lunch 
he t and bring me a 
perbacks. For 

n showed up 

early ey lay to see how 


making out. One day : : “On their return to 

ne wanted dix orce, the next e Midwest, Carol and 
se FTV NEU ER DCH ILSD a NTTIALBT oa 
Then one day Len called prove the marriage. § 


to say he had broken off with 
Thelma. He begged me to 
take him back. He said there 
would be no other women in 
his life, that he’d learned his 
lesson. I believed him. I ar- 
ranged for Bobby to stay 
with my aunts while Len 
and I flew to Florida for a 
‘second honeymoon. That 
trip led me right back to the 
chaos and bewilderment I'd 
been living in. Our first eve- 
ning there, Len got a phone 
call. Well, I may be dumb, 
but not that dumb. I knew it 
was Thelma calling. I went 
upstairs and left Len to com- 
plete his conversation with 
her in private. Obviously, 
he’d given her the name of 
our hotel. Hours later Len 
came up, looking like death. 
He said, with a hangdog air, 
that maybe we should do 
some more thinking about a 
divorce. Then he grabbed his 
suitcase, which he hadn’t 
even unpacked, and flew 
home. That was six weeks 
ago. 

“Len now says he is fin- 
ished with Thelma for good, 
that he never loved her. He 
says it was just an infatua- 
tion. He has pleaded on his 
knees for a reconciliation. 

“IT would like to preserve 
my marriage. In many ways 
I still love Len, but I need a 
husband and a father for 
3obby whom I can trust and 
respect. Unless Len can re- 
form and be honest with me, 
which seems doubtful, may- 
be we should get a divorce. 


The counselor talks 
“From the beginning I was 





more hopeful of success in 
this case than Carol and Len 
were. In the first place, 
they badly wanted to save their mar- 
riage. Indeed they were so strongly 


motivated that they traveled 2,000 Carol hand and foot. His appetite for took her mother on the honeymoon fairly often. Recently she wrote 

miles to seek professional counseling praise was insatiable, and Carol’s when neither desired company. It took Len and the man next door had sf 
‘Both Carol and Len were weak per- thank-yous weren't overwhelming. Carol seven years to find out that Len all of Sunday afternoon laying 0 

sonalitie ily bullied and influenced Len redoubled his solicitude, urging had resented having an ironing board basketball court for their sons and t 


by other p he personality diffi 


culties that | n their marital take a pill or a nap. As a result, her find out she liked to cook. is only in the last months that Len 
lifficulties origina their child maladies multiplied, but her gratitude “Carol didn’t know how Len felt I have begun to live.’ ” E 
ood. In response to br quarrel shrank. about sex, nor did he know how she felt. 


some parents, Len had slipped into be- 
having like a martyr. He ran between 
his mother and father, attempting to 
please and sympathize with them both, 
just as he later ran between Carol and 
Thelma. 

“Carol, indulged and petted by a 
houseful of women, her every childish 
ailment a matter of grave concern, grew 
up to be something of an Ailing Annie. 

“When Len, the male martyr, mar- 
ried an Ailing Annie, trouble was in- 


flowers Len brought her, read romantic 
novels and assured herself of his whole- 
hearted devotion. She ignored the stir- 
rings of common sense. When she 
wondered about his absences, she 
wouldn’t allow herself to suspect the 
possibility of other women. She re- 
minded herself of Len’s avowed disgust 
with his father’s adultery, unaware 
that a child often follows a pattern of 
behavior despised in a parent. 

“In seven years of marriage Carol 


Soft flowering prints in pink, blue, gold and 
green. At prices any damsel could love. 


Long Live Lady Scott! 


evitable. In his thwarted search for 
praise and appreciation, Len waited on 


Carol to have another piece of cake, to 


“At the restaurant Len became the 


and Len had acquired barely a nodding 
acquaintance with each other. They 


in his closet. It took him seven years to 


Carol’s prim picture of marriage, 
she persuaded herself to become 
beguiling in the bedroom and i 
both herself and Len. 

“Carol’s opinion of Len as a Joy 
breadwinner and a human vie 
considerably higher than his opinjo 
himself. This was a great boost to 
ego; he promised to turn in his cry 
towel. Len’s estimate of Carol, ag j 
cated by the tests we administered, 
also very high. She promised to 





an easy, friendly basis. | 
“Carol corresponds with the Insti 


ed it until nightfall. She concluded 


down on unnecessary do} 
and doctoring and to au 
against too much daydre 
ing and idle reading. 


pressing his fear, Len yw 
to his father and demay 
a better deal. To his am} 
ment the older man 
sponded with the offer 
partnership and an assis 
to ease Len’s work load. 

“Carol didn’t turn in 
library card. Far fro 
She ran for the iby 
board and was elected 
unpaid voluntary post. 
has made friends on thé 
brary board and also 
come friendly with hern 
door neighbor. 

“Carol now cooks 
evenings a week, and 
evenings a week Len nm 
ages to come home 
sit down long enough| 
eat a quick meal. He 
stopped bringing m 
home from the restaur 
although Carol still en 
receiving flowers one 
week. There is no deny} 
that dinner hours at the 
taurant, which is open 
nights a week, compli 
their social life. But on 
days and Saturdays © 
goes to the restaurant, 
to keep a jealous, suspic¢ 
watch on Len, but to @ 
late among the custo 
and to share his table an 
frequently interrupted 

“Len devotes his Sun 
to having fun with Bo 
Carol and friends. He 
made a friend of the y 
next door, the first 
friend in his life. Len 
always had difficulty inl 
ing straight in the eyes 
another man, he said in|} 
of our interviews. After 
adopted the habit at my$ 
gestion, Carol wrote us | 
he discovered he could 
to the neighbor’s husban¢ 








| 








We explored this at length. Because of 
classic misunderstood husband to the his upbringing, Len’s feelings were 
muddled and ambivalent. Carol’s no- find out you don’t have to hail 
tions were high-flown, absurdly senti- | you don’t get them? 

mental and downright priggish. For a lie —Poor Woman’s Alma 
wife to make advances didn’t fit in with a 


| Isn't it amazing the things “ 


The trouble with admitting your think you have to have that y 


then everyone thinl feminine employees, drifted into mean- 
l eC} y rie AULT : : 
Bij irg- older than that ingless affairs in which he took little 

l 1dat 
] Mates interest beyond the sympathy he col- 
I I in) manat : 


lected. At home Carol smelled the 
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